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Abstract: Nutritional quality, eating quality and technological quality. of different edible parts of farmed Crocodylus siamensiswere
evaluated to provide theoretical directions for its further comprehensive utilization and sustainable development of aquaculture industry. The
results showed that the protein content in tail (20.25%) was higher thanthat of leg (18.70%) and torso (18.36%), but the total amino acid (T AA)
in tail (70.47%) was lower than that of leg (72.17%) andtorso (72.58%). The fat content in tail (0.98%) was higher than in leg (0.70%) but lower
than in torso (1.12%). The unsaturated fatty acid/(UFA) ratio in tail (68.22%) was significantly higher than that of body (66.66%) and leg
(64.91%). Total proportions of EPA and DHA were richer in leg muscle than tha of tail and body. Farmed Crocodylus siamensis muscle,
especially in leg, was rich in Ca, Zn, Fe elements. According to the detection of several indicators, WHC, cooking loss, pH, hydroxyproline
content and myofibril fragmentation index (MFI),the muscle quality was evaluated. It was found that the tendemess of white tail muscle was the
best, followed by red leg muscle; and torso muscle had the poorest tanderness. Texture profile analysis showed tha hardness, adhesiveness,
chewiness and resilience presented a rule as leg muscle > tail muscle > body muscle. These results indicated that farmed Crocodylus siamensis
muscle had high nutritional, edible value and develop ment prospect.
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Table 1 General nutritional composition of farmed Crocodylus
siamensis muscle

PRI R IR Yy Val, B8 IR R N
Leu. HXRERSHEAK Thr (1) AAS /NF 1, {HIAR
t Thr ) AAS T 1. EAAI 2 Ui 75 B R S bn
AL U BT (AR BEDS), G B SR A ) EAAL
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IR E
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Table 2 Amino acids composition of farmed Crocodylus

siamensis muscle

Az Ko mEG ARG Wy L

Rl 78.8240.15° 18.3640.74° 1.1240.16% 1.0420.04°
ER 77.9640.56° 20.2540.79% 0.9820.12% 0.9640.03°
FEA  78.8540.34% 18.7040.57° 0.7020.15% 1.0340.042

»
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AABR A ER Ji P
Thr 3.5240.04  3.2920.04  3.410.07
Lys 7.3740.06° 6.7320.11° 6.7520.10%
Val 3.2240.08 = 3.1020.08  2.88+0.10
Met 2.3240.07  2.3420.05  2.310.08
lle 4464012 4393014  4.19+40.16
Leu 5.4740.06° 4.8420.12° 4.9420.08°
Phe 3.3540.05 3.1240.16  3.34+0.08
Trp 0.9640.02  0.9840.03  0.9540.04
Asp 5.9940.22" 6.9740.13% 6.3640.28%"
Glu 10.7240.23  10.41#0.14 10.63%0.19
Gly 3.3540.11° 3.7720.23°  4.2440.07°
Ala 45420.11° 4.14+0.06" 4.7820.11°
Ser 2.9740.02° 2.7620.04" 2.86+0.04°
Pro 1.6640.08° 1.6020.09° 2.2740.10°
Tyr 3.1840.07  3.1320.15  2.9940.12
Cys 1.3740.21°  1.2940.06° 1.5740.04°
His 2.7740.04°  2.5840.06% 2.4240.04°
Arg 5.2740.06%° 5.0040.14° 5.29+40.04%
TAA 72.5840.99 70.47H.3° 7217425
TEAA 30.7640.50° 28.7940.50° 28.7840.53
TNEAA 41.8240.60° 41.6840.90° 43.3940.88°
TEAA/TAA% 42.38 40.86 39.87
TNEAA/TAA% 57.62 59.14 60.13
TEAA/TNEAAY% 73.55 69.09 66.31

2.3 TR

HH 3% 2 WIN TR0 2 165 FE SR IR TR M2 ek
FE, A 30 MR, BRI 23 Fh APy
A28 M, HAWAIEIER (SFA) 10~14 F, FAM
MG IR (MUPA) 6~7 Fift, ZAMAIENTEE (PUFA)
8~9 Fi. EWSIEPINGIIRH S 2, WRE
MUFA> Y. SFA> Y. PUFA, JRAINY SFA> Y MUFA> Y
PUFA, #]ILER S&RFEEL, L MUFA B3, Tk
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MEEHEFEVI KR EPA Fl DHA Xt N IEH ZhE A4
KHEEEEEH, BAMRLE. bumt. ok
RELTI, BRI RINENI BRI T EPA (0.76%) (KT RE R
(1.14%) 4k, o =P BRRHR LB 2 e &
ED SR, BRAAART n-3 PUFAS 5 n-6 PUFAS
I ELAE BN 12.42%. 10.78%F11 11.60%, 754 FAO
A WHO FrHEF H & G LA 10~200608], £5% A\
REWH R F FE VRN, FRAEE D5 LA 2 BRAR Y AR
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Table 3 Amino acids composition of farmed Crocodylus siamensis muscle

. FAOI ‘ AAS cs
RAR o B AR A - B R A
Lys 5.4 7.0 8.50 7.33 7.64 1.57 1.36 1.41 1.21 1.05 1.09
Leu 7.0 8.6 6.31 5.27 5,59 0.90 0.75 0.80 0.73 0.61 0.65
lle 4.0 54 5.5 478 474 1.29 1.19 1.18 0.95 0.88 0.88
Val 5.0 6.6 3.72 3.37 3.25 0.74 0.67 0.65 0.56 0.51 0.49
Thr 4.0 47  4.06 358 3.86 1.01 0.89 0.97 0.86 0.76 0.82
Phe+Tyr 6.1 9.3 7.64 6.82 7.16 1.25 1.12 1.17 0.82 0.73 0.77
Trp 1.0 1.7 1.11 1.07 1.08 1.11 1.07 1.08 0.65 0.63 0.63
M et+Cys 35 57 4.26 3.94 440 1.22 1.13 1.26 0.75 0.69 0.77
EAAsS 36.0 49.0 40.74 36.16 37.71 9.10 8.19 8.52 6.55 5.87 6.11
EAAI - - - - - - 79.62 71.63 74.37

24 H MR

NARH )5 s AN e A 1Y) 4~5%, AH H1ZE
4 BSOALAAR 20 ZRRH 25 15 AR 3R BRE A T D IR
BT P50t 2 RE R ARG R A RIS PRI,
WA YR SR BN EE., XHFES
18 2 TR R A ADAS A R £ 8 P i e AT T e
5 Al 5, BPHEEA P Ko Na iR SR, Ca.
Mg JCERIRZ . s G & HH Zn, Fe JUE & &85, Cus
Mn JCER R KA BT 4ERFpra e, OBiEIE
H, ATLATIB A, I R IE R e . Na 2K
(AR, CRUFAA PR R (48T K% B - AR Y
A 1H 2 B KINa ELplRel, S B R . A A A
) KINa E3K T 1, RIE B EERE T KK Na
B, AT s S . DR AR
(1) Ca LR I& = TR W, MAFRALR Ca & &H2Eim
E T4 (8456 mg/100g). A8 (11.19 mg/100g)
i (31 mg/100g) 1A, BRI I ECRE E S
THEWATAL, JTHE Zn. Zn BT Z & BRI
YEl, S 5L 6 S i, BoEh “A&
A kAL B9, Fe UM & AR A e AL B 2
o LRI, BRI ) Fe &8 B8 i T HAR AN B

fr, RAE—ERRE LRE T =AM AERZESR . Mn
TR BB ERD, AR R AR A el
®4 FEETERIMAMHERER (%, n=5)
Table 4 Fatty acids composition of farmed Crocodylus

siamensis muscle

& P BR [ a RA Jik 1)
C11:0 ND 0.0140.00 ND
C12:0  0.0420.01° 0.060.00° 0.03#0.00°
C13:0  0.0240.00  0.0240.00 ND
C14:0  0.7220.11° 0.8920.00° 0.4940.00°
C150  0.2740.04° 0.3740.00° 0.1240.00°
C16:0  225940.09 20.5840.21° 21.23+0.16°
C17:0  0.5320.05° 0.60%0.00° 0.3440.00°
C18:0  8.8720.05" 8.880.05" 12.6240.11°
C19:0  0.07#40.02%° 0.0840.00° 0.0520.01°
C20:0  0.1320.02° 0.1740.00° 0.1220.00°
C21:0 ND 0.02+0.00 ND
C22:0  0.0420.00° 0.0540.00° 0.0620.00%
C23:0  0.02#0.00  0.02+40.00 ND
C24:0  0.03#0.00  0.04+40.00 ND
YSFA 33344039 31.7840.16° 35.0940.03
#TR
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BEER

C14:1n3 0.0620.01° 0.1540.00° 0.03+0.00°
C16:1n7 4.9840.36° 5.8040.00° 2.5240.02°
C18:1n9 38.11+1.41° 37.0020.08% 27.82+40.13

C19:1n9  0.0520.01°  0.0740.00° ND

C20:1n9 0.6840.01° 0.9240.01* 0.3620.01°
C22:1n9 0.04#0.01° 0.0520.01° 0.19+40.01°
C24:1n9 0.0640.00° 0.0620.00°  0.41+0.00°

YMUFA 43.98+1.01° 44.0420.08% 33.38+1.92°
C18:3n6 0.1530.02° 0.23#0.01° 0.1120.00°
C18:3n3 0.1420.03° 0.2140.01°  0.06+0.00°
C1822n6 17.2920.08° 17.6540.11° 20.3340.01°

C20:2n6 0.2340.00° 0.3240.00°  0.280.02°
C20:3n3  0.1520.01°  0.2540.00° 0.3320.01%
C20:3n6 0.3020.01°  0.40+40.01% ND

C20:4n6 3.0040.33° 3.0020.05° 9.6140.12%
C20:5n3  0.6140.10° 1.0840.03°  0.7620.01°
C22:6n3 0.8140.05° 1.1440.04° 2.1240.04*

YPUFA  22.680.6F 24.1830.24° 31.54+1 .89
R 5 FrIEIE B EEA MRITELE (10°mg/g, dry, n=5)

Table 5 Comparisonof mineral elements in farmed Crocodylus

siamensis muscle
7 R N BA FE A
K 1582.141762 1624.3342622 1570.29+17.18

Na  453.54#19.16" 353.34413.82°  485.3845.69°
Ca  294.85#11.92 267.99427.33  298.29427.03
Mg 85.9142.55 90.9346.79 82.9943.94
Cu 0.4640.01 0.8740.11 0.9740.16
Fe 2.18+40.33° 1.860.32° 3.5140.29°
Zn 8.7540.83" 5.6140.90° 11.20.35°
Mn ND 0.0540.00 0.0740.01
K/Na  3.50+40.11° 4.6020.20° 3.2440.04°

25 ERSEA G FOEN

AT FK Y BEUR pH. FRIHEIR S &
WUR ETHERRLTEET (MFID. (005 K M2 TR ARV
FRIH I B g S AR W, ik 6. EBRITIRK
77(84.64%) &2 =T B (80.05% ) A& (83.10% ),
MERNEASEENERR, SRKNVEEARTER
IEAH SRR F 45 58— 8. = DEBAAULAK pH %A
BEMER, (HEEA pH A B, pHE— e L
S L A5 PRI AR R RS o B AL R B R
Tt BEAFIR RZEERIRE 5 TR, X5/K)
TrEEVIFC. ZEE A ITE N T A 5 1T
B, IRKIEE EHIZRZEIIN TRA. iR
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S MAERE 9 A SR R> 1R B2l s i 2
IR IE A RRHE R R, SRR EEA —E R
R, CHE I E R TP iR R S BRI IR R A
B MK A L NS 2R 2R T E sy, L
G A 2 bl b, LA BT i), iRt
VLT e LA R A Fids r, gt S VLR
2hYE, XA RIME SR B S LA A IR
2, MFIEBE#OR, ISR ER S BRI
SR =AML R 2, BRI
VRN, R A A B, R s
AT HIPE ZH . PLARBL S aEA i Fet
AR, BRATE SRR AR R 2L
& 6 FIEETHEAREIMIANA | A SHRARFRME X R (n=5)
Table 6 Comparison of eating and technological quality indexes
in farmed Crocodylus siamensis muscle
M 2 8 A B FHR 1A

AZAAI% - 81.952050° 84.0140.66° 80.79+1.00°
RAEB K  43.8840.99F 39.97#1.45° 45724187
pH 5.70#0.01  5.7220.03  5.82+0.06
AMARSE  0.3240.00° 0.2420.01° 0.3140.01°
MEFI 49.4740.81° 70.6742.77 66.7341.55°
L* 69.75+1.45° 82.2141.01*° 61.3740.7F
N 6.9640.12° 0.8340.21° 11.37+.65°
b* 15.8840.46° 10.3640.41° 17.32+.16%
a*lb* 0.440.01°  0.0820.02° 0.66+0.07°
c 17.3340.39 10.3940.41° 20.74+1.76°

JOR A it s B DAY ) AR PR AR i, SR
Hri& TPA (Texture Profile Analysis ) 38 i #5480 A 1 i
NEL NG 328 Bl 0t PRSI R 7, 38 JB N 8 S A e ke
VIR BRI . FRAEIE D SRR A, BRI AR 5T
AR WL 1. BRI B, = AR
FE BRESPE REAEE A SV UL R b SR IAR R
RS ER>RR, HEREZE (P<0.05). EBWYS
JR A 3T 3 22 S (P>0.05), (HEARILTF . A
AR LR () N SR e E P 22 5% (P>0.05).

fie: £ 16 i 5 5 Rl TR Pk /), ELMH Sl
R ER AR A=), AR IEN & ERHE R
HOAL R R A BN ANSEES R BRI R T S LR A
ARG, (AR Sfi e, T W 2 BB %
B2 L PA EL U PR B MRS AR o TR AR R S e T AR
B, IXTTRE T B D R KEE VU AT S AR, RS
WURE RE, KB ATE NEF 4ER] PR N L 238 n
TR AORERE . RS TERTIE I . SRR R T R IR
FULER 2k 18] 53 A SRR G 197, ARYE Realini £ 24 1) it
F: W W AT & & n-3 A CLA Ig D7 BRE A, HETI T



M EmBHL

Modern Food Science and Technology

2014, Vol.30, No.7

& TR RIS n-3 I8 TR Ll =ik 12.42% 1) 2 A (BB
A 10.78%. AR 11.60%), EERMNAEFRALLT HRAIFN
AR P Jo b )

o0 -
RO+
T+
GO -
00 -
=0 400 -
00+
200 -
104 -

gt

mmO
AW

PELAE

i) [m]
PR
BEEE

nEr

LX)

04

02

[ .
' i e o144

E 1 FEET SN E R RN ELS R
Fig.1 Comparison of texture characteristics in farmed

Crocodylus siamensis muscle (n=10)
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