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Differences in the Physicochemical Characteristcs between the muscles of

Ctenopharyngodon idellus C. et VV and Ctenopharyngodon idellus

ZHU Zhi-wei, LI Bian-sheng, RUAN Zheng, MENG Ming-yan, ZENG Qing-xiao
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Abstract: The differences in general chemical components, TPA value, muscle protein components, amino acid components and
nutritional evaluation between muscles of Ctenopharyngodon idellus C. et V and Ctenopharyngodon idellus were investigated. The results
showed that water content in Ctenopharyngodon idellus C. et V muscle was lower than that in Ctenopharyngodon idellus muscle, while the
contents of protein, lipid and ash in the former were higher than those in the latter. Besides, the contents of sarcoplasmic protein, myofibrillar
protein and stroma protein in Ctenopharyngodon idellus C. et VV muscle were higher than those in Ctenopharyngodon idellus C. et V. And the
hardness, chewiness, resilience and adhesiveness of Ctenopharyngodon idellus C. et VV muscle were higher than those of Ctenopharyngodon
idellus. Besides, the amino acids contents in Ctenopharyngodon idellus C. et VV muscle were higher than those in Ctenopharyngodon idellus
except Tyr, Arg and Ser. According to amino acid score, the first limiting amino acids in the two kinds of muscles were Met and Cys, while the
second limiting amino acid was Val in Ctenopharyngodon idellus C. et V and Leu in Ctenopharyngodon idellus, respectively.
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Table 1 The general chemical components of Ctenopharyngodon
idellus C. et VV and Ctenopharyngodon idellu
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Table 2 Muscles protein components of Ctenopharyngodon

idellus C. et V and Ctenopharyngodon idellus
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Table 4 Amino acid components of Ctenopharyngodon idellus C.
et V and Ctenopharyngodon idellus
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Table 5 Composition of essential amino acid of Ctenopharyngodon idellus C. et VV and Ctenopharyngodon idellus (mg/g Pro)

G Lys e Lev. Val  Thr Met+Cys Phe+Tyr %2
HEEE 56 50 92 68 52 50 91 -
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a6 97.7 49.05 6114 4462 5204 23.37 70.35
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Table 6 AAS for Ctenopharyngodon idellus C. et VV and Ctenopharyngodon idellus

R Lys lle Lev Val Thr  Met+Cys Phe+Tyr &4
JIASE 1632 1312 1.089 0.872** 1.241 0.868* 1.001 8.014
EL@F e 1776 1226 0.873**  0.892 1.301 0.668* 1.173 7.910
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