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Abstract: In order to evaluate the nutritional level of the gonads of the female Argentine squid, the general nutrition including amino acid,
fatty acid and inorganic elements were analyzed. The results showed that the content of water, crude protein, crude fat and crude polysaccharide
(measured by dry weight) were 64.94%~73.39%, 54.61%~73.40%, 2.88%~3.13% and 1.33%~2.79% respectively. In the glands of female
Argentine squid 15 kinds of amino acids were detected, of which in the total content was 266.33~369.01 mg/g. The content of essential amino
acids was 99.41~159.69 mg/g and accounted for 37.33%~43.78%. The ratio of essential amino acids to nonessential amino acids was
59.56%~77.87%. The composition of essential amino acids is accord with FAO/WHO ideal mode, so that it is a source of high-quality protein. A
total of 7 fatty acids were detected, in which the unsaturated fatty acids accounted for 83.77%~85.83%. In the gonads K', Ca*', Na" and Mg*"
were also found in abundant. The experiments results suggested that the gonads of female Argentine squid were rich in nutrition with high value
of development and utilization.
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Table 1 Amino acid separation gradient elution procedure
A 18] /min A% Bl% D%

0 82 0 18
3 82 0 18
22 64 0 36
23 64 0 36
33 14 70 16
47 14 70 16
471 20 0 80
49.1 20 0 80
49.2 82 0 18
60 82 0 18

124 EHRMEFE
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AA(Egg)
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AA(EQ): A& & F R AL B A F (mg/g N).
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Table 2 Analysis of general nutrition components in 3 tissues of
female Argentine squid (%)

T E Wy HEG AR b2

EIPRE 72.69+0.73  60.39+1.34 3.13£0.12  2.79+0.41
gp 64.83+0.56 73.40+0.99 3.02+0.08 1.33+0.04
HPA IR 70.57+0.89 54.61+0.44 2.88+0.09 2.12+0.07
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369.01 mg/g, HOPE MR EIERE S BRI 266.33
mg/g, JEUNARPEEEIR &8N 300.44 mg/g. SRR
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Table 3 Analysis of mineral contents in 3 tissues of female Argentine squid (mg/kg)

M E K Ca*" Mg** Na"
I IR 5697.47+59.18 2390.27+63.35 1030.15+13.52 4282.22479.26
gp 3860.57+39.68 423.94+34.59 518.22+7.13 2926.75+57.94
Hrop g 6272.32+91.22 2328.35+15.26 969.16+13.70 4544.23+192.98
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Table 4 Analysis of amino acid in 3 tissues of female Argentine
squid (DM basis) (mg/g)

AR R IP AR kS HripE I MEFER . KK NEERY R & B =
Lys 26.4040.14 28.4040.56 15.27+0.04 P, I B SIEIN TR iR, Sy —iR
Leu 29.65+0.19 47.98+0.34 23.79+0.10 HIPER IR, AATT] DATE— e A2 B b VR R AR 1
Iso 28.0340.08 34.66+0.41 24.36+0.16 Bt AR E R T AN RN LA R =, GERRAR N IR
Arg 17.7040.16  17.98+0.23  12.77+0.01 BB T4 . MEPESE AT EAA (5 TAA B
His 9.38£0.06  10.80£0.02  8.07+0.04 BN 37.33%~43.78%, KICNYEOIAR 43.78%, BHE
Phe 19.56£0.30  18.19+0.16  14.91+0.10 43.28% L S ARUNE IR 37.33%. MEPESE EAA/NEAA
Met 0.73£0.06  1.53£0.03  0.18+0.06 PILLBITE 59.56%~77.87%, A ZEbIEN 77.87%, BI
Cys 0.08£0.03  0.15:0.01  0.06+0.04 K 76.29% UL S HRBRE N 59.56% - 145 FAO/WHO
AspA 4626£025 52.0940.11 49.27+0.13 PERARRL S, PR I A S R A A
GluA 4247+035 61.98£028 47.17+0.14 EAA/TAA £ 40%/% 45, EAA/NEAA 7E 60%L 'Y,
Ser 939+0.09  9.35:0.02  7.87+0.13 SHE P I e A B i £ 9 A B B S R A s B Y
Gly* 17.36£027 18.40£0.19  16.94+0.08 X—fahr, BN IR IR AT 40% A4, fia Lk
Ala* 15.8440.11  18.98+0.09 13.4240.15 RFRARER, RISUIEERAH R LU AT SR s, R
Tyr 14.00£0.02  17.14+0.01  11.840.14 RS v
o
EAA 131.53 159.69 99.41 XPRTARAESL . 3 ML EAA SRS 20 EE
NEAA 168.91 209.32 166.92 H BT FAO/WHO JIfiE I N1A EAA S8 G4 T
DAA 121.93 151.45 126.80 Eeig, s AAS F1 CS, Z55RraI ik 5 %
EAA/ TAA/% 4378 4328 37.33 6. MAASH, TEJEOPIIR, SPSAHONE IR S
EAANEAA/%  77.87 76.29 59.56 SRR (o) fermy; (EZEYRAR, ONELAERITNE Ry
DAATAA/%  40.58 41.04 47.61 LRZRAI I E R (Met+Cys) K, A —FRH

VEGUHERR U0 b 3 IR 1k S B IR A e R
(Lew), BN HUATRIIE MR 2 — FRIIE LRI it

E: A BRAALR,
BRIRMUB R RN RER, WS 524

HVEVEVISURI G R, IR A IR RE RS e A 7y
whE, AN EAR G, =& E SRk
T VTR RIRR T A K R Bl s e P 25 %

IR (Lysdo M CS &, JEOFAR, DFRANGRONE BRES
— PRV A R ER (Met+Cys); ZEHH
FiR 5 BRIVE IR TR R (Lew), TTBRHEAHES

Fhohae®le 76 3 LIRS LA & BRI, 1E

0.06~0.15 mg/g JEFEIN . TEAFEARY, IR & A

S, RUCNEIAR 26.40 mg/g, BPEL 28.40 mg/g
=5 WEMMIRIES & 3 AR PR FRER S ES FAO/MHO RSB ETERAEAILLE

Table 5 Comparison of EAA contents in 3 tissues of female Argentine squid with FAO/WHO pattern and amino acid pattern of whole

ZIRAIVE RN RN DR ZIR (PhetTyr), 4
YIE R rH R BRIV RO (Lys).

egg protein
FILBR 4RIP A% UE3 WPEMR  FAO/WHO X &3 B RILBAEN
Val 201.04 26743 173.92 310 411
Met+Cys 6.70 14.38 2.01 220 386
Ile 238.87 295.44 207.65 250 331
Leu 252.68 408.93 202.75 440 534
Phe+Tyr 289.02 301.15 227.96 380 565
Lys 225.04 242.05 130.12 340 441
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76 MEMFRIES G 3 FERLhAFEEEELAY AAS F CS EEER
Table 6 Comparison of AAS and CS of EAA in 3 tissues of female Argentine squid

4B IP A% Uik WIPE R
FIRE
AAS CS AAS CS AAS CS
Val 0.65 0.49 0.86 0.65 0.56 0.42
Met+Cys 0.03* 0.02* 0.07* 0.04* 0.01* 0.01*
Ile 0.96 0.72 1.18 0.89 0.83 0.63
Leu 0.57** 0.47%* 0.93 0.77 0.46 0.38
Phe+Tyr 0.76 0.51 0.79 0.53%* 0.60 0.40
Lys 0.66 0.51 0.71%* 0.55 0.38%* 0.30**

VEr R —TRAIRIRER, ¥+ 5 PR RILER.

25 JeRMBR AR K LS BN

s, ZEIATZ R Baris Lk

F 7 MEMEFARIZEL G 3 MR ARIRER R B AR T (FE
EHith/%)
Table 7 Analysis of fatty acid in 3 tissues of female Argentine
squid (DM basis/%)

R JorB& B IP I Uik WIPE IR
Cle:1 51.20£1.63  62.80+0.20  62.40+0.31
C18:1 30.70£1.90 16.50+0.26  18.30+0.56
C18:2 0.40£0.36  0.44+0.27  0.49+0.02
C20:1 1.45+0.17  1.24+0.01 1.25+0.09
C22:0 11.50+0.14  12.50+0.06  11.20+0.12
C24:1 2.48+0.32 3.23+0.03  2.99+0.53

C22:6 (DHA) 2.20+£0.08  3.34+0.16  3.35+0.05
SFA 11.50 12.50 11.20

MUFA 85.83 83.77 84.94

PUFA 2.60 3.78 3.99

H TR e B KR E i p B AR,
R T HUR, WEMERTAR Bt 3 P2l LA 7 A
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IR0 IR 20, eI R 70 2 B ),
HEPERTRR AL iR £ 3 FpZH AR ANIRDTRE (SFAD HIH
EAAEJEGIME, N SN ORI R KON 11.50%,
12.50%F1 11.20%; FEAEFEHIER (MUFA) & &K
YN 85.83%, 83.77%AH1 84.94%; 2 NYLAN i i IR
(PUFA) & &KX 2.60%, 3.78%F13.99%.
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