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Ho TR AR B RE , o Bl R
PR FIRR PY , TR T 10% 4 R VA o vp 1
E,HEHRT -18 CTRGERTF. BMRES
ARG , FHRFR R
1.2 HEA%NFLERENE

MR &4 4% /h R 4k 48 % ( myofibril
fragmentation index, MFI) ) #ll] %€ 2 B8 Hopkins
8517 7Bk AT , B I R G B B 5 R
EiRes , KB H AR R A 29 K € Bk e
ESBNFHEB R, B0.3 g WHE, WA
15 mL B2 59 (0.1 mol/L KC1, 1 mmol/L
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KH,PO,, 18 mmol/L K,HPO,) ,#A 5 ¥ FRHL7E
6 000 r/min N5k 60 s, Ik 20 s {217 10 s,
B e e R MR, IR R 4RA A,
WEWEE . BT 4 TT1000 xgE.L 10 min,
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W, XU R T 8 28 FUR MR B, 8 G R R b A Y
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ST ER CE  F5 OGAE T LA JB K A5 4k 200, B
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AEREFRGH T RARBERNE
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-T W (EAR) RS, B 37 TARBH RN
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EAREENSBRNRBEARKE, DERE
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Wo FAL B AR PRUERIH TR HE” Pk
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BREE,
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®1 HWXPERKERHNFRLLEN R LEL (MFL200)
Tab.1 Myofibril fragmentation index ( MFI200) of Chinese mitten crab from different locations

el R i FRFHHh aquafarm
sex locations A B C D
£/ body meat 87.17 +3.07° 60.96 +4.47° 86.92 +3.30% 70.12 +4.97°
i 3
male BRF leg meat 60.36 +2.64° 78.36 +5.11% 90.52 +5.61% 65.16 +3.2°
{RBRF-¥y average 73.77 +2.75° 69.66 +4. 45° 88.72 +3. 902 67.64 +2.29°
W £/ body meat 66.12 +3.54° 80.92 +6.792 80.64 +5.64% 64.70 +2. 86°
female BRF leg meat 68.56 +6.28" 71.72 +4.96% 88.56 +7.70% 50.60 +1.92°
{RBRF-¥y average 67.34 +4.00% 76.32 +5.53% 84.60 +5.292 57.56 +1.44°

ERPEREAHE RS b a, b, c FRARBRSER BE(P<0.05), TXRA

Notes ; Figures are mean values, + standard errors of mean; Mean values and standard errors followed by different letters are significantly

different at the 5% level of probability. The same as follow

R2 EWRHEZEBONTEER

Tab. 2 Muscle fiber diameter of Chinese mitten crab from different locations pm
1 3 £ ITA WLEF 4 B 43 muscle fiber diameter
sex locations A B C D
{£P body meat 507.82 +11.42° 566.91 +16. 62* 522.03 +8.86% 545.83 +12.05%®
%al% BBPY leg meat 476.84 +10.16° 427.49 +7.75° 466.13 +7.78° 531.95 +9. 837
1R BB E-2 average 496. 55 +8.31° 456. 04 +£10. 44° 485.97 +5.47° 537.07 +7.91°
{£P body meat 402.19 +8.54° 446. 38 +9. 297 455.70 5. 65° 462.85 +9.57°
ft%ni BBPY leg meat 392.64 +11.55° 412.13 +6.45° 355.18 +9.09° 485.25 +9.07°
1R BRE-3 average 398.19 +6.93° 429.25 +7.80° 404.83 +5.89° 474.05 +9. 30°
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£, BIREH,
R TR U SRR N RN AHEEIER 1 TR, RN S
74947 505.62 0.130 " 0.056 0.074 SRR 2 BATH R SSRIZES,
oK L X XX, SRR ROBOCE R BUR BT . BT

=74.456 426,54 0,148 70,078 ~0.070
Hep X RS 40 I8 80X, LA EEHRE;
X, BEREA X, , B EREEZEA; X, , R 8

X 9T P RO B P 45 IF 8 BLCLAD
(#);A.C.B.D(H),

R3 SWXBELAEERE () EREEA ABEREEATARBREEASE

Tab. 3 Content of total collagen, heat soluble collagen and heat insoluble collagen

of Chinese mitten crab (male) from different locations g/100 g
BEEHR%E A FrAEH: aquafarm
collagen locations A B C D
{%Pq body meat 0.152 0. 0092 0.110 0. 005° 0.120 +0.010* 0.142 0. 012%
f&?ﬁfg‘i‘n BBPY leg meat 0.148 +0. 0112 0.109 0. 006° 0.116 =0. 005" 0.141 0. 009%
{&BBE average 0.150 0. 010? 0.109 0. 005° 0.118 +0. 006" 0.141 0. 010%®
HEEREES £/ body meat 0.090 £0. 008? 0.070 £0. 007" 0.058 £0. 006" 0.055 £0. 055"
heat soluble BEP leg meat 0.061 £0. 009? 0.036 0. 009" 0.041 £0.005%® 0.036 £0. 003"
collagen R BESE 1y average 0.075 0. 0082 0.053 =0. 006° 0.049 0. 004° 0.046 £0. 004"
HBEREESD kP4 body meat 0.063 +0.012% 0.040 +0.007° 0.062 +0.010® 0.087 £0.010*
heat insoluble BB leg meat 0.087 £0.010%® 0.073 £0. 004" 0.075 £0. 006" 0.104 +0.008?
collagen {ABESE-3 average 0.075 +0.011% 0.057 +0. 004° 0.068 0. 003° 0.096 =0. 009?
R4 HbXpEgESE () AREEQABEREEATRAZBRKEESSE
Tab.4 Content of total collagen, heat soluble collagen and heat insoluble collagen of
Chinese mitten crab (female) from different locations g/100 g
BEEHR%E A FrAEH: aquafarm
collagen locations A B C D
£/ body meat 0.160 £0.008% 0.130 £0. 011" 0.134 0. 013" 0.184 +0. 0242
f&?ﬁfg‘i‘n BBPY leg meat 0.156 0. 0052 0.116 =0. 005° 0.142 +0.011% 0.162 0. 015%
{RBRF-¥y average 0.158 £0.006% 0.123 0. 007" 0.138 £0.012%® 0.173 +£0.0192
HEEREES £/ body meat 0.114 £0.011° 0.062 £0. 009" 0.079 £0.010%® 0.097 £0.017%®
heat soluble BEP leg meat 0.079 £0.009%® 0.045 £0. 007" 0.058 £0.007%® 0.092 +0.0112
collagen R BESE 1y average 0.096 0. 010? 0.053 =0. 006° 0.068 0. 008% 0.095 £0.013?
RBBREES {& M body meat 0. 046 +0. 009" 0. 068 +0.008* 0. 055 +0. 09° 0.087 +0. 008
heat insoluble BBP leg meat 0.077 £0. 0092 0.071 0. 0042 0.085 0. 0082 0.069 +0. 010*
collagen R BESE 1y average 0.062 0. 009? 0.070 0. 003? 0.070 0. 008? 0.078 £0.007?
R5 GREHFTEDERES A REEHET IS
Tab. 5 Sequence of meat tenderness of Chinese mitten crab evaluated by the method of combination index
% 3 wH FrAEH: aquafarm
sex items A B C D
e’ 22583 combination index -0.811 -0.718 —-0.744 -1.726
male JR B sequence 3 1 2 4
[ 22583 combination index -0.708 -1.085 -0.824 -1.383
female JR B sequence 1 3 2 4
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Fig.1 Light photomicrographs of myofibrils of Chinese mitten crab
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The histology characteristics and meat tenderness comparison of
muscle fiber of Chinese mitten crab ( Eriocheir sinensis)

ZHENG Hai-bo, XTIA Wen-shui
(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract ; Myofibril fragmentation index, contents of collagen (total collagen, heat soluble collagen, heat
insoluble collagen) and muscle fiber diameter were used to evaluate the histology characteristics, and meat
tenderness of Chinese mitten crab from 4 different locations was analyzed by using the method of
combination index. The results showed that; myofibril fragmentation index was 50 — 90, muscle fiber
diameter 350 —550 pm; total collagen 0.1 —0. 18 g/100 g; heat soluble collagen 0. 03 —0. 12 g/100 g,
heat insoluble collagen 0.04 —0.1 g/100 g. Compared to beef, the muscle fiber diameter of crab muscle
was large, and collagen content was low. These three methods can be used to classify the crab meat
tenderness, but there was disagreement in the orders of the Chinese mitten crabs from different locations.
Muscle fiber diameter was the most effective tenderness evaluation method, and content of collagen was the
least effective tenderness evaluation method. Meat tenderness of Chinese mitten crabs by using combination
index in order of large to small was B, C, A, D (male); A, C, B, D (female).

Key words : Eriocheir sinensis; muscle; tenderness; collagen; muscle fiber



