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Abstract: Three sizes of female Eriocheir sinensi
third-grade crab (80+5.00 g) ]. The body meat lipid conte id composition of Eriocheir sinensis in different hoarding stages were
studied by Soxhlet extraction method and gas chromatography. The esults showed that the body meat lipid content of the three sizes of Chinese
mitten crabs in the hoarding stages was lower than that of the control group. In the maintenance stage, the lipid content of body meat in the
third-grade crab decreased; the second-grade crab lipid content decreased first and then increased, and reached the maximum in the third stage;

the crab lipid content in the first-stage decreased: first-and then rose, and is the biggest in the second stage. The three sizes of Chinese mitten

crabs were the lowest in the fou ¢ (the second and third-grade crabs (14~22 species); the first-grade crabs (10~23 species)). The saturated

fatty acids (SFA) were mainly palmitic acid (C16:0) and stearic acid (C18:0); the highest content of monounsaturated fatty acids (MUFA) was
8: ollowed by palmitoleicacid (C16:1); the fatty acid content of C18:2w6, C20:5w3 (EPA) and C22:6w3 (DHA) in
acids (PUFA).was dominant. The ®3/w6 ratio recommended by FAO/WHO and EPA+DHA value are used as evaluation

oleic acid

indexes. The. three sizes of Chinese mitten crabs body meat are most suitable for consumption in the second stage, and the first-grade crab is
more beneficial to human health. Taking the content of oleic acid as the nutritional quality evaluation index, the Chinese mitten crab in the
second stage has good nutritional quality.

Key words: Eriocheir sinensis; hoarding stage; lipid content; fatty acid

WFEFEA: 2018-08-20 R ARS8 (Eriocheir sinensis) 2 3k E BB 1 775H
EETE: BETIRRIFIEAGR CAPRIEE Q07 £42) PR, TERE/KF =R S AR
fEEEN: BT (1939, &, WD, Hssh: AREASRRT R, (EAFBIRKACRT Y, IR, fa e KR B
# TIHRE, S, FRES 5EEE N TR
BAEE: THE (19640, B, i+, 98, FRAH: AREASRRE AR, KT e R HHTET IR, IRARIE TR,
i MRS TR, WA XAIET, FEFRE T RBRE

96



B, AT IRORRL, EIR R RIIAR B
DUT LUBEI LR, femKrfiiss H . A%
BT 10 HZ 12 AASFIR B sh e B 558
AR, ABATIRNIFFE R 7558 AR (K 56
WEFCRIL, AR R R R s 2] 1+
Sy EEAEN . EREREAE IS rh g™ R
MR BA RAFRRHE R M T E ), XaES 5%
PSR, HE— D 7 A R KA, o d
DR R R R K I DA A B IR
[T % . B PR I I X =5k T
IR 2 IAAFAE o 2 5o AR I 70 4 R R A
ISR T IRIIR Z A E 2 . Th R
BEMRR ) XU FL R TR AL A B AT 7 IR R
ATBS I R IRIERE, SRFUAN RS ) v 28
BEAEAF] 8 R B IR TR & B 5 L AR AR

1 MR5ERE

1.1 Tk

FH Ak 22 W AE 73 PN T BH P60 BH 6K 1) 8 57 B 37

J 3 AN RN (Kex B x81=3.5x3.5x1 m) 35— /K,
AR5 BB N —2E (120+5.00 g+ 2k
(100+£5.00 )« =% (80+5.00 g) (KM Hedh Bk
(), st G 110 He Thy
S SEWLAORIF K I S8R RARTERME =R
P SR R 2%~3% . Hoh RARERIE
oK, @GRS

1.2 AR5 U

1% #%: "RACE GC UETRA <A ERE, %£H
Thermo Fisher A%]; HWS-24 HHIEIRKB#H, i
TERPPAERA IR AR R ZORAL FEE KA 4],

R RREREFRT W
Table 1 Nutrient composition of the nutritional diets (%0)
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Fig.1 Lipid content of body meat of Eriocheirsinensis in
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different hoarding stages
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Table.2 Fatty acid composition of body meat at different hoarding stages of E. sinensis (mg/g, n=3)

ZRE —RIE — g
B W 8% . B#a%1 B#i%2 BHRE3 BHiRF4 . BiR% 1 BERFE2 BRE3  BiRE4 . WP, B#i%1 BEiR%2 BEE3 BERFE4
g3 g2 g2 g2 g2 g2 g2 iy g g3 g2 g2
C14:0 0.08£0.02°  0.26+0.00°  0.36+0.01°  0.24+0.02° N.D. 0.26£0.01°  0.13£0.02"  0.19£0.00°  0.29+0.01 N.D. /1.6240550% =00100.03°  0.39+0.15*  0.22+0.00° N.D.
C15:0 0.14£0.04°  023+0.01°  0.53+0.01°  0.48+0.09" N.D. 0.08£0.00°  0.16£0.01°  0.93£0.06°  0.20:0.10C.  N.D. 0.29+0.07  0.21+0.01° 0.40+0° 0.54+0.03° N.D.
C16:0 4484025  15.40+£0.67° 15.66£0.28°  15.58+£0.54°  12.03+0.47° 10.8+1.08°  837+0.02°  22.02+2.44° N.D. 77_;@0.20*‘ 10.67+0.80°  7.48+0.88" N.D. 11.94+0.59° N.D.
C17:0 0.06£0.01°  0.49+0.04°  124+0.01°  1.00£0.01°  2.47+0.09° 0.64£001°  02760.02°  1.80£0.03°  035:0.13°  3.07% 0.75£033™  033+0.07°  145£0.06°  1.10£0.05®  3.65+0.72°
C18:0 23140.10°  7.41£025°  9.04+0.00°  8.94+0.12°  6.97+0.32° 5.54+0.06°  4.50+0.00°  13.21+0.89° S 01940.0 4.44+0.02°  4.03+0.06°  10.96+0.50°  7.24+0.10°  0.15+0.20°
€20:0 N.D. N.D. 0.05£0.00°  0.04+£0.00°  0.40+0.10° 0.08£0.02°  0.04+0.01" N.D. . :7 q.o‘éio.os" N.D. N.D. N.D. N.D. N.D.
C21:0 N.D. N.D. 0.86+0.01 0.79+0.07 0.88+0.16 N.D. N.D. 0:88+0.07 N.D. ii i—ﬁ.66i0.04 N.D. N.D. N.D. 0.44+0.01 1.2620.05
€22:0 N.D. N.D. N.D. N.D. 1.20+0.16 N.D. N.D. N.D. ND. | 096:0.03 0.07+0.00° N.D. 0.09+0.00°  0.03£0.00°  2.40+0.20"
C23:0 N.D. N.D. 5+0.06° 423+0.04°  3.51£0.12° N.D. N.D. 4.6141.53 NiD. 2.15+0.30 N.D. 2.35+0.10 N.D. N.D. 0.33+0.00
C24:0 N.D. N.D. 0.10+0.01 0.09+0.01 0.13+0.02 N.D. N.D. O ND ND. N.D. N.D. N.D. N.D. N.D. N.D.
SSFA 7.07+0.01°  23.79+1.41°  32.8440.00° 31.39+0.00° 27.59+0.01° 17.40+0.01°  13.47+0.03° 0 e\»84::0.03“ 22.85+0.00° 17.84+0.10°  14.86+0.01°  13.29+0.03° 21.51£0.14°  7.79+0.02°
Cl4:1 N.D. N.D. N.D. N.D. N.D. N.D. N.D. 0.01£0.01 N.D. N.D. N.D. N.D. N.D. N.D.
C15:1 N.D. N.D. N.D. N.D. 0.05+0.00 13.3740.53 N.D. 10.74+0.75 N.D. 8.24+0.03 N.D. 26.08+1.70 N.D. N.D.
Cl6:1 1.10£0.12°  4.55£0.08°  4.49+0.11°  4.36£0.02°  0.21+0.00% 2.5440.01%  1093£001°  4.99+0.45°  233+0.06™  0.15+0.02° 3.13£0.12°  1.66£0.00°  4.60+0.15%  2.70+0.05° N.D.
C17:1 0.09+0.00°  0.37+0.02°  0.55£0.01°  0.46+0.06° N.D. 0.33 4+£0.01% 0.57£0.36°  4.08£0.07  0.09+0.00° 0.31£0.02"  0.25£0.03"  0.74£021°  0.41£0.01° N.D.
C18:1N9 0.18£0.14  0.33+0.00°  1546+0.02% 14.36+0.49°  0.21+0:01% = 0.19+0.00" f71i0.13“ 18.88+0.72¢ N.D. 5.28+0.01° 7.78£031°  0.18£0.01°  18.49+0.16° 10.96+0.33°  13.89+1.37¢
C20:1 0.17+0.02*  0.43£0.06°  0.45+0.01°  0.42+0.00° N.D. 0.70+0.18"  0.34£0.02° N.D. 0.69+0.01° N.D. 228+0.03°  0.32£0.01°  1.45+0.13°  1.00+0.08" N.D.
C22:1N9 N.D. N.D. N.D. N.D. N.D. 0.04+0.00 N.D. 0.17+0.03 N.D. N.D. N.D. N.D. 0.15+0.00 N.D.
C24:1 N.D. 0.06:0.00 N.D. N.D. ND. 0.02+0.00° N.D. 0.07£0.00°  9.07+0.18° 0.07+0.01*  0.06£0.00°  0.28+0.00 N.D. N.D.
IMUFA 1.54£0.00°  5.74£0.02°  20.95+0.02°  19:60+0.02%  047+0:01° 17.3240.00°  10.28+0.28"  24.44+0.03° 18.09+0.01°  14.59+0.01° 21.46+022°  2.47+0.02°  51.64+0.45% 14.95:0.10°  13.89+0.12°
C18:2N6 3.26£0.04°  19.89+0.07°  16.04+0.01° /'15.86£0.01°  11.58+0.16" 6.45+0.11°  6.60£0.08"  18.54+1.60°  5.82+0.04*  7.92+0.16" 11.70£0.24°  12.94£0.38°  14.02£0.50° 11.01£0.63"  21.68+1.14¢
C18:3N6 N.D. N.D. N.D. N.D. N.D. N.D. N.D. N.D. 0.40+0.00 N.D. N.D. N.D. 0.85+0.01 N.D. N.D.
CI18:3N3 0.26£0.01°  1.04+0.03°  1.5040.05°  1,03+0.02° ND; 0.44+0.00°  0.67£0.03*  1.68+0.20° N.D. N.D. 1.04£0.04°  0.53£0.08°  1.56£0.01°  0.50+0.00° N.D.
C20:2 0.35£0.05°  0.97+0.04°  2.71+0.05% 2.4&.0 VD. 1.14£0.02°  0.91£0.05°  2.59+0.08°  0.93+0.02° N.D. 1.0940.06°  1.07£0.05"  2.45+0.04°  1.84x0.10° N.D.
C20:3N6 N.D. 0.17+0.17 N.D. D. N.D. 0.11+0.02 0.03+0.01 N.D. N.D. N.D. 0.18+0.17 N.D. 0.12+0.00 0.05+0.00 N.D.
C20:3N3 0.08£0.02°  0.38+0.02°  0.52+0.08°  0.40+0.0 0.14+0.00° 0.27+0.06°  0.22+0.01° N.D. 2.3240.01° N.D. 244+0.01°  0.16£0.07"  0.66+0.14°  0.23+0.01° N.D.
C20:4N6 0.89+0.18"  3.95+0.49°  4.66+0.02°  3.82+0.52° N.D. 2.74+0.08°  2.10£0.29" N.D. 2.31£0.01% N.D. 3.24+0.14° N.D. 6.49+0.23°  4.35+0.04° N.D.
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C22:2 0.06£0.03°  0.14£0.01°  0.22+0.01°  0.17+0.01* N.D. N.D. 0.05+0.01 N.D. 0.08+0.01 N.D. 0.51+0.63" N.D. 0.17+0.00a  0.08+0.00°  5.89+0.22°
C20:5N3(EPA)  5.79+0.08"  19.98+0.45"  25.89+0.92°  19.41+0.34° N.D. 13.19£0.19°  11.32+0.03°  25.95+0.77%  9.42+0.38" N.D. 10.58+0.06°  27.38+0.04°  14.08+£0.25°  23.64+0.46°
C22:6NS(DHA)  5.85+0.26"  18.26+120° 19.1120.79"  15.57+0.06°  8.92+0.54° 11.06£0.50°  9.1440.13%  17.92+1.579  7.41+0.15®  5.94+0.33" 9.83+0.97°  20.63+1.59°  9.85+0.34°  18.82+1.28"

SPUFA 16.54+0.01°  64.78+£0.06°  70.65+0.03°  58.7+0.00°  20.64:0.00° 35.4£0.00°  31.04£0.03°  66.68£0.11°  33.67+0.02°  13.86£0.01" 35.11£0.28"  74.33+0.54°  41.99+0.43°  70.03+0.68°

©3/06 2.89+0.01°  1.65+0.01°  227+0.01  1.85£0.00°  0.78+0.00" 2.6840.02¢  2.45+0.01°  2.46+0.02°  1.42+0.01°  0.75+0.0 1.64@01" 234£0.03°  1.60£0.01°  1.96£0.02°

EPA+DHA 11.64£0.12°  38.24£035%  45.00£0.33°  34.98+0.27°  8.92+0.13" 24.25+021%  20.46+0.12°  43.87£0.32°  16.83+0.04%7  5.940.01° 17.5140.02°  20.41£0.02°  48.01+0.30°  23.93£0.03°  42.46+0.28°

E: 1. NDATAREE,; 2. A—FEERRAFEELATHFELZEZMEEZR (p<0.05).
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