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Abstract: Proximate analysis, amino acid, nutritional value.and texttiral properties in different parts of caidiao tilapia and common tilapia

were analyzed to evaluate the nutrition and texture of two tilapias. The highest protein content, essential amino acids (EAA) content, chemical

score (CS), essential amino acid index (EAAI) and amino acid score (AAS) were found in dorsal position of two tilapias than in ventral and tail

position, indicating that the dorsal part of tilapias was-the t
EAA content of caidiao tilapia were higher than' those of ¢
FAO/WHO pattern, except methienine and cystine. And AAS

the hardness, springiness, g iness,
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able forthe human body as a nutritional supplement. The protein content and
n tilapia. More importantly, the seven EAA contents were higher than
AAI of caidiao tilapia were higher than those of common tilapia. In addition,
iness and resilience of caidiao tilapia were higher than those of common tilapia, which indicated that

idiao tilapia.were better than those of common tilapia.

Key words: caidiao tilapia, nutritional evaluation, textural characteristic, different parts

EE %ﬁ\za‘zg‘%fw%ﬁﬁ&ﬁ, KEP MR
PR M 1995 4FE 13047 t BEhNF 2007 A 113 i t,

2 el H L 5%, | AR R R E RO
L7 |51 AR RS AN, HET, TR AR

I E O 50 F7t, Z4E P 50%. FHE
Bt 3 EREEH 1. 2007 4, FREPIEMH N5
N215 it TAREMHAEMRIASE T 128 Jit. {H
FEBEE D A IR IR RN Sy R L2 e, JRIE
WiksEER: 2010-09-21

EEWE: "AEEWmFMESTE (20098090300184) ; I HRERHKX
HRITIE R (20098020410002)

EEEN: e (1979-), &, #t, MEARR, ARAE: RRIE
Shktam

16

PR ) I SE 2 1 )@l AEIXFEGL N,
PEEFEBASGE D A i, e aRRSE R R
R R I — PO H B . IR 2 £ (Sarotherodon
So) PRy ERE | 5= oy o B i PO R P SR AR
7 METERERCA TR, R TR IR AN TR A R

KL BAHEE A A R ) — P P . XS
JEfLE 2003 A HH)T M SL A BR 2 FHAFR ) LA
J&, BT eSS EaRmEESE, BFHEhas e
TSR IR SR, Brbhar & R % AR,

NOCYFRRAR, HE KT, F) 2006 FFRGEEE
AR 1 5 E, PoE 1.5 /7t BARH FRERE I T
@ P HEE, I HA& L Rt —
&L b, ARG TR E IR B AIBR



MK EmBHL

Modern Food Science and Technology

2011, Vol.27, No.1

FEPERI BRI =, AT R0 2 AR R
JIT AAS SCE I R AN 30 2 3 LA AN R R ALE 57
B AT AR, X B EREAT 20T
DRAR P ACHET SR BEER AR -

1 RS

11 Mk

T N8 2 A A 2 R M T S A PR A
ARt RN B AR A AR R 1) 2 N IRIEAN ]
(PIFRRLE] 80078 g, SRJE 73 DUHEEURE, RRREEFIHEL 5
2, SRIEIE B Ahieds. U T e AREESLA
PR ) 1) 77 B 2 b A 3R 5 B UK PR 2 B AR 5156
=, SRR, FERMPNAEZ G, RS RIS
Ve TG 22m AR, ARG SEEDKG fa BT 0 CIReE,

B RS E S R AR 58
1.2 FEEAUE &

TA-XT2i% Jii #494X (J< [ Stable Micro Systems Co.);
Himac CR224 % &5 AL H 4<Hitachi Co.); mitifiAH
4% (3% E Waters Co.).

1.3 SEETIE
1.31 WA FEE TR E
1311 FEEARWZ RS HIE 7

BB PN SR A5, &R Kas
(158 B R T2, (KR GB5009.3-85-42 4T
JIE 7 2l 7 R FH 2% IRh$2:, 1k R GB/T5009,6-2 ‘
o R B R HEAT s AR @%M%"ﬁgj

YK EEYE, KR GB/T5009.5-2003 £/ &
Mg AT
1.3.1.2 SRR B ZEE RN

Ry g6 Waters 38 [ & 250 MH (%1% ;- PIOC.
TAG ZIER ML 152 38 ‘C; YK 254 nm;

T 1 |r\‘J
1.3.2 P I E

XT2NZLFHIOGET TPA Wil Wi
P, DI 2.0 cmx2.0 cmx1.0cm
A%« 72Ky P85 HAIJEIAE AR S, IR (Pre-test
speed) 2 mm/s; Wl/EIEEE (Post-test speed) 45
mm/ s; MARIEEE (Test speed) A1 mmi/s; J5E [AIRE
A 5s; E4RLEN 30%; JE st (Trigger Type)
N auto~20 g; HiEIkAFH % (Data Acquisition Rate)
249 400.00 pps. TPA fE I EF47 10 K.
133 WAEFMEVHN A

4 FAOMWHOMHE i AR SE R/ bR AR A
M4 O ER 1 B I R IR AR, 0 R (1)~QR) At

WM (AAS) AV (C) AL i AR IR TE £K

(EAAL:
AAS=AAT/AAg @D)
CS:AAT/AACA (2)
EAAlzrd 100a 1000, 100i (3)
ae be ie

AT, AAT A ZRE G R AR A Z(Molg); AAs
FAO/WHO #4547 X ¥ Bl At 2L L 48 5 AAcp A5
IPE G R T R R A E(MY/g); n > 5% RIRBRA

#; a. b.co ...s i A& R EE 04 E 2R S (mg/g);
ae. be. ce. ..., ie 2490 &€ it o4 FHRA R A F (glg).

1.4 HEabE
A% Microsoft Excel 2003 %ﬁr At SPSS

13.0 Siit Bt A7 ab s 540, %A t A58 F1 Pearson
FAE R BT B R DS 4T -

2 HR5WE

2.1 JUUAIFEGEE TR )

M R I8 2 E e LA 22 ) EAFAE— 2 1
Z&5t, RenlKg MRITAE AR S E. AR 1A]
LA, %éﬁﬁ%"%& HEER AR B 7K 702 B ) i

Bty 4rHIE 1.22%. 4.48%F0 157%, F HFif

AL K S EEFRE (p<0.05), 7EIXH
P At T, ¥R EEIK S & &, HOORE S,
BRI IEERII K 7> 5 E A R EE | 7K
SR R AEE B2 (p<0.008). iX5 Mohan®?
SR, Mohan SE7EXTEE IR Fi b R, Gt
FEEESIARIZK 3 & B e Sk S . PiFh s
PN 2 TR FR 55 o #1250 2 ) (R AR 93 e 22 S e 3 AS
B, AL FKE, RS HARIK D & &Y
T E S R, R R A A Y A
BGEZE S NN=TN
JE T 5 B R £ A R B L R 3R . AR 1 7T
LR, fExmfhfdr, NG & Emm, Hik
R, BRI, BRI o R 2
FVERE, Rl RN ST HO AR AR T & 5 6]
2z REARE B3 (p<0.00001). % A M % A7
IR & AR, [FIFER MG & B, HiE
e, s, A LN R & =
AR S R0, RS AL R I A R
WY, Rl ISR S E R, tEs
kAt 39.45%, PR RIS R DT B 2 ek R
2% (p<0.01), FHEHAABEIL, B S5
th 21.82%H1 28.07%. PRI & E I ZE AT e

17



MK EmBHL

Modern Food Science and Technology

2011, Vol.27, No.1

St LA PR 2 0 5. Nakamural 46 \ 756 £
R FE RN, S IR SR SRR A R, T
IR AIE, RIS G (g AR R A SR . XU —
TR Z IR e o) 27 A R 1 A — S RS
OIS AN EERS, [ R Ry A 2
=I5 S I IR S EEZE S NN S e
RS BN 23 ) B 5 2 R Ll i 2 AR A 00l vy
0.4%H1 1.69%, MEHHIE o & &40 L@ P A K
6.71% , P Fhf = AN EAL 2 ) 1) 2 N B 3
(p>0.05), fERMHFIL @D A, SEAL I R
TR S B . BT E OSSR E
T HRAN R m i 22 F AR B3 (p<0.003) (HE

S R M ZE R AR E (p>0.05); WED M
NEER IR i B S AR NS EE R AR
=, T AR BB 2 R AN R IR i (p=0.04)
A 2 A 0 FEACE FRAH 43 1) 22 S Ul WA A 2R
ERER A I BB R R S ', X 5P R
(AT FURRABL . AT ] 43S0 e 0 0 0 £ PO 5 o R B0

TE R AR AL ok B8 %t s £ PR 1) B 1 BRI

IR & (B, FEADIT, BRI Ak
FOMR IS T AR R A 2 SR PR IR st

P M, X5 RN T TREs R, %)
TALAR AR et % R R fr P
IR ST o

F1 HENETESIEENAEE. EBMERERERRIHILLER /
Table 1 The comparison of moisture, crude ash, fat and protein contents of the dorsal, ventral and.caudal positio 4apia and

common tilapia e Y
s #90 gy
3 EER B3 3 &R R
K% 77.19+0.24° 70.06+2.97° 77.68+0.50° 78.13+0.15% 73.2040.7° 78.92+0.95°
1% 1.08+0.01° 1.00+0.34a 1.03+0:04a 0:99+0.09% 0.96+0.14% 0.95+0.06
A& 1% 1.65+0.18° 12.42+0.46" 2.28+0.09c 1.29+0,50° 7.52+0.35" 1.64+0.39°
EA % 19.31+0.37% 17.13+0.38° 18.89+0.37° 19.24+0.37% 18.28+0.85% 18.57+0.56"

i Fl—fTA LANTRELTHFATEEMZR (p<0.05).

22 BIEMRN ALK SR

MR 2 FTLAE Y, RARANRE I8 2 A ) 2 e
K2, A 17 R, HPh R EIR N & R,
RAAMR, IR & ER (K, BT

BRI EIER G EA BT RER S ERE
B S ) 2 R e 'i%%i%ﬁ% [ Epdi
ERARE (p>0.05)i§§fﬁ] ST 1 R e
Lm0, i 1.23%1 17.70%. 7
Tl f.AN [) 3 o7 1) S L R o = B s R I 0 2 1 3>
ARRAE T 0 11 e 2 B R i L im
W e %‘Eizﬂ bl 38 % AE
IS TR fE, E Rk
X LA S SR (e b a2 R
iR, AT R S BRE, RS T E
IR 5 SR FERR ) 35.93%, LU P R R
Hi 2.34%; EHRESNLFZERSTEE S, 8
FIAMEN 36.21%, W EY @SR ER
3.37%, BTN AEER S A0 TR
{E Y m P R R 3.57%, ERBIEH 5.21%,
XL LA R —Fh L@ 2 = E 8 IR (B 5 11
R, TELTRREER T, R R R &
m, ANRRIEE . NS VLA, HgEs

18

R . B AR — DR, TE A
MR e A mERE AT, TR R RS 2K
BV Z 2RI — e e ig, B LU E &
IR ] LLS N E SN A PR BAMEA,
ISR R A A RN E. N ERERER T &R
B, RERMWEGERR, HIRBRELAR. HER.
R EIR . XS SERT o R R somn LA

X, WEBBEN AR I R E R, A
A RERIY . R ek 2 I R L 3 B T A
7.89%, (RN A SR S EA T EY R A
435l 10.38%F1 10.97%. FAURLEHH A R &
tetrE % e P IS, RIS NN 2R S =
W@ P MK 3.98%, (EARERATESILAI AN E
BT HEA 0 5 17.12%F1 14.6%, X 7R R IEFR
YR, AR T RE A RN R S A B 1) A
VA2 B AN 2 T A s e R B PR R R, 7R rh
TX P g SR SR R I & ) L i % e
BRI R I P E AR, R — Pk
RHERR, AR AN AR e L (4
AR, A AN R B R R & ) B e E B
1 10.86%F1 20.71%, A SR, XUl
AR 2R 2 RO R R e R 1Y) = B R 2 — o



MK EmBHL

Modern Food Science and Technology

2011, Vol.27, No.1

R 2 HENMEESIEEARAEE. EHRMERHNSERSE
Table 2 The contents of amino acids in the dorsal, ventral and caudal positions of caidiao tilapia and common tilapia
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Table 3 The amino acid pattern of caidiao tilapia and common tilapia in the dorsal, ventral and caudal positions (mg/g)
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Table 4 The amino acid score, chemistry score and essential amino acid index of caidiao tilapiaand common tiljlin yne dorsal,

ventral and caudal positions
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Fig.1 Comparison of the hardness of caidiao tilapia and
common tilapia muscles
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