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Abstract: In this paper, the nutriments and amino acids composition of the enzymolytic protein powder of Trachurus japonicus were

studied. Results showed that the powder had a high content of crude protein content (66.37%) and was in rich of tasty amino acids, such as

Glutamic acid (7.97%), Aspartic acid (5.81%) and Glycine(4.66%). According to the suggested level of FAO/WHO(1973), the protein powder

showed high nutrient value due to the high amino acid score (82) and threonine being of the first limiting amino acid. Besides, the powder was

rich in inorganic salts, especially Ca and Zn.
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Table 2 Amino acid composition in the powder of Caranx

dieddaba EAP
RILBR K5 107%g/g sample mg/g protein
HEBR Gly 4.66 70.2
SEN Ala 431 64.9
HEER Val 3.35 50.5
TRBR Leu 478 72.0
F R Ile 293 44.1
2% 3 Ser 1.82 27.2
HEBR Thr 2.35 352
W BLRER Met 1.67 252
AR Cys 0.33 5.0
RITAR,

" Asp 5.81 87.5
BRBR Glu 7.97 120.1
B4R BR Tyr 2.12 31.9

ENGE Phe 2.69 40.5
LLEN:S Pro 2.76 41.6
ERB Trp 0.67 10.1
ARER Arg 425 64.0
FAEN Lys 4.64 69.9
RN His 1.36 20.5
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Fig.1 Amino acid score of the powder of Caranx dieddaba EAP

E: AJLEARE: 1973 4 FAO/WHO 5 & & i X (%
MKF); BEAFE: 1985 4 FAO/WHO/UNU 4% & & ik
K (FEATRTE ),

Note: A:Based on FAO/WHO suggested level (1973);
B:Based on FAO/WHO/NUN preschool child (2~5 years) level
(1985).
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Table 3 Minerals of the powder of Caranx dieddaba EAP

TE Na K Ca Mg Fe

A% 1361028 16413.07 11011.85 1786.75 122.04

TE Cu Zn Mn P Se
A 41.62 84.31 6.62 3905.55 Viea
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