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Abstract
Pseudobagrus emarginatus, and to evaluate its nutritional value. The result showed that there were 16 kinds of amino acids in the muscles of

The conventional nutritional analysis method was used to determine the content of amino acids and fatty acids in the muscles of

Pseudobagrus emarginatus, and the total amount of amino acids was 73. 67%, of which the total content of 7 essential amino acids was
30.40% , the content of 6 kinds of delicious amino acids was 3.39% , and the essential amino acid index( EAAL) was 73. 48. The first limited
amino acid of the species was methionine. In addition, muscle contained 25 fatty acids, including 11 polyunsaturated fatty acids, with a total
content of 23.77%. C22:6 was 4.41% , which was higher than that of yellow catfish. There were a wide range of amino acids, essential amino
acids and umami-flavored amino acids in the muscle of Pseudobagrus emarginatus. It was a high-quality fish with high nutritional value and

economic value.
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Table 1 The composition of amino acids in the muscle of Pseudobagrus

emarginatus %

¥ AL s
No. Amino acid Content

1 W 7.62£0. 39
2 B 1.83+0.23
3 AR 6.54+0.35
4 SRR ® 3.78+0.17
5 WINERR A 3.57+0.16
6 IR 3.35+0. 17
7 HiEm e 3.71+0. 18
8 HEM" 1.76+0. 08
9 Kam” 4.70+0.22
10 HER* 11.45+0. 65
11 RAE ™ 8.15+0. 40
12 HaEm™ 3.61x0. 19
13 HEm™ 4.70+0.20
14 2258 1R 3.32+0. 17
15 EERT 2.67+0.43
16 s 2.91+0. 15
DRI B EAA 30. 40+0. 23
e A B A HEAA 6.46+0. 15
AT A IR St NEAA 43.27+0.31
BELR S SEIR B FAA 34.39+0. 32
SCHE LR S BCAA 14.03+0. 17
FE WAL SR AAA 6. 48+0. 16
IR M WTAA 73. 67+0. 26
IR IR F IR Bt EAA/WTAA 41.26+0.25
GRS LR Z LR i FAA/WTAA 46. 68+0. 27
WhTE IR AE T LR EAA/NEAA 70. 26+0. 06
SRS IR/ I R KR BCAA/AAA 216.51+3.00

TR SR , AR DT AR AR
Note: # indicates essential amino acids,# indicates semi-essential amino
acids, ¥ indicates delicious amino acids, @ indicates branched
chain amino acids, A indicates aromatic amino acids
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Table 2 Evaluation of EAA composition in the muscle of Pseudobagrus emarginatus

WAL i EAA content//%

5 HL i PE/, R3S
2 FAOVHO Bt U8 e Aoy sy
R Lys 2.5 3.31 7. 620. 39 3.05+0. 16 2.30+0. 12
H B iR Met 4.4 5.34 1.830.23 0.42+0.05 0. 3520. 04
EH R Leu 2.5 2.92 6. 54=0. 35 2.62+0. 14 2.24+0.12
SRR e 3.1 4.11 3.78+0.17 1.22+0.05 0.92+0. 04
AR Phe 2.2 3.86 3.57+0.16 2.95+0. 14 1. 68+0. 08
FRERR Thr 3.8 5.65 3.35+0.17 0. 88+0. 04 0. 59+0. 03
W B Val 3.4 4.41 3.71x0. 18 1.09=0. 05 0. 8420. 04
&1 Total 21.9 29. 60 30. 40+0. 23

3 iFig B 17. 17%) , {5 2 AL F % 50 (81. 44%) F1 K N5 0l

3.1 BEARSBUFM  E AU 2 A R A Y,
BTN 1 BTE FR SE bR PR AR E AR . 5 HAL LR
DLEERY 1 A L, IR 40 e A A R S B B AL, 0B
73.67% ;i T SR U5 (52. 54% ) TTA(63. 57% ) FIHE RIS

(85.81%) 7 L A G SR I 5 B AIK TK  DL IR i 25 3
i1 AH I L T S YT ORI BE S R AT R
UL %) 55— FR i P S B R 2 Y A 2R , X 5 B A VL
AR, 5 S KA, MR &0 7 Fp A



49 %23 FRRE WAL SRR 205

AT B EIR R 5 AR S 5 R O | 2 5 400
ZERIARIGE T S350k 41.26% 44. 48% 41.95% ., BLAb, 1]
JRALL 85 1 6 0 R R R Y B A (34, 39% ) A% T K i 0L 82

(45.96% ) Mgt (40. 11%) {H i T 554082 (13. 23% ) Fil
BERC M (7. 52%) , 5L ) & B (32.21%) HEA
*H%,[[(H,u—uj i

®3 MEREENABEAERAR

Table 3 Fatty acid composition in muscle of Pseudobagrus emarginatus %

He i [ 4 pig kil He g [EIE=E N pig Uk
Fatty acid Pseudo{mgrm Pelte{)bagrus Fatty acid Pseudo{)agrus Pelte?bagrus

emarginatus Sfulvidraco emarginatus Sfulvidraco
Cl4.0 2.23 4.2 C22.5 1.14 0.2
C16:0 19. 45 22.1 C22:6 4.41 2.7
Cl6:1 5.40 12.8 > SAF 27.11 30.4
C18:0 4.90 4.1 > MUFA 49.12 35.8
C18:1 41.75 23.0 > PUFA 23.77 29.4
C18:2 15.36 6.1 > (n-3)PUFA 1.30 18.3
C18.3 1.13 12. 1 > (n=6)PUFA 4.41 11.1
C20.4 0. 41 5.0 EPA+DHA 5.55 5.8
C20.5 1.14 3.1

E: 2 (n-3) PUFA O n-3 RIS AEFINENIFL; = (n-6) PUFA 24 n-6 3 Z AR ; EPA+DHA 3 C20.5 Hil C22:6 ZFl
Note: X (n=3)PUFA is n -3 series polyunsaturated fatty acid; 2 (n—6) PUFA is n—6 series polyunsaturated fatty acid; EPA+DHA is the sum of C20:5 and

C€22:6
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