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SNEAA ¥ 5 T ob 3 22 8 fo 4g | 2 42, EH EAA/TAA & ¥ 3 ¥t FAO/WHO % 5k 1 40%
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i b — HB R LG MRy e a, &
GTIEA TR AR AT G LA B R
AN BRERE B PETE RN, ERE . AL
WK E LA, IR TR, EEAEM
By e A T IR s XA IR
EAMFTEUEY], MMM PR FRIE IR
B PHORHARR 2 e 2 A LA B S
g S AR HT NI 3 A [ L XA A EE R 3 R
SRR B, R TR AR MR LA BAT AR AN
TR AR AR & s . IR & AR AL B&
A 45 1 I 5 A B 57 B 4 i LA F) 0 5
LR NN 5 R S ) T T 3R A A 2
T I R 5 00 e e AL A T SR SR M T
AN AR AR TR VRS S 5 4 JUL P S BT 5 A
B, A FHIRIH o Bl 0055 IR O B T i 5 IR
7R S 06 AU N AR P Rt 30 SR AR S < A
S UL PN A A B R B L AR AR RS
P, T 2 TR TR G SRR A L PR S
eS8, N IRTTRIPEAL G 108G UL DA A 5 A {8
FUAE 57 FE AL R T R e ) B i e A Al
o e T SR AR AR 7 M A RRASE A i B4 A

1 M5 TR

1.1 SEIEHRY

S50 7 b RN S 56 FH f 35 p P AlOK B % A
HE A K AL . PIT AR i BUAR AR —
B, AT A Y 4 i N EE A 200 B, ALy
JAd, ARk e, wyES L
FE SRt 3 B, A 4H 45 100 2, 4 i)
IR SR 0 (15.7+2.0) g, WK (8.2+
0.4) cm, HEBEPIAIKTT RN (13.2423) g, ¥R
PR R (7.8+0.5) em, 43 Sl 45 ik 3 A% FH At I
FRBH, (R E R (AR AS A bR i 1) 4 i R
e 9t 3% 3258 %% BE R 1000 2 /(667 m?), FF FH 35
P FE A 400 FE/(667 m?), AE H FIh 3 77 5 25 45
HF TR) i R o Rl R R A Tt R R
(9 30%. FEFEJEI M 90 d. SEEG 25 o 5 5206 24 h,
HHE PIT Aric K o & A fa, Rl BEHLE 15
JRE A o e B 1) a0 0E AT R 2240 HT

1.2 MEFZE

5 S o S 5% s R R PR, BB S A A UL
W, BHEECS BAALASBESR®, HTER
WAMIRE , R4 B shE B (LILTR) k4l GB

[ 7K 2 22 2 T 6 sponsored by China Society of Fisheries

5009.5—2010 M & M8 & &, SRR CHhE
% (GB 5009.6—2003) il % #H B 07 & &, R H
B180  # 4 (75 [ 4 T #4028 W] ) i il K Ak 1% (GB
5009.4—2010) I & fL K 4 7 &, R 105 °C
W EHEF 75 (GB 5009.3—2003) 1l 5 /K 40 & =,
K H 37 L-8800 % 4> [ 3l & 3 R 4 M1 4% (GB/T
5009.1242003) Wl 5 22 FE R 7 &, SR HI 36 [ 2 4
& 7890A “AH (4 141X (GB/T 22223—2008) Ill =&
BIifR . R4 I 10 RATTHRALA, VI 2.0 cmx
2.0 cmx1.0 cm BUA% A HL AT 2.0 g B, 200l HF
AL PR J5 #4) 458 B 0 %€ (3€ [E] Brookfield CT3 Jii #4 1)
FZ 7K F10 5 (water holding capacity, WHC), J5i
FFE BN & 5 . MBSl TPA, B EZ
6 mm B R AETE A GRS, (15 TA41); I
B I mm/s; fRIE R Sg; TRFF2 K, [ERRHM 0s;
FE4i A 30%; fil & 255k [ 3h, ARULRE S FAT
Wi 9 WPk o RAKSME: 50 mL 2.0 B
AR ZIE LAY 2.0 g, 4000 r/min B .0
15min 5, FRICAE, HHERKDARXN.
WHC(%)=[mg—(m,—my))/my=<100%.

K, my HERTKSE R (g), m HELOHTH
PIRE i B dE (), my R B0 o RLRE 5 B0 ()

1.3 EFNERNARRITFN5E

R 4 156 A DR A 41 2/ B T A 41 20 (FAO/
WHO) #1128 FE R VY- 43 br AR =X 42 38 3 4R 1
) S SR B AT 4R o B 1 A S TR 1 4y
(AAS). TL2ATESy (CS) ML 75 & FE W2 5 KL (EAAT)
HHEAKX:

AAS=TFITEE L2 22 % 2 (mg/g Pro)/FAO
PR SE R & i (mg/g Pro)

CS=FFITHE M A 5L W & & (mg/g Pro)/ 24y
A AP R AR LR & i (mg/g Pro)

EAAI=[(100A/AE)x(100B/BE)x(100C/CE)x,
...x(100H/HE)]"",

K, n HHRALTEERNE, A, B, C, ..;
H R ke 45 075 & FE R % & (mg/g Pro); AE,
BE, CE, ..., HE N4XG8EE H FAHXT N 07
HFL R & & (mg/g Pro).

14 HIELIE

X FH SPSS 22.0 Fil Excel 2010 #4744 4b 34,
45 WK B H bR R IE 3 3805 BB A ¥ EL
R H B/ 8 35 22 577 (least significant difference,
LSD), HX95% 1 (P<0.05).
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1298 KoE o 1R 44 &
2 4EH il (P<0.05), HLASWT 2% T-R5 M F5 A 6 (P<0.05),

e _ N 4 Z1 SRR B 22 5 A B (P>0.05), A
2.1 EAKEFRDMBEAIEFRAIELER

4 2R LA FEAS IR I B A K I RE 4
Bn GR 1), MIE IR AT K o 3 TR T SR

*=1

FH 4 3 0 G REL G 0 . R R 0 A R K ¥ I 2
T 3 4 T R (P<0.05). BR/K 234, b 3t i f A
i S A ) e A 7 3 25 SR I 3 (P>0.05),

AmipFERA T SO EMERN AN —REFRILE BE %)

Tab.1 Nutritional components in muscle of Jinbian carp and Jian carp in two culture modes (fresh weight%)

4:141#%  Jinbian carp

Y Jian carp

e %y
nutrient component W% pond FEH  paddy % pond fEH  paddy
/K4 moisture 80.18+0.13" 78.68+0.11° 80.07+0.05° 79.57+0.12°
#/KJ1 WHC 72.55+4.1° 83.87+1.08" 78.27+1.18% 74.16+1.3°
HLK 4y crude ash 0.90+0.02° 0.94+0.01° 0.85+0.01° 0.86+0.01°
HEEA  crude protein 15.27+0.13 16.28+0.54 15.94+1.00 16.75+0.79
MW crude fat 0.62+0.20° 1.2940.10° 0.74+0.17" 1.15£0.19®

W ANFEVNEFRRER 22 71 53 (P<0.05), FIH

Notes: Different superscripts in the same row indicate significant difference, the same below

JLPAL B AA R I 25 2R o (3R 2), R 4
TERAUPA AR R L SR . PELVE PR S T
740 1R FH 730 (P<0.05), A RE VIR AT 1k L
Tt I 4 7 8 (P<0.05), 17 PN M B K Tt I

Srif Sl HE A ARG B A AR (P<0.05). HhyE A
fAEE UL R A N S P S R A R (P<0.05),
B RN P I IS TR AR (P<0.05), IR
FH 4 120 S FIL ) HE HoAt 3 4 f PR o A I 20

®2 AMFEERXT WA FRAaEE R

Tab.2 Texture characters of muscle of Jinbian carp and Jian carp in two culture modes

e 2 410 Jinbian carp EEH - Jian carp
texture parameter ¥ pond FEM  paddy ¥ pond M paddy

fifif%/mJ hardness 601.50+£20.57°

Zhitk/g  gumminess 0.09+0.03"
G /mm  springiness 2.69+0.04"
WM cohesiveness 0.21£0.01°
MEIEE/mI  chewiness 3.82+0.26°
WP resilience 0.08+0.01°

890.20+24.80" 551.30+£48.48" 358.50+20.04°

0.17£0.03" 0.02+0.01° 0.21+0.03"
2.95+0.09° 1.51+0.07° 2.47+0.07°
0.15£0.01° 0.21+0.01° 0.20+0.09°
4.21+0.35° 1.85+0.06 1.59+0.18"
0.15+0.01° 0.14+0.01° 0.06+0.01°

22 SFEBRAMELER

MET 4 HmAR 17 Fow LRI (AR
ARAG), ALHG 7 P 5 2 HE IR (EAA) Tl 4 Fi i
Wk 24 R (DAA) DL B HoAth 6 Fb Ak 0 75 2 5L R
(NEAA), Z5R IR (£ 3), 44 mNHREER
Asp(2.10~3.04 g) FI4¥ Z 2 Glu (1.87~2.74 g) & &
e, HWCOAK AR Arg (1.27~1.81 g). HA R
Lys(2.06~2.60 g). #% % R Leu(1.13~1.40 g), ZH%
X His(0.02~0.11 g) & i e fi . th 3% 4 10 1 A A
MBI YTAA, YEAA, YDAA FIYNEAA ¥
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T3l i R AE A, HL EAA/TAA LGAE 4%
VT FAO/WHO 3R 1) 40% 10 bR i, 2 W b 34 A0
e FH 3 A A8 2T 4 0 JUL PR s o S A
IR BT NRT K .

23 AABEFNETME

4 4 IR 5 T E R E SR M E IPAL 245 5 R
(4. £5), BREME Met+Cys 1 Val % = 1) Met+
Cys & 1K T WHO/FAO A4l , Hiftl 5 Fldb 75
FARR S EY S T WHOFAO FrifE . 4 4 A
Lys & 24 0 i 55 T WHO/FAO #5 i F1 X8 25 7
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8 1 R, A bR R P 3 AR AR 0T 4 30 R UL DAY T 1 R i) 1299
=3 NASEKRESE (EEg100g)
Tab. 3 Amino acid composition and content in muscle((fresh weight, g/100 g)
ARk 410 Jinbian carp @ Jian carp
kind of amino acid hHE  pond & paddy W% pond FEH  paddy
REER Asp’ 3.04 2.67 2.10 2.39
BEE Gl 2.49 2.46 1.87 2.60
B  Cys 0.16 0.07 0.09 0.06
Y58 Ser 0.78 0.84 0.62 0.78
H#E®R Gly 0.86 0.83 0.65 0.73
HE R His 0.04 0.02 0.11 0.02
FElg  Arg 1.66 1.72 1.27 1.59
FEAR  Th' 0.92 0.98 0.74 0.87
WA Ala 1.06 1.11 0.90 1.00
JWZ8 Pro 0.53 0.53 0.31 0.47
MR Tyr 0.59 0.62 0.48 0.56
HE i Val' 0.83 0.85 0.69 0.76
HEK Met' 0.49 0.53 0.37 0.26
FriERE N 0.78 0.79 0.65 0.70
SEEE  Leu 135 1.40 1.13 1.26
KN Phe’ 0.74 0.76 0.62 0.69
HER Lys’ 2.49 2.54 2.06 2.17
HIEM MY TAA 18.81 18.72 14.66 16.91
WRARR G EYEAA 7.60 7.85 6.26 6.71
IR FER A By DAA 7.45 7.07 5.52 6.72
AR5 T AR M EYNEAA 3.76 3.80 2.88 3.48
W REEIERR BB/ E R B /% EAA/TAA 40.40 41.93 42.70 39.68
SRR ILRR S B/ H LR B/ % DAA/TAA 39.61 37.77 37.65 39.74
Wil BEERR S E/ARL TR EIER S /% EAA/NEAA 202.13 206.58 217.36 192.82

TE: OABEREIER, #A0 AR
Notes: * meems umami amino acid, # is an essential amino acid

PR, 2 I R A AT g A IS 5 A 8 R T
XFF AAS PPy, A I ERE 7 Rh s T & LR oy
Yyt 1.0, HER—BRWIVERIERR Ny Val, EELRE)
B — BRI M B Rl Met+Cys; X T CS IF41,
<G 30 49 R A ) 5 — BIR ) A B R 2 O Met+
Cys. 4 #RFnE 61 iy EAAT 78 80 73 L) |-,
H L 9 R SR 5E 8 T L EAAT 3 100 43,
F W D AR P SRS IR (TR

2.4 BERGERLA AR ELER
4 2 fa N IR 24 R R, i C14-C24

[ 7K 2 22 2 T 6 sponsored by China Society of Fisheries

PG W5 BR 4 B, DA BN BR (DHA). E i
R (LA). JHIR . FARER AN AE A DU R (ARA) R
(F6)o Prise thiy 7 R FIAR IR, DAAR A
2 0 T (105.00~195.10 mg), & &5 B R & & 1Y
11.44%~13.37%. AMEFIPEDiTRT, L) DHA(163.20~
254.70 mg). LA(166.60~337.20 mg) FIHIR (125.50~
302.80 mg) M, 43Il di BB IDTER B Y 12.37%~
26.95%. 18.37%~23.10%. 13.28%~20.74%. 7F 4
Heapd, FEHEESHEARMIEHRLE. A
MR IR St . i AR R 1D 1% 4 2 I DHA+
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1300 Koo 44 %
*4 LESERSESHEMK
Tab. 4 Essential amino acid content and composition
R A HE  amino acids content
essej;fiﬁﬁci ds FAO/WHO exg%gﬁér%tSn 41418 Jinbian carp ZMY  Jian carp
W% pond & paddy I pond FEH  paddy
FER  Thr 40 47 60.25 60.20 46.42 51.94
HEBR Val 50 66 54.35 52.21 43.29 4537
SRR e 40 54 51.08 48.53 40.78 41.79
FHAM Leu 70 86 88.41 86.00 70.89 75.22
WERR  Lys 55 70 163.06 156.02 129.23 129.55
RER+ AR Met+Cys 35 57 42.57 36.86 28.86 19.10
RNEMR+HEERR  Phe+Tyr 60 93 87.11 84.77 69.01 74.63
DLHAEREE EAA 350 473 546.83 524.59 428.48 437.6
=5 AEESSERITS

Tab.5 Amino acid scores of different components

AEEMRITIr  AAS

25 CS

PHRAER EAA 41468 Jinbian carp

## Jian carp

&i1#%  Jinbian carp ## Jian carp

W pond FEH  paddy i pond FEH paddy hdE pond FHH paddy Vh¥E pond FEH paddy

HEMR  Thr 1.51 1.51 1.16
HER  Val 1.09 1.04 0.87
EHR AR Mett+Cys 1.22 1.05 0.82
FRER e 1.28 121 1.02
FEHB  Leu 1.26 1.23 1.01
BHNER AR PhetTyr 1.45 1.41 1.15
WA Lys 2.96 2.84 2.35

1.30 1.28 1.28 0.99 1.11
0.91 0.82 0.79 0.66 0.69
0.55 0.75 0.65 0.51 0.34
1.04 0.95 0.90 0.76 0.77
1.07 1.03 1.00 0.82 0.87
1.24 0.94 0.91 0.74 0.80
2.36 2.33 2.23 1.85 1.85

107.63 102.59 83.36 82.31

LAHMRR S B ey, YO RS s, b
G I BR A AR o A5 R A IR T 5 i L AS AR A
IO 05 TR e JRE AN AL R O PR R, B H AR
I FEL 9 5 0 9 B R T PR

3 iR

31 AlAEREF RN

LR 2 o R AL, HoKsr . M
M MR D458 55 o 6 VR R BT R
BREAEMY, EABRA Y B,
HEMEEFRNMENERSHZ ", RLEK 4
BRI, B AR R A (16.75%)>
e HH 4 181 (16.28%)>Tth I8 4 61 (15.94%)>7th JE 4>
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IR (15.27%), d B f LA 2. 1 5 7 i n] B 12k
LR B 1 i R RN SR8 7 2 O . Bl MR
i N IR I & AR 1.5% 24 AR, A
Fer, 4 #EAE L 3 4 SR R R 1.5%,
Ul B R FH 4 10 L PR 10 JR O B o A ) SRR )
PESHANA P K EREAL, SRS TR
e A W i A (0 £ R ) MLBRSR B R AR, SR
O B R SR S e R KUY, 7R RLER O B 2
SRR LR, RS 4 AL A B K o A A AR
UKL FREL R 05 75 8 R T 1 b 38 9% 0 Y 42 30
il T A A g, R A UL ) B it o A L A
BIRMAE R o BRSO BN 11 s 0EL I 155 10 R
G I & SO ) SRR AR, LR I ) 4 A A
BE OB PHIE IR R . fE— BN,
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< 6 PFEBAERRYLEAY GRE mg/100 g)

Tab. 6 Fatty acid composition in muscle of Jinbian carp and Jian carp (fresh weight basis, mg/100 g)

4101 Jinbian carp @ Jian carp
BN  fatty acids
W3 pond FEH  paddy W% pond G paddy

GRER14 1 0)" 4.40 6.70 3.50 3.70
+IHBREEER(CLS5 : 0)® 2.50 2.90 1.30 2.50
FRHIER(CL6 © 0)* 108.10 195.10 125.10 128.20
+-ERREEER(C1T : 0)® 3.40 5.80 1.90 4.90
TEIEER(CI8 & 0)* 44.10 81.20 51.60 57.40
TEAEER(C20 & 0)* 1.50 3.00 1.70 1.70

S EREEER(C22 1 0)* 0.70 1.70 0.50 1.10
+HBRIFEER(CLS - 1) 1.40 1.40 ND 2.20
KRR —IHER(C16 & 1) 13.30 31.00 14.20 14.00
TEB—mRRIC17 1 1) 2.60 4.70 2.40 3.50
FMPER(CI8 © 1n9t)" 1.00 3.10 1.60 1.70
JHER(C18 © 1n9c)’ 125.50 302.80 182.90 167.40
A —IHER(C20 © 1) 5.50 12.10 7.40 7.00

- DUBRARER(C24 1 1) 1.80 1.50 ND ND
W HER(LA)(CIS © 2n6c)’ 173.60 337.20 214.90 244.20
A IRER(C20 : 2) 7.70 12.40 7.80 9.90

R (C22 1 2) 1.90 ND ND ND
-0 JBRER(ALA)(a-C18 © 3n3)™ 19.40 27.20 18.80 21.20
v-JE KR (GLA)(y-C18 : 3n6)™ 3.40 7.70 5.70 5.50
B ZIRRR(C20 & 3n3)” 1.90 2.00 1.10 1.50
B ZHRRR(C20 & 3n6)” 23.50 ND 31.90 32.50
1eA: U ER(ARA)(C20 - 4)” 106.20 160.90 121.50 151.50
o4 HIHER(EPA)(C20 - 5)° 37.10 38.70 22.10 36.40

S RN ER(DHA)(C22 - 6)” 254.70 180.60 163.20 197.60
IR R A B Y SFA 164.70 296.40 185.60 199.50
SRR R A B Y MUFA 780.50 1163.30 795.50 896.10
o BEAN L AN IR DT R & B Y PUFA 446.20 457.10 364.30 446.20
DHA+LA+CI8 : In9¢c 553.80 820.60 561.00 609.20

E: NDABE, HUST B AT 77 % m poAs R BORK s AR D2 2K BCT 31, & AR ITIR(SFA), “A R AMUA B BT B (MUFA),
<oy ARG T ER(PUFA)

Notes: ND is a small amount, which is lower than the detection limit of the current detection method or not detected;the sample was averaged twice, "&"
was a saturated fatty acid (SFA), """ was an unsaturated fatty acid (MUFA), and "*" was a highly unsaturated fatty acid (PUFA)

B RORLOE PR R R . SMEARERIGILA DS 32 EERAEKEHEEFRNEFMG

LU ABIEGE  RE E G T R Y BORE R L B ST A B 17 R D, SR
sPE | NE MR R A MR Y B S T Al 3 4, AJ& Asp, H:¥K W Glu, Lys. Arg fil Leu, His fi¥
FUIFEH S ML A @S, HEERAE SRR, AABIYEAA/STAA FIYDAA/STAA

[ 7K 2 22 2 T 6 sponsored by China Society of Fisheries https://www.china-fishery.cn
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1302 KopE o R 44 45

YITE 40% 2247, 5 WHO/FAO HY B R 4523, 6
A 4 33 R A0 L PR vl R 1 O O AR R T
TR, AT SR 8 B AR T E AR 2 A
o6, HXT 4Rk e E % b sh A EE
TEH . #RERA L RMEEER 2R, HAMRTE
B, EEEARAF R, REs iR
g, e HERE;, HAR. HIER. 7
SRR . LR R S R ILIR , X R E R
PR T . 45 e A0 A6 45 T A AR AR O
ARSI, RS 4 1 LA O T R R P I
AWM. WEAR . AR, AR . "R
WRIR . RNER &m0 T HA 34, Uil
FH 4 303 80 0h T 0 35 TR 4L AR 5 1 O RE T 2 A
Rk N NN R AR = 974
MEN TR, HRARAE— KM T rlfE
BRATHEAER, EAMEBTHOGE, &
PPN =4 K BV o AT A U E = B PN NSO 7
K] LA W RN &R, AWM AR Ewh E
P, WAl R N 2R T R R R TH A . A
FeH, R H 4 6 0 75 A IR R B L SORE &
TR R G R 1 B3 8 T LA 3 41, UiPHRS M 430
il T A Sl PG O B T ORI . R 4 3 4R
T 4 0 0 4 IR 21 BL TR (DAA) BB T E B Y
Ut B 4 10 0 ) S5 b R AR O L R HH 4 0 A
EAA/NEAA Fl EAA/TAA 4 He w3 4 th 6 15, 30
W 4 M RE = AR T 2 B FR, Al i
WEAMEMEIRM . BRI (AAS) Ffk 22 1F 5
(CS) &) IZ B R FH 0y 8 (1 008 SR MBI 7 i,
T 06 7 G HE TR 46 B0 (EAAT) 7] s ke i b b 75 54
RS e SRR ARG RE, W HFF
MEYEFRMERM ALK, K46t EAAL
{EHARAE 80 4 LA I, 156 B 4 1 L i gt 8 )L [A) 455 1]
E R NARE R AR, WK LA, &
B AAS PE43 . CS R4 LA I EAAT #if i 1 e
& & T R IR B SR AN (B A A

3.3 BERAERZEA AKX

BILAA L1 B 107 T2 45 435 16 R0 g J 1% 0 A 1
BRI R Wi, 5 AR R A R (C14 @ 0)
o3 I 3 B v OV R G R R, N0 il A
AR 5 ot D PR P I RK L 335 L (7 e B85 o
R (C18 : 0) K h PERE IR , 7E A9 B S BEAE T
A% C18 = 1n9, X I 775 AR 1 e 5 £ I B 5
AAIE 5 ARG 4 00 A4 R RS T R A A e T
fls3 41, Hrbkaimg (Cle: 0) S B ixm, £U
pegatR i RS Ul IR IS RN N (29 NN N O |
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JIgWiR (MUFA) & 1A, 6 H IR SR
e d AR e 1 1 BRI RN IR D R C18 : 1n9(il
R), fEAA SR L 3 A A i s A 28 3 s 26
AR, HRCR S WIh R S 20 R A Y
[l B C18:1n9 JR BEA 5008 A HLAA P B4 8 Ak 1 8™
Y, BEARBLA A Ok BE v R T S, A B T ALK
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Effects of pond and paddy field culture models on muscle quality of
Jinbian carp and Jian carp (Cyprinus carpio)

YE Xiangchen', ZOU Hui', LIUKang', WEI Lingjing', HUANG lJie?,
ZHANG Guijiao >, ZHANG Sheng', MO Feilong', LU Yejian "
(1. Aquatic Species Introduction and Breeding Center of Guangxi, Nanning 530031, China;

2. Extension Station of Fisheries Technology of Liuzhou, Liuzhou 545066, China;
3. Extension Station of Fisheries Technology of Rongshui Miao Autonomous County, Liuzhou 545300, China)

Abstract: Differences in fish species and breeding environment can impact fish muscle quality. In this study, both
Jinbian carp and Jian carp were farmed in paddy field and pond, and nutritional composition, physical and chem-
ical characteristics and texture characteristics of the muscle of the Jinbian carp and Jian carp were determined and
analyzed. Evaluation of the muscle quality of Jinbian carp would provide data basis for the development and pro-
motion of the cultivation of Jinbian carp in paddy field. The results showed that the crude fat, ash content and
water holding capacity of Jinbian carp in paddy field were significantly higher than those of Jinbian carp in pond
(P<0.05). Except for water content, other basic nutrient composition of Jian carp in pond and rice field had no sig-
nificant difference(P>0.5). The muscle hardness, springiness and chewiness property of Jinbian carp in paddy field
were significantly higher than those of Jinbian carp in pond and paddy field (P<0.05), hardness and Resilience
were significantly higher than those of Jinbian carp in pond (P<0.05), and cohesion was significantly lower than
that of Jinbian carp and Jian carp in pond (P<0.05). Among the 17 kinds of amino acids in 4 groups of fish, Lys
content was higher than WHO/FAO standard and egg protein standard. The contents of total amino acids, total
essential amino acids, total fiber amino acids and non-essential amino acids of Jinbian carp in paddy field were
higher than those of Jian carp, and the EAA/TAA ratio was closer to the 40% standard required by FAO/WHO.
The EAAI of Jinbian carp in pond and paddy field exceeded 100 points, higher than Jinbian carp in pond and
paddy (82.31-83.36 points).Among the 24 fatty acids measured, the total amount of saturated fatty acid, unsatur-
ated fatty acid and DHA+LA+ oleic acid of Jinbian carp in paddy field was higher than other 3 groups. The results
demonstrated that both of Jinbian carp and Jian carp could be used as a prominent lysine source for human body.
Jinbian carp in rice field were chewier, and its essential amino acids, unsaturated fatty acids and highly unsatur-
ated fatty acids were higher than those of Jian carp and Jinbian carp in pond, and the proportion of the muscles
could better meet the needs of human body. In summary, the muscle quality advantage of Jinbian carp cultured
paddy field is obvious, which has higher industrial development potential.
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