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Abstract: In order to investigate the factors affecting textural characteristics in different parts muscles of crisp grass carps (CGC), the
basic nutritional compositions, amino acids, fatty acids and minerals were compared. The results indicated that the differences in the hardness,
springiness and chewiness among the back, abdomen and tail in CGC muscles were significant (p<0.05). Compared to the back and tail in CGC
muscles, the contents of water, crude protein and ash in abdomen were lower, whereas the content of crude fat of the abdomen was the highest.
These results illustrated that the textural characteristics of the back muscle might be related with the higher protein content and lower water, fat
contents of CGC. For amino acid composition, the contents of glycine and proline in the back muscle were higher by 11.45%, 25.49% and
8.08%, 6.67%, respectively, than that of the abdomen and the tail. The content of sulfur amino acids in the back muscle was the highest, whereas
the content of hydrophilic amino acids in the back was the lowest. Moreover, compared to the abdomen muscle, the contents of hydrophobic
amino acids of the back and the tail muscle were higher by 3.96% and 2.88%, respectively. The results of amino acid composition further
indicated that the higher contents of glycine, proline, sulfur amino acids and hydrophobic amino acids might be the key factors to determine the
textural characteristics of CGC. In addition, the oleic acid, palmitic acid and linoleic acid of the back muscle, abdomen and tail muscle were
highly correlated with their texture characterisics. For minerals, K, Na, and Ca were the major minerals in CGC muscle, and thees three minerals
in the back, the abdomen and the tail muscle had significant differences(p<0.05). Moreover, the differences of the contents of Fe, Zn and Cu
among the tail and the back, the abdomen muscle were very significant (p<0.01). These results further illustrated the differences in texture of the
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three parts of CGC. Concludly, the differences of texture in CGC muscle among the three parts were closely related to the substances in the

CGC muscle.
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Table 1 Texture characteristics of crisp grass carp in different
muscle parts
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E: AP EHEIARRFELFEAREREF (p<0.05).
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Table 2 The contents of moisture, crude protein, ash and crude
fat of crisp grass carp in different muscle parts
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Table 4 Fatty acid composition in different muscle parts of crisp grass carp (g/100 g)

i AR B3R R
1 2 282 (C14:0) 1.24+0.05 1.14+0,06 1.12+0.05
+ #4%8(C15:0) 0.160.02 0.16+0.01 0.12+0.02
#5482 (C16:0) 19.70+0.23 18.60+1.17 15.3942.37
+ 84 (C17:0) 0.120.02 0.1420.02 0.11+0.01
584 (C18:0) 3.77+0.13 5.30+1.07 6.58+0.84
764 8(C20:0) 0.16+0.03 0.1740.02 0.23+0.01
=+ =8 (C22:0) 0.03+0.01 0.03+0.01 0.050.01
Y'SFA 25.18 25.54 23.60
1 8 7 i (C14:1n5) 0.08+0.01 0.05:0.01 0.06+0.01
KA 4 (C16:1n7) 8.12+0.17 5.93+1.21 7.1320.23
i (C18:1n9) 41.70+1.26 39.70+2.33 40.50+3.07
— ek — B (C20:1) 1.39+0.08 1.34+0.03 1.2540.05
38 (C22:1n9) 0.050.01 0.04+0.01 0.03:0.01
=+ w9 ek — B (C24:1n9) 0.03£0.01 0.03£0.01 002001
YMUFA 51.37 47.09 48.99
T it B (C18:2n6) 17.20+1.09 20.90+1.48 15.99+1.03
y- 2 k%, (C18:3n6) 0.20+0.03 0.270.03 0.13+0.08
o- I ik B (C18:3n3) 1.50+0.12 1.99+0.07 1.86+0.17
=8k Z 15 8£(C20:2) 0.82+0.04 0.690.02 0.75+0.09
=8 = J# 8% (C20:3n6) 0.86+0.03 0.88+0.06 0.750.04
764 vk B ARA(C20:4n6) 1.6420.09 1.6740.13 1.7020.09
=% = i (C20:3n3) 0.10£0.02 0.11+0.02 0.08+0.01
=-F 8% AR (C20:5n3) 0.170.01 0.170.01 0.080.02
—F = B (C22:6n3) 0.91+0.03 0.7240.04 0.50+0.03
YPUFA 23.40 27.40 21.84

215



MR BRI

Modern Food Science and Technology

2020, Vol.36, No.3

% 5 MRt A REMIANABERAER S E BRI AE K
Table 5 The correlation coefficient among the Fatty acid and
TPA of different muscle parts of crisp grass

T H AU UM BRM
A#AEmER 0421 0.825 0590

2 R 0942 0982 0.989
I i BR 0.892 0.998 0.963
A#AEmER 0960 0993  0.937

B3R R 0977 0928 0.990
TihE 0976 0999  0.957
*ztEkEz 10000 0996 0978

RAR B 10000 0996 0979
TihE 0974 0994 0918

25 H¥IRITERNRNEA R AANRGE

A0
= 6 RAGRAERMIALAT YTESE (ng/ke)

Table 6 Mineral elements composition indifferent muscle parts

of crisp grass carp (mg/kg)

TE H 2R MR RAR

K 2500+4.23% 2340+3.27° 221045.13°
Na  123+1.42°  758+1.03°  112+2.24°
Ca 31.20+1.72% 29.80+1.17%° 25.30+1.23°
Mg  166+3.17%°  167+235%  164+2.23°
Fe*  275+0.31* 2524014  9.82+0.23°
Zn*  1.75+0.03*  153+0.12°  4.52+0.73°
Cu* 353+0.83* 0.15+0.03° 8.87+0.73°
Mn*  0.27+0.02* 0.25+001°  0.25+0.03%
Sr*  0.45+0.01° 045+0.02*  0.44+0.01°
Cr* 015+001° 0.15+0.02* 0.13+0.01%

E: CABEALER:; AFPEIARRAFTELFEREF

(p<0.05) .
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