F35EH 1
2011 4E 1 A

/S S ¢

JOURNAL OF FISHERIES OF CHINA

Vol. 35, No. 1
Jan. , 2011

X EHS 1000 —0615(2011)01 —0116 - 08

DOI:10.3724/SP. J. 1231. 2011. 17086

FRAM“MAH2S"EFHENAETFTmBRTH
BB, MERTT, XER, KFS, BITE,
T, O, KEW

(L WHCARAOK B FE T, #TL IH 313001 5
2. WL R R WK K™ Rl A BRZA B #7T 3 313001)

WE: AFRBIAFTHEF—"EFAW2 5" 5EEFTHROGINA T IR RE &
AT M. ARERKN, PRET WA TN TR 2 EESFRFTHEZR
TEZF(P>0.05), ZHRGEEFG THREFTHK(P<0.05) MMHHEET A& ELF
TFELFHE(P<0.05);“HAM2 57 fdp S HAMM AT 4 R A — 2,30 2 i &
AT R R AR, E A B 6 B A EOR R A S/ R T & 48 (FAO/WHO) i in o, “ 8
A2 F"MEAEREGE LFAERCEMERAERGEANEF G TR AHEK(P<
0.05) , R4 A LB T2 (AAS) M FF 2 (CH I HER, & —RAAGAERA N7 R EAR;
“EAMZ2FTAAY LA A g B (PUFA) (. Z + B BB (BPA) R Z + Z B AR
(DHA) 8y & E 241 %1 41.34% +0.54% #71 28.09% +0.45% , % % & T #H£ FHEK(P <
0.05) ;0,PUFA 4B 2 & & T A £ F #1K (P <0.05), 1 o, PUFA # EZ R T 8 % (P>
0.05), LBERVA,FRBILEAH2 F7hE oA BATEETHEK,

KEH: FREIT; “HAM2 57, ZRALEH; BRER

FESZES: Q463.99; S 963

B BB AR ( Macrobrachium rosenbergii) N 4
LR AN B | o M N TN IR0
T 1976 5| A% [RIB AR T 5758, BI7E R E &
SR THE 758, © B TR R K IR
TS A, B R E M E AT
" o HE T IR R A K AR 5 3 B
R, 203 B T A R o
a2 (WA, RS R SRR L TP E i 2 T
FRIRARREE M Y i B T HF e & R i, T
VLA R A WEFE T AE T K B2 E B B
IKFAIFFE Fir e A I K 7 B RS B 8 3 T
M 2006 £ETFIRiz <K = s 2R E & B
AR B LRI R R T . G st 4
SRR R Z 3 B A RO L, 31458 173K
55— 2 4 ER ™ A R A 2 A W

i B EA:2010-08-27 1&[E] H #9:2010-11-07

SCHRFRIRED : A

127 QTR R BT b ——" R K1 2 57 (i
PGS — 01 —001 —2009) , 338 1 A= K X kb
MR YEHE R, P IIEIR BRI 2 571
A R BTG AR 0 = TR E A A
BRI ASBIFIE X TR PR B8 25 1A 552 T 1 2 IR TH AR
“FARI 2 5 AR F R LR B SR Ay
A5 T, 00 7 22 3 A 4 RO e 127 Ty 6 X
BIRT I 22 AT TR, B AR 2 IR R
FhsT e REEHES % NIMHESI % [CIH IR G 1 IR0
FUIN A5 77 M A g B T Hr 2 R

1 ARSIk

1.1 ety
IR IR BRI 2 57 [ 5 R IR gt
7 e S 6 5 (T Y P A T IR K K 7 Ao

FENT R WL A R LW H (2007C12059 ) 5 BHE AL B R 5% AL BF 4 5T F (2007GB2C200124 ) 5 M JH T B B 5e It H

(2007GN06 )

BIEE [ Z, Tel :.0572 — 2043905 , E-mail ; ygl0572 @ 163. com



1 4] R, 55 A IR IR A 2 5T R ALY S SR Al S B 117

A BRZ R ) ad i % 28 UK & 2R E MRS Y
— A% TR R ah Bl (ol AP B ie 5. GS - 01 -
001 =2009) , i “ 1/ Kl 2 57 A F1“ 1/ Kb 2
5B BT AR L B ; S X B B IE A
ek B REAR W B WM RS KRB E L E
Wi,

1.2 KA *

Witk omaik  BIRTBER 3 REALTUR
PREIL S & RHA% 9 (2.5 £0.5) cm B, RIS
[F] 230 20 1 AT Ak AR 9 R il ( VIE) #E47 IX 47,
—ILFRIC T 13 500 AR (3 PMHEAL PRI T 4 500
) ARIE T[RRI SR B, — LR T 3
JECRE 3 AP AT d) |, 2 L N k17 i 3%
BHL

BAETy ik 23t 103 d SR, R A [H
AR VIE B0 53 50 DA 3 A>3t 398 o Bl L aE A7 HX
FE B0 5 B BE R 23 I R LR 30 B % [RH
IR, S D A B SRR BR T, SR 5 K BR IR 72 L B AL
B AR NLRTS A, FE VKR AT BT 1AL
PR 5 I PR BE , SR J5 K AN TR RS JUL PR RE o 23 I
— I VE— B TR E L 5 — 1 EF -20 €
UKFEIRAT , Rl 2 BE IR FO AR T 1R

Ao e T ik WL K 43T & >R H] GB
5009. 3 —85 fH Ik T4 125 s HLAK 43I & >k T GB/'T
6438 —92 Jhark M8 1SR Tl GB/T 6432 —94 3]
PR AU FBR i R ] GB/T 6433 —94 K [K
L s LA E R K BB GB/T 5009. 124 — 2003
J7 00 7 5 B Wi B2 % 7 R H GB/T 5009. 168 —
2003 AR LI E o

B I ee R T R # WHO/FAO'"'
1973 A3 WL W 5 2 SE TR 1T A An 1R = (%,
dry) Je 438 1 Y b 77 AR RRE (% L dry)
HEAT A AL TR TE B (BAAT) (B HETR 73 (AAS)
Ffk2253 (CS) it AT .

_ PR R R IR S R (% )

FAO/WHO PEA- X i A B R & 1 (% )
_ FEPPAR TP SR R ik (%)
X0 BB 1 o Hh B b R A i (%)

- -
EAA[:J—”M % 100 x 1O 100 x v % 100
Lys(s) Met(s) Val(s)

A, n BRI R SRR K ¢ ik B 3R A T &
FER 55 JobRifE 8L S 2 B IR s FAO Oy it FARAR
YL WHO Ot AR

1.3 HELE

K H SPSS 17.0 B x5 s A 7 A0 3L, 72
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i AR (NEAA) o REAS Y 22 B IR 2H Itk AT e
B AR, B IR AR KW 2 5 LA 4%
FIHEIR & Y T AR E B R, Horb g ) 2
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Tab.1 Muscle nutritive composition of three populations of M. rosebergii % ,wet weight
LS K5y itk {=| HLAR MUK
population moisture crude protein crude fat crude ash
“FEAKIA 2 5”7 A “South Tailake No.2” A 75.12 £0.24° 19.56 £0.33° 1.72 £0.07* 1.55 +0.03*
“F K 2 5”7 B “South Tailake No.2” B 74.98 £0.37* 19.75 +0.33° 1.69 +£0.02* 1.53 £0.02*
AR B BEA non-selected population 76.75 +0. 48 18.34 +0.53* 2.08 +0.09° 1.57 £0.05%

TE [/ =3 BN RIFRARIC IR R 257 8.3 (P <0.05) .

Notes ; Data marked with different letters in a column mean significant difference( P <0.05).

®2 FREFIBEINASERERRSE

Tab.2 Muscle amino acids analysis of three populations of M. rosebergii

/100 g,wet weight

IR FELEFH HEA TR 257 A “FMK#2 5B
amino acid non-selected population “South Tailake No.2” A “South Tailake No.2” B
KRITERAIR " Asp 1.67 =0.06° 1.78 £0.04° 1.83 £0.03°
IR Thr 0.56 £0.03" 0.59 £0.02° 0.62 +0.01°
251 Ser 0.55 +0. 04 0.59 +0.03 0.59 0. 04
R Glu 2.10 £0.01° 2.24 +0.07° 2.25 +0.08°
H&m " Gly 0.85 +0.04* 0.94 +0.05° 0.90 +0.02%®
AR Ala 0.95£0.05 0.99 £0.05 1.05 £0.06
R Cys 0.31 £0.02° 0.36 £0.04° 0.33 +0.01%
AR Val 0.81 £0.03° 0.87 £0.05" 0.90 £0.03"
7 44/ Met 0.34 £0.01 0.37 £0.01 0.37 £0.03
SR Tle 0.54 £0.01 0.58 £0.01 0.57 £0.03
258 Leu 0.96 +0.02° 1.03 £0.02° 1.03 £0.03°
&SR Tyr 0.65+0.01* 0.70 £0.01° 0.69 +0.02°
FNE N Phe 0.85 +0.02 0.87 £0.04 0.86 +0.02
Wi R Lys 1.73 +0.02° 1.84 £0.01° 1.86 £0.02°
R His 0.38 £0.01* 0.43 £0.01° 0.43 £0.01°
WA Arg 1.22 +0. 04 1.29 +0. 04 1.29 £0.02
Jifi% R Pro 0.58 +0.01* 0.63 +£0.02° 0.61 £0.02%®
MEILER TAA 15.04 £0.29* 16.10 +0. 34° 16.16 +0. 34°
R KR EAA 7.39 +0.14° 7.86 £0.19° 7.91 £0.13°
R 2 LR DAA 5.56 £0.13° 5.96 +£0.13° 6.03 £0.17°
Wean/ Wopa (%) 49.14 48.93 49.10
Weas” Wreaa (%) 96. 63 95.83 96.45

T Weaa WAL TH BIERR BAL, Wiaa NEIERR B, Wipaa NARLT QIR S AL, « VBRI 7 R — 174, EARTFREARR, FoR 22 5 2

Z(P<0.05),

Notes: Wy, is total essential amino acids, Wr,, is total amino acids, Wygaa is total nonessential amino acids, * is the amino acids relating to

taste; Within a row,values with different superscripts are significantly different( P <0.05).

TR By P T B 56 P S T LA i
B IR 2 FE R (Glu, Asp  Gly | Ala) Y 2H AT 5
i BER LR T I A =R (Glu) AR T4 AR
(Asp) hy 5 S Wk B B AE A SL 1R, Hoh 8 R
(Glu) iy fif bR d5c 3%, 177 H 2082 (Gly ) AN & R
(Ala) 22 HRWFHEE IR, "B 2 57 A

R 2 57 B R 2 B R B 4 5 N
5.96% F16.03% , i 3 = T AR 16 5 HF M e e 2 3
Rt (5.56% ) , B Bk, B IR R 1w K 2
SRR EER AR B I i TR RS T
MIFRFERER (P <0.05)

PITAMR K 2 57 A “HoRBI 2 57 B
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AR B AR ILA Th b 75 LR o B LR 1Y H
1 ( Wean/ W ) 43 51 4 48. 93% | 49. 10% #i1
49.14% , W 5 2 3R 5 AE O 75 = LR W L E
(Wean/ Wagan ) 4% 8 3 95. 83% . 96. 45% Fil
96.63% . HifE FAO/WHO [y B AH 5 20 | i %5
T iy B o G 2 AR T 2 3 R 1) Wian/ Waan M
40% F2 A7, Winn/ Wagan 1 60% DL 118 A TF 5%
o, B IRVEIR B R 2 5 AR F R A LA
FIETR L AR AT & AR F5 A i 2R, B4 JE R
PR ROR BT S
2.3 HREFME

P2 TR IR B KW 2 557 MR B #E R
GRS R A B A R = v g (e
PL62.50% ) 5 , 5 FAO/WHO B 1 % JE IR 1T 57

*T/E*%iﬁ%ﬂéxl%%%él 1) 2 R A AT

Oy A AR IL R VE 7 (AAS) (fb2E
i%z\(CS) LT W BL R 6 B (EAAL) | 25 3 WL 5%
3. M3 RIS, DL AAS TR IR, 450
PRI — B PR S R 34 ol R 2R (e ) |, 55 —
RR T 2 SR 34 Sy e 2R (Leu) 52k CS ﬁﬂ%ﬁ
Wik, 55— PR M 2 R AR 2 S AR (e ),
55 PRI PR 2 IR 4 Dy R A 2 IR R 24 IR ( Met
+Cys) . FHILAT LIS, %0 PRVH A iy B 2 2
MR F T e &R e AR T 2 R b R
B ECVRAR B KW 2 57 FEE BE & R (A1 2 1 21
PRI 2 HE R 5 ( AAS ) Flfk2= 41 (CS) . & IG
VIR B 2 57 FEE 38 & HE AR (] 7 b 75 2 5

fRTEEL(EAAD) 22 AR 3 (P >0.05)

*3 FRIAV=FHFEINALFIEBRARITEN
Tab.3 Evaluation of muscle EAA of three populations of M. rosebergii mg/g,on N basis

U PAO WA i BEAIHE  CRAM2A  CHAM2B
essential amino FAO evaluation ) non-selected population South Tailake No.2” A “South Tailake No.2” B
acids mode eas protein AAS cs AAS cs AAS cs

Ile 250 331 0.58" 0.43 " 0.59 " 0.44 " 0.58" 0.44 "
Leu 440 534 0.59 ™ 0.49 0.59 ™ 0.49 0.58 " 0.48
Lys 340 441 1.37 1.06 1.36 1.05 1.36 1.05
Met + Cys 220 386 0.82 0.47* 0.82 0.47* 0.82 0.47*
Phe + Tyr 380 565 1.06 0.72 1.05 0.71 1.02 0.69
Thr 250 292 0.62 0.53 0.60 0.51 0.62 0.53
Val 310 410 0.72 0.55 0.72 0.55 0.74 0.56

W LR TE ST essential amino acid index

57.65 57.64 57.68

Y w ORI IR 2 IR,
Notes; = the first limited amino acid; s the second limited amino acid.
2.4 [LABERAERZA A LE B

PR R 2 57 AR B R ALA
AR A 21 R ER (£ 4) , B EE o FrifiFifg
5% (SFA) |5 F B A1 AR 5 2 (MUFA) 1 10
Ff Z A1 F1 IR 195 B2 ( PUFA) o MR 95 R 4 A% I
U GIEER“ K 2 57 19 SFA Fil MUFA &
BB ENTARE TR (P <0.05) 5 B KiH 2
57 ) 0, PUFA Fl PUFA W& & #08 % m Tk
HHHR(P <0.05) ,“ BRI 2 57 SHEE FHEHAK
Z I o, PUFA S22 7 AR (P >0.05),

EPA I DHA J& Z RN MR i R, = B A7 A4E
FIRF=ShPINR TN, BLE & B A SR A e 3 4T
PEFIAE B 0T DL H B A B EPA FIl DHA /K= 3
WO 2 T 3 A B G R SRR TR R B

L2 FRAE FH AN RN HT B 5E & 30, EPA Fl DHA
E%ﬁf’ﬁﬂﬂ)\%ﬂﬁﬁﬁiﬁ%?ﬁﬁﬁ NP ]

B o TEAHIT R, BRI 2 57 A R R
2 5”B [) EPA Jt DHA i #8 i 25 TRk T
AR (P <0.05) B R RM 2 57 A F1* g Kb 2
5”B [A] EPA }t DHA &R AR & (P >
0.05) ; & [RIAUF“ m K 2 57 19 EPA fil DHA
BE R (280 10%) WFE E T AR & B OB K
(23.37% ) (P <0.05) ; & LI IR L & #EIA R
HEHANLA H EPA F DHA S & R TH
AJBUF ( Macrobrachium nipponense) ™ FlFg 24 1%
YHUE ( Penaeus stylirostris) "', 20 % (G IR #F BLA
B EFRME, UH RS K R IEF 1R
BA LB E SR
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Tab.4 Muscle fatty acids profiles of three populations of M. rosebergii %
Ji i R ERLEFHEA “FOKII 2 5T A ‘WK 2 5B
fatty acid non-selected population “South Tailake No.2” A “South Tailake No.2” B

Cl2:0 1.84 £0.09 1.71 £0.06 1.67 +£0.03
Cl4:0 1.22 +£0.05 1.1+0.04 1.09 £0.03
Cl16:0 18.69 +£0.29 16.28 +0.23 16.2 £0.55
C17:0 1.17£0.05 1.21 £0.05 1.25+0.06
Cl18:0 5.62 0. 14 4.98 £0.06 5.04 £0.06
C20:0 3.97+£0.08 4.27£0.05 4.41 £0.19

> SFA 32.52 +0.25° 29.55 £0.40* 29.66 £0.70*
Cl6:1(n=17) 11.4 0. 14 9.07 £0.08 9.07 £0.12
Cl7:1 1.61 £0.03 1.65 +£0.06 1.66 £0.04
Cl18:1(n=9) 11.47 +£0.17 10.92 +0.03 10.92 +0.03
Cl18:1(n=6) 3.60 0. 04 3.72 £0.04 3.64 £0.08
C20:1(n=9) 1.41 £0.03 1.48 £0. 04 1.51 £0.04
> MUFA 29.49 +0.23° 26.85 +0.06* 26.79 +0.06*
Cl18:3(n=3) 0.57 £0.06 0.61 £0.02 0.62 £0.01
C20:5(n=3) 13.66 +£0.05 15.67 £0.36 15.49 £0. 56
C22:4(n=3) 1.29 £0.04 1.45+0.04 1.40 +£0.05
C22:5(n=3) 2.30 £0.04 3.10 £0.02 3.16 £0.05
C22:6(n=3) 9.71 £0.30 12.5+0.14 12.53 +0. 14
Y, w; PUFA 27.54 £0.41° 33.32 +0.48° 33.21 £0.53°
C16:2(n=6) 0.80 +0.02 0.85+0.04 0.82 +0.04
Cl18:2(n=6) 1.04 £0.04 0.52 £0.01 0.51 £0.02
C20:2(n=6) 0.72 £0.16 1.29 +£0.03 1.29 £0.06
C20:4(n=6) 4.49 +£0.04 4.20 £0.07 4.26 £0.05
C22:3(n=6) 1.06 £0.05 1.20 £0.04 1.19 £0.02
> ws PUFA 8.12 +£0.10* 8.06 +0.09*" 8.0 +0.15%
> PUFA 35.65 +0. 32" 41.38 £0.40° 41.29 +0.68°
EPA + DHA 23.37 0. 35" 28.17 +0.44° 28.02 £0.47°
Yyt Yoy 3.39 +0.09° 4.14 £0.10° 4.11 £0.01°

{E: X SFA S ME IR ; X MUFA Jy BN R IE iR s £ PUFA O Z2 ARG TR ; 76 R — 47, EAR T AR, RaR 2R B3 (P <

0.05),

Notes: Y, SFA is total percentage of saturated fatty acids; Y, MUFA is total percentage of mono-unsaturated fatty acids; Y, PUFA is total

percentage of poly-unsaturated fatty acids; Within a row, values with different superscripts are significantly different( P <0.05).
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FERUBI SRR bR X T2 FR TR R 7
JRPR R A B OR WARGE . O, AT B IR AR
AN TRV AU A JUL PR 355 IR I HEAT T EL BRI o
ABFFERI B IR IR RORW) 2 57 BREUK 7035
AR H A ZE AN RSN R B KRR

HR T B SR EL Y 8 00 T AR 7 AR, M A
AV RIBAVE IR = & A IR R K AR Bh
Yo F3O0, AW S TR IR H K 2 57 AR
B A A BT I S R B IR
AR ZACRIBRER R 1 7 AR 3 = A OCE
Fr 0T, [R) s A TIE B TR 2K T Y 3t AL AR S AR
1R T B T3 S AR P A R AR Ay 1 32
feskt

S TR D R A i ) D) SRl S R L
B IR b S — N EE 2R B, 1R E RS IR E
BT @ AL RR Y & i 5 LR, ) e AR &
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SERR SR AR AR H ) o AR S R, B
QTR IRAS HEAA LA Hh b 5 28 S5 1R o 2 R S 1)
Fofi] He A — 3, ¥ 8 % & T WHO/FAO 5 i
(35.38% ), W @& T 4 % & & 0 R bs i
(48.08% ) , % [RHHF 3% — LU WA T R Rl 41
fif1 ( Ancherythroculter nigrocauda) ™" | i & F H 4
TRURE D RLY i IR ( Penaeus vannamei ) M T
#( Tinca tinca)'™ | R\ &% ( Coilia mystus) . J] %
(C. ecten) FiH % ( C. ectenes taihuensis) ‘> 257k
P AHE TR AR B ORI 2 57 LA 7
FERR O RN R E IR S ) B TR E R
PR 3 —2H R 45 [R) K5 1 ( Larimichthys crocea)
RRRZPFTGEFAU 2 o0, B R AF
SANEEAIILPA b 2R S AR AR, X 2 R
] 1 B #4.( Onychostoma sima )™ | A A< {5 ap
T 5% W X R R L 498 Y o AR 45 K 7 S i BF T
AL FARL, X FUAYE SN ENEE S
Rk, WA LASRRMS P i O R AN A2, AT
P AT E R AR, sl WL, % R
THARE— R B8 95 M (8 8w 1 K ™ & B IF
KNUHRENZMREF R /KM 2 57 L
WEFRMEE .

TEAWFFEH, B IR TSR A A 1 21
FhARITR , (0% (TR MR IR 5 & R P IR I R & 1=
41/ (PUFA > SFA > MUFA) 4 %I T “ 1 K] 2
5N T 355 1 Hp 4265 (Acipenser sinensis) '™ |
B4 ( Dicentrarchus labrax) "> 257K 7= 5h ) 8 Wil
£ B4R (PUFA > MUFA > SFA ) | i i3 B i 1 1%
PER I [RAF LA BRI BR A A A T —E 1Y
AL, AR AR TR & & A B BT, 2RI ER
“Bi K 2 57 0,PUFA 5 w,PUFA [y FLH & K
TARE R, E2RE AT RH 2 57 LA
w,PUFA & 3% 5 TR F 14, Horh EPA il
DHA &850 R iy, 3R [RJBHF B R 2 57
M E ARV E IR TR F R A, Ji5h,
BRI AR/ KW 2 57 IR iR o PUFA & &4
BER TR ERA, XSEERER], il R
BERRILE AT H [RTB ARG BT R & v AT/, &
RAZREFREMERMERE S TIEEF
AN

IR I DN v NG P - G e
BB EPAETE— 0 22 5% L R e 1)
MR REFEHATRE AR TR FEARS

B IRTR IR B R 2 57 AR B AR 2R
FI VIE B e Je £ AH [R) 47 77 2R 358 L AH R 11 £
RIS A A5 R, mH Bk T SRR AR,
HEER TR 22 53 0 DL, BRI AL A 22 e 3R T
w225, P IRIHEF /KM 2 57 SARE AR
PAIED 7 % T 2 5 K T 4 ST A AR
XU Zid 2NN R A T, 2 IR AR E SR A
JR LA AT 2] 1 e, Z2ACEF Al A AT
R E SRR AL S IZ L TR IEA Al fE iR A [H]
TE TR T IORT Y fl 2 TR B 280 B 2 PRI AR
Fran S H o BE IRIR AR A 508 I 100 2 s A%
DR AR MR G215 1Y), S8 JR TR TR IR A Bl B T
Tps il B2 AU A I ]
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Analysis on muscle nutritive quality of a selected strain of
Macrobrachium rosenbergii , “ South Tailake No. 2"

GAO Qiang'”, YANG Guo-liang'** | WANG Jun-yi'*, ZHANG Yu-fei'”,
CHEN Xue-feng'”, GONG Jin-hua®, YE Shao-qun®, ZHANG Hai-peng’”
(1. Zhejiang Institute of Freshwater Fisheries ,Huzhou 313001, China;

2. Zhejiang South Tailake Freshwater Fish Breeding Co. ,Lid ,Huzhou 313001, China)

Abstract; A comparison study of the muscle nutritive composition and quality between the new selected
strain of Macrobrachium rosenbergii, “ South Tailake No. 2” and the non-selected population was carried
out. The results showed that there was no significant difference of the crude ash content between the “South
Tailake No.2” and the non-selected population( P >0.05). The muscle crude protein of the “South Tailake
No.2” was significantly higher than that of the non-selected population( P <0.05) ,and muscle crude fat and
moisture were significantly lower( P <0.05) ; Muscle amino acid profiles were basically similar between the
“South Tailake No.2” and non-selected population by analyzing 17 amino acids,which were in accordance
with the FAO/ WHO Standard. Significantly higher levels of total amino acids, total essential amino acids
(EAA)and total amino acids relating to taste in the muscle of the “South Tailake No.2” were observed
compared with those of the non-selected population( P <0.05). Based on the nutritional evaluation by amino
acids score ( AAS) and chemical score (CS) , isoleucine was identified as it first limiting amino acid; Of
muscle fatty acids profile,the percentages of total polyunsatured fatty acids( PUFA ) and EPA + DHA of the
“South Tailake No.2” were 41.34% +0.54% and 28.09% =0.45% respectively. The percentages of total
PUFA ,EPA + DHA and total w,PUFA of the “South Tailake No.2” were significantly higher than those of
the non-selected population ( P < 0. 05), while the percentage of total w, PUFA was not of significant
difference between the two groups ( P > 0. 05). In conclusion, the nutritive quality of the “South Tailake
No.2” is more favorable, which is intrinsic to genetic factors. Thus muscle quality improvement of
Macrobrachium rosenbergii by family selection seems feasible.
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