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Abstract: The nutritional components of Antarctic icefish were analyzed and evaluated by national standard methods, and compared with
Antarctic krill. The results showed that the protein content in Antarctic icefish was significantly higher than in Antarctic krill (p<0.05); however,
the ash content in Antarctic icefish was much lower (p<0:05).-Seventeen amino acids were found in the muscles of Antarctic icefish and krill,
and the essential amino acids (EAA) indices were 44.24 and 34.03, respectively. The EAA composition of both the two samples met FAQ/
WHO standard. The flavour amino acids content in total amino acids in the muscle of Antarctic icefish and krill was 35.86% and 40.51%. The
saturated fatty acids and monounsaturated fatty acids were 33.37% and 41.22% in the muscle of Antarctic icefish, respectively, which were
higher than in Antarctic krill (32.60% and 29.75%, respectively). The polysaturated fatty acids content (25.12%) was lower than in Antarctic
krill (45.38%). The minerals (Ca, Fe, Zn, Cu) inthe muscle of Antarctic icefish was ako higher than in Antarctic krill. In conclusion, Antarctic
icefish had high nutritional value, which well deserved further exp loitationand utilization.
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Table 1 The nutritional components in Antarctic icefish and
Antarctic krill
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Table 2 Amino acids compositions of Antarctic icefish and

Antarctic krill
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Table 3 Essential amino acids compositions and amino acids scores in Antarctic icefish and Antarctic krill (mg/g)
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Table 4 Fatty acids compositions in Antarctic icefish and
Antarctic krill (mg/g)

R B 85 Ak E BB
C12:0(:E+ = #%Bk) 0.1240.02  0.2240.03
C13:0(E+ =5 8) 0.0520.02
C14:0(iE+ 982 %) 13.0440.37% 12.2540.34*
C15:0(:E + 2 a4 BL) 0.3140.02  0.3020.05

C16:0(A% %) 18.66+0.38* 18.0220.42*
C17:0(E+t#mR) - 0.1140.03
C18:0(A% 5 %) 1.0120.24  1.0420.19
C17:0(:E+ /Lt Bk) 0.0540.01
C20:0(:E =4 8) 0.1120.02
C23:0(E —+ =8 #%) 0.2340.02  0.45+0.04

Y SFA (%A= i 7 B2 ) 33.3740.27 32.6020.24
C14:1(+ w4 Hi R 0.5020.12  0.11+0.05
C15:1(+ Za M R) 0.0940.03
C16:1(F >~ a8 M 8R) 11.3740.28% 7.4020.31
C17:1(+ L a M ) 1.0120.21  0.2720.02
C18:1n9¢c(/I 9- N\ 4% Jh ) 25.86+1.27 10.5540.42
C18:1n7(IR 7-F A4 1 B2 8.9040.23
C18:2n6c(iif 9,12-+ N\ sk —#Ex) 2.840.54  1.160.28
C18:3n3(% 9,12,15-+ A\ ax =#BL) 1.1440.52 0.4240.15
TR
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C22: 6n3(DHA) 4.3440.41* 19.3840.37*
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E: RN EFEFE (p<O.0B).

A MR B Bk b 24 e A RO B
T E I RFAEYZ —, A KPS RGiRE
SAYIFIRAN FOCEEEA 1), fE R VR B ()
WAL FARZ O IRANIFFE ORI, R RS e
LU EAR EESE A AT UL H £ SR EPA 5 DHA;
BRI E B e DL p A e . SR N
BY), AFEFRBELIMRIKE. AEsE RS SN e
W), [RIE L EA B & 1 SRR Ae = R YR 7
WevK f F BE DA R AR BRI A s Rk, AR
EPA il DHA 5 &) EPAFI DHA Z 715 %

REE PIFHOCOG Re DT PRI I HH i R A IR 2
REEHAT T KERFEFRE, R 4FHATLUEE, §E
PRUK UL PIZEZArb A R R DR 22 b, G sl R 17
15 6 P (33.37%), KT FA AR BN H (1) 10 F (32.60% )
BRI IR RE & & (41.22%) T M B i
MG DIR &8 (29.75%) 1) 1.39 £ FaflikfE R Z A
RN R R 5 AN AR DT BRIV LR 0.76, I T RE AR AR
Hh 22 AN AR B R PR AR T PRI LA (1.33)s

25 FHFE BN

10 5 7 ) A LAARZEL 3R AR W LA TE 3 e A Kt
Prib @i S Fon R (BR TRk, . A BEE LT
WUIE AEAERILISN) HIERR, R AELTRII-ERE
FRER Lo BRI W IHE AR I B AN S AR 15%
wAR R AR, EREIEIIENARER J 55K
AHANIESRA ;- FF BAE WU AOIE s s A 1
FHAB IR Btk S B R (a5 E
NO1W)  (MLEKB) o MRS HATLLIEH, R
e UK f B B v Cai ety s 240 o Casi %
TFthin BRALZAG (B B IF 2 S AR R RE A -
Fe/2 A M (o M I S 2l LU S LA B 2 Rl
Tps FEHUARIHT RS R A% T HZRER . Zn.
Cull 2452 FlEE O IR R, TR SR B
B M S PO R A B BRI E A . AT
F AR UK LA b o AR T R AT )
Joi . AR UK R R AR B 2 (R ) 22 5
BEAREL 18 IR R AL R L AL 3 RGO
AR SUARBL TV R 2R .

* 5 BEthok e SERBIT P T RS 2 (ne/ke)

Table 5 The content of minerals in Antarctic icefish and Antarctic krill

# #5/Ca 4k/Fe 4%1Zn #AICu F[Se #/Cd
Ik & 1670.4242.18* 17.39+1.07 8.7040.39 0.7640.13 0.8140.26 A A
) AT 3024.68%8.62 49.28+1.85* 45.8342.34* 4.76+).54 3.3140.18 0.1840.05
E: *AHZFIFE (p0.05).
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