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Fig. 1 Body mass and body length of glass eel samples from different sampling sites

1. ST, 2. ND, 3. TZ, 4. DYS, 5. NT, 6. DT; n=3, different lowercase letters indicate significant differences (P<0.05).
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0.10%; MW & &, SMAFERA N 13.10%* 0.05); MK &, mdl AT EERE N 12.52%
1.15%, FFil S %R 10.25%+0.39%, F+1LFE & 0.16%, &M EEAE N 9.45%+0.20%, &M . fHil
LG & B 0B T A 3 SRR S IRE S (P< e dil 3 A RAE S AR B 22 5 (P<0.05)( 1),

R1 TERERKBEEFN—REFRIDE

Tab. 1 Common nutritional contents of glass eel of A. japonica at different sampling sites %, n=3
KFE R K53 (IRIE) RS () HEACTE) HLIE ()
sampling sites moisture(wet weight) ash (dry weight) crude protein (dry weight) crude fat (dry weight)
MW TZ 76.98+3.00" 9.45+0.20° 68.79+0.13" 13.10+1.15*
Flii - DYS 80.61+1.90" 11.63+0.23" 70.06+0.15" 10.25+0.39"
REH DT 77.90+0.41° 12212041 69.02+0.08" 12.710.34°
BT NT 78.98+1.25° 12.52+0.16° 68.45£0.10° 11.77£0.36°
Wikt ST np np np np
THET ND np np np np
FHH  mean value 78.62+2.03 11.45+1.30 69.08+0.64 11.96+1.33

e FPIAFE/NG FRER R 7 53 3 (P<0.05); np. T8, T,

Notes: Different lowercase letters in the same row indicate significant differences (P<0.05); np. no data, the same below.

2.3 SEBRAR FCAE 23 51 K 4.50£0.16 (5 3). AS[F] Ml 5 22 18] 1 LU
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O A (5 2). JURREIPEEE O e U ) n-3im-6 92 52K 8 (P>
R (TAA) &8 68.31%£1.51%, HPKERS &

0.05)(3 3).
=N 10.07%+0.23%, BRI & Sl 0.90%+ NE=3)
0.12% (£ 2). 25 FOIEREFRIRMVIBLEKRE
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e BRI EE A E R . RINAHAR . TS TR B 69.07%, A8 ABE Tk &
SR . AR &RERIZEERYEI A R 11.96%, TR 72 &0 ALK 142 iR i FEs
Mo AFEREE R, DR EmR UL FoREEE, 2508 10.07% 1 6.82%; kK
T EBERPHEAR . MERN S EFEDE ST RE BN 0.90%; 02K 5
PEZE S (P<0.05), dEDTr @M RITAZER . & B A& BR A9 #1875 oK &= 43 51 8 5.77% I
HAER. HEAR. WAR . MERL AV E 5.97%. &£ 475, C16:0 (B ER) F1 C18:1n9
BEMR S EAEAE WEME 22 R (P<0.05), HABZEIERR (W) MT KRB, 2018 1.16% 1 1.59%; fa

BT AR L (P>0.05)( 2). A& DHA AR BN 2.33%, EPA T RE
2.4 BSEEBALER 4 0.63%, FHXHT DHA 8%, (HE T REZE000E 1

%, EPA/DHA BI{E} 0.27, Tk C20:4n6 (ARA)
S TR M 0.28%, ARA F1 EPA 2Fifp S
PERG iR , ARA/EPA HIME A 0.44; HE T n-3 R

Tl T g o A b L AG I 20 FPIR TR, 4R
6 Fift 4 AN U5 AR (SFA). 5 Ff 5 AN A 1 D5 7R

(MUFA). 9 B ZAMMRHIIR (PUFA), Hr 7 fif e T R [ S e s S .
SR AT R (HUFA), 431 & 2 I8 05 2 3 Bt Bl Z2 AN FI B 1 R 10 75 oK B8 O 3.64%, n-6

| B i ,varf')‘ﬂ. v > 0 _ _ >
(1123.51%=0.42%, 29.02%0.77%, 47.48%+1.14%, ARIUBRWI R R B 0.77%, n-3/n-6 Ty 471,

44.69%+1.20%, " EPA+DHA W% &1 2 fil 5 3 BHg
18K A NG I R 1 31.59%+1.00%, SPUFA n-3 & &

5 BRI R 1) 38.84%+0.88%, XPUFA n-6 & & H A g A= 3% s 52 2%, RS A= 1% B B — i vl
SRR Y 8.64%+0.38%, TPUFA n-3/TPUFA n-6 LIS WEIMR(T4a . {1t HMifa . Zifafigfm, —
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®2 TRERHFL/NBESFNIERANLSE (FTEEM)

Tab.2  Amino acid composition of glass eel of A. japonica at different sampling sites (dry weight) %, n=3
SRR HIIDS TR aM Frili [E2piil RE FHME
amino acid ST ND TZ DYS NT DT mean value

HiEEE  Lys™ 5.87+0.20° 5.81+0.11° 5.99:+0.10" 6.12+0.05° 6.00+£0.15" 5.95+0.07" 5.97+0.14
AR Leu™ 5.66+0.21° 5.7740.12° 5.80+0.10° 5.87+0.06° 5.79+0.15° 5.79+0.07" 5.77+0.12
HiE g Val® 3.34%0.11° 3.40+0.06" 3.36+0.22° 3.33+0.23" 3.26+0.23" 3.15+0.17° 3.31+0.16
HEER  Thr™ 3.23+0.11° 3.29+0.06" 3.29+0.05° 3.35+0.03° 3.30+0.09° 3.31+0.03" 3.29+0.07
FriEE  Tle® 3.130.12° 3.19+0.08" 3.24+0.05° 3.20+0.06 3.14+0.07° 3.17£0.03° 3.17+0.07
KRR Phe™ 3.03+0.10° 3.01£0.06" 3.08+0.06° 3.11£0.03° 3.08+0.07° 3.07+0.04 3.06+0.06
EEEKR Met™ 1.31£0.04° 1.32+0.29° 1.210.24° 1.18+0.21° 1.18+0.08" 1.06+0.23° 1.21+0.18
WaER  Arg™ 4.40£0.15" 4.28+0.08° 4.45+0.06° 4.65+0.04" 4.52+0.10™ 4.39+0.05" 4.47+0.14
HERE  His™ 2.09+0.08" 2.28+0.05" 2.18+0.07° 1.98+0.02* 1.9940.05 2.04:+0.02% 2.08+0.11
HAK  Glu 9.94+0.34 9.84+0.19° 10.04+0.13® 10.38+0.10" 10.14+0.24® 10.02+0.10" 10.07+0.23
RITAER  Asp 6.70+0.23" 6.70+0.13° 6.84+0.10" 6.99+0.06° 6.86+0.18% 6.84+0.07" 6.82+0.15
H&#®& Gly 4.78+0.15™ 4.5040.06° 4.68+0.08° 5.06:+0.06 4.88+0.14° 4.76+0.06™ 4.81+0.20
WK  Ala 4.44+0.15® 4.36+0.08" 4.47+0.11% 4.64+0.09° 4.53£0.16™ 4.46+0.08" 4.50+0.13
& Pro 3.59+0.13% 3.48+0.06° 3.59+0.05™ 3.78+0.08" 3.64+0.04° 3.60+0.05™ 3.62+0.11
B Ser 2.99+0.10° 3.05£0.05 3.02+0.05° 3.11£0.04* 3.07+0.08" 3.06+0.03" 3.04+0.06
R Tyr 2.18+0.08" 2.23+0.05° 2.21+0.06" 2.29+0.04° 2.2740.04° 2.23+0.07" 2.23+0.06
FEEE  Cys 0.90:£0.02° 0.97+0.04* 0.86+0.18" 0.88+0.16" 0.87+0.13* 0.80£0.17° 0.90+0.12
REHEE TAA 67.56+2.31° 67.48+1.21° 68.30+1.55" 69.91+1.21° 68.50+1.96° 67.70+1.15° 68.31+1.51
PWRAER EAA 32.05+1.11° 32.35+0.64° 32.60+0.88" 32.79£0.66" 32.2540.98" 31.94+0.63" 32.33+0.71
L FHEER NEAA 35.5241.20° 35.13+0.60° 35.70+0.68™ 37.12+0.60° 36.25+0.98" 35.76£0.53® 35.98+0.89
EAA/NEAA 90.23+0.37 92.10+0.64 91.3240.75 88.33+0.91 88.96+0.30 89.32+0.46 89.87+1.41
EAA/TAA 47.43+0.10 47.94+0.17 47.73+0.21 46.90+0.26 47.08+0.08 47.18+0.13 47.33+0.39

TE: *OBTRRIER: K PR T EER: RTINS F R 2 R B E(P<0.05), R,

Notes: * essential amino acids; *
same below.

TN, S Bk T P D,
5 g I L 946 94 BT 19 9 11 T 5
THBEERENE , BEILI T GBI, PR
7 A0S 4 7 A2 M6, BT B, B
T PEVEAE B, 0 K I S AT 2 75 S 9
BIRE B, 4E 11 R R 12 A4, REA
I X F A BB, 14 ), BB
HeE FEL B I JUTERE , 200 111X A Mk 4k
BEDL A E 4 B K A R Y R
AL R, RO TR . AR RIS
R

3.0 HAEEKkSESENRR

YOS BRI & i, X AERE R
BB, 38 N 228 i PR B LA R
X AR BN, PRk rhoK o E il
78.62%+2.03%, Wi Tz H A8 (65.27%)°
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* semiessential amino acid; different lowercase letters in the same row indicate significant differences (P<0.05), the

5 ¥ i (Monopterus albus) f{ 1.5 ¥ 47 1 Bt 1
(Epinephelus lanceolatus)™® . ¥ 1Bt (E. fuscogut-
tatus)®" . FSLHE & (Plectropomus leopardus)™®
JEJE IS 1 (Acrossocheilus labiatus)™ 7K 43 & & 4H
i, I Hifirad # ok o S AR R, AR
R URE ) JC B35 22 5% (P>0.05). K2 AEWIIA N
1 3 il AR SO Y, R B K 43 X
T YRS BB 68 By A5 7 VA, AR SEA DL Y
AR R AR

32 HMEEAR. fEREKRE

BT BEAE A5 08 2 1 B TR B A, SRR
n] RESE B AR IR W A KA E EE MR
WFFE RN, AFHE AR A O AR AR &, B2
REAKMRER, TENEY PR EA B,
HEHBUE MR AR, HiRe Ry ry e Z Y,
FEAaAR A T 65%~75% P, SREER R,
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R3 TERELKBESANEMRERARRSE (TEEM, SREHERESEL)

Tab. 3 Fatty acids composition of glass eel of A. japonica at different sampling sites
(dry weight, as a percentage of total fatty acids) %, n=3
i giv ik i T G Fhlii R IE K FHE
fatty acid ST ND TZ DYS NT DT mean value
C14:0 2.15£0.07® 2.31+0.09° 2.16£0.12" 1.83+0.06" 1.93+0.14 2.05£0.07™ 2.07+0.18
C15:0 0.58+0.04" 0.62+0.01° 0.60+0.03™ 0.55+0.01° 0.56+0.03™ 0.55+0.01° 0.58+0.04
C16:0 15.30£0.08" 15.77+0.12° 15.35+0.08" 14.93+0.16° 15.34%0.17° 15.3240.13" 15.33+0.27
C16:1n7 5.48+0.04° 6.06+0.06" 5.77+0.20° 4.98+0.04¢ 5.40+0.25° 5.46+0.09° 5.52+0.36
C17:0 0.38+0.01% 0.39+0.01° 0.42+0.02" 0.39+0.03" 0.36+0.00° 0.35+0.02° 0.38+0.03
Cl17:1n7 0.82:+0.01° 0.78+0.02° 0.82+0.02° 0.85+0.01° 0.82:+0.02° 0.77+0.02" 0.81+0.03
C18:0 4.84+0.05" 4.82+0.04° 4.80+0.07 5.05+0.02" 4.93+0.06 4.71£0.06° 4.86+0.12
C18:1n9 19.37+0.07° 20.00+0.17° 18.95+0.19° 18.45+0.22° 19.06+0.12" 19.20+0.21" 19.17+0.50
C18:2n6 1.96+0.03" 1.77+0.10"® 1.84+0.12* 1.83+0.18% 1.65+0.08" 1.72+0.12° 1.800.14
C20:0 0.26£0.02° 0.26+0.01* 0.29+0.01" 0.35£0.11° 0.27+0.01° 0.28+0.01" 0.28+0.05
C20:1n9 2.44+0.05" 2.58+0.03" 2.45+0.07" 2.24+0.12° 2.30+0.05° 2.49+0.06™ 2.42+0.13
C18:3n3 0.87+0.07° 1.13+0.02° 1.03+0.06" 0.91:£0.03¢ 0.99:+0.04° 1.06+0.02" 1.00+0.10
C20:3n6 0.49+0.02* 0.47+0.01" 0.47£0.01* 0.49+0.01° 0.47+0.03" 0.45+0.00° 0.47+0.02
C20:4n6(ARA) 3.13+0.26™ 2.81+0.23¢ 3.06+0.20™ 3.49+0.14° 3.34+0.22" 3.20+0.12" 3.17+0.28
C20:5n3(EPA) 7.13+0.03° 6.79+0.03° 7.0620.06" 7.08+0.10° 7.33+0.03* 7.43+0.14" 7.14+0.22
C24:1n9 1.23+0.02" 0.82+0.01° 0.96+0.05% 1.35£0.18° 1.10+0.06™ 1.110.03" 1.10£0.19
C22:4n6 0.46+0.02" 0.44+0.01° 0.52+0.02° 0.48+0.02° 0.44+0.00° 0.47+0.03™ 0.47+0.03
C22:5n-6 2.76+0.07" 2.63+0.02° 2.81+0.04™ 2.85+0.01° 2.69+0.14"¢ 2.660.04 2.73+0.10
C22:5n-3 6.11£0.11™ 6.33+0.04" 6.52+0.14° 6.15+0.06™ 6.07£0.21° 6.33£0.07" 6.25+0.19
C22:6n3(DHA) 24.25+0.18" 23.21+0.24° 24.15+0.46° 25.78+0.46" 24.95+0.62" 24.39+0.23% 24.46+0.87
SFA 23.50+0.24" 24.17+0.25° 23.61+0.14° 23.09+0.33" 23.39+0.39" 23.26+0.19° 23.51+0.42
MUFA 29.35+0.13 30.25+0.25 28.95+0.40" 27.87+0.11¢ 28.67+0.19° 29.03+0.36" 29.02+0.77
PUFA 47.16£0.35" 45.58+0.48° 47.45+0.55" 49.05+0.43" 47.93+0.54" 47.7240.53" 47.48+1.14
HUFA 44.33+0.29° 42.68+0.40° 44.57+0.49* 46.31+0.62° 45.29+0.60° 44.94+0.45" 44.69+1.20
n-3 PUFA 38.35+0.20° 37.47+0.18" 38.7620.34" 39.91+0.47° 39.35+0.71% 39.2240.42% 38.84:+0.88
n-6 PUFA 8.80+0.16" 8.11+0.32° 8.69+0.31° 9.14+0.08" 8.58+0.31° 8.50+0.15™ 8.64+0.38
n-3/n-6 4.36+0.06" 4.62+0.16" 4.47+0.15" 4.37+0.08" 4.59+0.23" 4.61%0.06" 4.50+0.16

Y A= 1 3 8 10 K OB R S O 69.08%+0.64%,
5 R A B S i (73.04%)FH DY, HEE
T T A A R (55.02%)°, 1 ) Bk B g gy
BUE AR TENUA N R SR s i, IRRR
W, WHRRY, W AATHE DR TR B A
HAE 50%~70% Z [R]7AE B, 3 3% 68 FE £0 %] 2 11 5T
e T oK 8 W] 8 5 T 4R (Acipenser sinensis)
W (39.68%~44.64%)* | BRI T 145 87 (Dicentrar-
chus labrax) {18 (50%~60%)"*, {53l 5 B 55 68 £
i IR — e Vb R | R A, ENTEA
FEEARMESER, WEER M, IR, B
KIRRE, AT RER IR ER B . AR A Z
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B, AL sRE SRR 3 A SR 70.06%+0.15%,
38 S AN 68.45%+0.10%, PR FE S 22 6]
BEZER (P<0.05), 6M. REFADREELZN
T EEF (P>0.05); fEFIAESEREI, Sl
FEa I NS A REAREA Y, A5 5S
FiE vl UL N AR D UBH S L A R PR v ]
A oG S AR R B kL, S EURNE AR
FIRY TR R 5

LEFFE R, Ko TFEAREAKRNTS
T T Ak K il R S i S TR B K S T IS A e
B ORTA FH S, SR AR LR Y AR §%
AE TR A BT 2 35 0 8% T i ot 2 o 1) B A U
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*4 HAESHEBEHAENPEFRINERTRE
(FEEA)
Tab.4  Theoretical nutrient requirements of

nutrients in the open feed of A. japonica

(dry weight) %, n=3

[y [y———

B || 00 G

requirement requirement
FER  protein 69.07 SHEMT  total lipid  11.96
WER  Lys™ 5.97 C14:0 0.14
FEMR  Leu™® 5.77 C15:0 0.04
HiER  Val® 3.31 C16:0 1.16
7B Thr™ 3.29 C16:1n-7 0.42
FER e 3.17 CI17:0 0.03
KNEM  Phe™ 3.06 C17:1n7 0.06
EEKR Met™ 121 C18:0 0.40
WaEmg  Arg™™ 4.47 C18:1n9 1.59
HE His™™ 2.08 C18:2n6 0.15
BER  Glu 10.07 €20:0 0.03
RITEEIR  Asp 6.82 C20:1n9 0.22
H&® Gly 481 C18:3n3 0.08
W&  Ala 4.50 C20:3n6 0.04
& . Pro 3.62 C20:4n6 0.28
2H M Ser 3.04 C20:5n3(EPA) 0.63
B Tyr 2.23 C24:1n9 0.11
B  Cys 0.90 C22:4n6 0.04
MEHR TAA 68.31 C22:5n-6 0.26
DTEEER EAA 32.33 €22:5n-3 0.60
L FEILERE NEAA 3598 C22:6n3(DHA) 233
EAA/NEAA 89.87 EPA/DHA 0.27
EAA/TAA 47.33 n-3PUFA 3.64
n-6PUFA 0.77
n-3/n-6 4.71

FE, (EIELIEAE R L H o Dl ARt fA RS I Y o

FEMR SR 68.31%+1.51%, H, &R, K]

LR, oA AR . BARESERE, FHEmR .

HRER AL, X5 AN TR H 7 68 by £0 5
5 FE R R 1 L AR LY, A2 R R, B
bR N b S s LI RN R =B Sl s
TALRK, RAEREE, HFRAERLSEYICE
FEZES (P>0.05), {HT 23R i 2w L
Lo i @ BRI . W= & AT
P22 5 (P<0.05), ARG & EE M B DL AR TR
FIR P RITAER . AR, HAR. WA
PR RN I 2 R A A S B P 22 R/ (P<0.05),
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TR TR T LA S A A N A
BIEMW AL, P IEEREN KT . B
FERW], W B AL AL BPR B — i3 28 — Bk
FEER , REAE WO A 75 2 IR 1) A1) 311
AWML, (e aEmIER K EY, JHliaMm
PR R R 5 B 2 Tl sk L TR (P<0.05),
PRI Sl A= iR AL I S ST
L RS R BRI, SHBENFE RN
PIRAWE R o Zhou 457 a3 72 fDA kb FE A 22 A7
BB = T (Cyprinus carpio var. jian) B4
REST, MR TIHIL RGN E ; WHEEP WL
T ECA R 2R T M HE I L R R
AL, B R R R PSR HE M A KRB A
R AR rh g RS g JORE R, R
A5 P} o 2R B TR R B 5.97%

KRS HZ R & 1 VAT A B T8 B
BEHE f0 VR NS TR BT o A TRLRAE S TDRE
M. HERW S EAAEREZS, Sl
WA MR & hcm, HAEAR S ERAL, 5 HAREE
SR 22 5 835 (P<0.05), BEFRRWL, K& RTEN
Gy HFHAE DT T R A AR, [FE, EET
PAREHEBRE 3R . AR RUIER s UBH 28 A0 70t
R AR I B, Ll SRR R R T AR N AR
BZ, IR ER L, KN E R
MIREE Y BORGEE BRI . RS ELiE, K
SRR HAEHEVE T, PR A RS R 1 A R K
Z . [N R, HERRETEIUHCRES T LG |
HEA AN pH 975 1L . DNA FIEE (1A B 55 it 2 o
KRR EEAE IR Sl g 2 R 1Y i
i, waeh TRl S EY e, HEARRRE D,
MHALRAE (L TRV Z 20Uk, Rk
TEEG IR N E TR Y TR AL R AL RE, FRPTA
RAGER AL, MNHARRERZ . A5k
THARL 0 VR rhoRS 202 N 20 202 1) B 75 5K 4 4331
N 4A47% F1 2.08%. Bl 5 65 £ fA ol 06 S L R
FE AR 2 SR s, A TRERAE Rk
a PR TR . AER . HER. WAL
il 2 R 45 5 b AR b T AR IR AT B 2
(P<0.05), BJLIFEILIS & RS . KITA AR
B . HAMR . AR SGE AR LT B IR
F 5 R AR, 7 A5 22 S 4 D DR PT R S 4 L s BT
B85 ERAYE SR Y AR G . TR, TEATREf
TEEER T, AR g R 1Y 5 i A B PR

https://www.china-fishery.cn



A, 5

K7 2R, 2023, 47(6): 069609

3.3 H&ERRE
B B 4 A0 A S8 D A 11.96%+1.33%,

5 e ta SR T & (10.99%) AHIT, {H B BAK
TR H A 8 g 2 8 5 1 (40.45%), BT RE SR

5 008 Fof 0T O P B AT B, IR AR R B R
A5 FE f0 AL IR I I BRIE T5 oK B0 11.96%, B i
BT h AR AR 4 (9.06%) ), 5 2 g R i 4
(11.34%)°"F LI

A b Y 06T B D R X T B BE 6B G AR K | A7
IG5 R EAE R, AL S A BB ]
AE e O IG A PUB BB EY . SLIPFTIA
JEIK AR AT IR MR (EFA) 2 AL$E C22:6n-
3(DHA). C20:5n-3(EPA) fil C20:4n-6(ARA) —=Ff
JEE ARG [ R 22 ), DHA Fl EPA J2& I /K A1
)T NG TR R C 2 K E M eSS, Hs
AU B9 % IR, DHA Fl EPA 75 S B8 105 2 v fir
AR R &, JF B A& A —ERee TR &
B AR A YR 5 68 HE £ fh A rhoR D Y
DHA(24.46%+0.87%) Fl EPA(7.14%+0.22%) & i+
55 R 45 S5 P S u vl A5 N T A 24 4 50 DHA
(25.98%) 11 EPA(4.27%) F e AHIT, Ui BiFh g
R MR iR % B BAT AR K p B — R
HEEH, ST AMIR A —2 AFERAE LR
KL DHA S RAFTE R EM 2R, Ml &
N 25.78%+0.46% , THEAIRARH 23.21%+0.24%,
{H DHA FI EPA i fl—EARESE 31.59%+1.00%,
WAL THEAT Y, B AS IR DHA F EPA 931
W R E N 2.33% M1 0.63%., WF5ERE, ARR
H 5 n] LA R EPA FIl DHA (17K A= A2 91 A 18
P OREMRANLLSE SRR, I R I e o A v 2D
T K R R SR AR RE N A2, R 9 8RR ) EPA RN
DHA &4, AIREEH TEWHEE SEMNMERE T
= 7 EPA Fll DHA WJBERITE, ik ARA & &
% 7 8 0t (2.81%0.23%) FlFF L A5 (3.49%£0.14%)
ZAEAE B 22 5 (P<0.05), Hifth i 2 18] 25 5
AN FE (P>0.05), AT APA ST K&
0.28%. MIR ARA & AE, HAFFEE, ARA
XK AR IR R AR TR A
B A BRI g Sy R RE
KR EE I,

FEEA Bl 107 PR X 33 3 R 00 A K R R S I AN
RAM. TR LR, C16:0 Fl C18:1n9 X FiFh

https://www.china-fishery.cn

JIg I 2 7 3l i o e A SRR T R v o b, SR
& i (Myxocyprinus asiaticus)™ . )48 g # (Para-
cobitis anguillioides)™ . K ¥ i (Larimichthys
crocea) ™ S FHAML . WG E B, C16:0 Fil C18:1n9
VE R BERINR DR 2 45 £ 1A 1) i RE B e 16 o AL 1Y
JEWTRR" ", Pl iR C16:0 T C18:1n9 5 4
AR T H AR AR AT (P<0.05), WIRES ARl S T
MR EYRISE, Cl6:0 il C18:1n9 BiFj5 i
My e R S LR . QR T DHA (RS
TR o T D7 B R 8 A £ DR SR I 2 AR IR C16:0
A C18:1n9 JEIWTFRAYFEAL o

H AT S I T 0 (A% b A ] b i 3 i i
IR RIREREAR D, AR T A AR Y
b (RIS, A S50 30 5 0k A [+ 000 i i, 3 B 68 1)
IR GHAT BT, RMAATEER, 456
B E R RIS TR IR, iR
WA K TT FEDR A o 42 A 0 Bl S 7

(fE# F AL L Fr g & Al 5 )
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Comparative study on the nutrient composition, amino acids, and
fatty acids composition of glass eel tissues of
Japanese eel (Anguilla japonica) from offshore of China

LI Tiezhu ', LIKang'*’, WU Jiamin ", LIU Liping "**
(1. Key Laboratory of Exploration and Utilization of Aquatic Genetic Resources, Ministry of Education,
Shanghai Ocean University, Shanghai 201306, China;
2. Shanghai Engineering Research Center of Aquaculture, Shanghai Ocean University, Shanghai 201306, China;
3. National Demonstration Center for Experimental Fisheries Science Education,
Shanghai Ocean University, Shanghai 201306, China)

Abstract: In order to understand the nutritional requirements of Japanese eel (Adnguilla japonica) larvae, the nutri-
ents composition, amino acids and fatty acids were determined in the tissues of migratory glass eel from 6 differ-
ent locations in the offshore of China. The results showed that the moisture content was 78.62%=+2.03%, and the
crude protein content, the crude fat content and the crude ash content were 69.08%+0.64%, 11.96%+1.33% and
11.45%+1.30%, respectively on a dry weight basis. No significant difference in moisture content from different
sampling sites was observed. Samples from Zhoushan site had the highest crude protein content and the lowest
crude fat content, which was significantly different from other sampling sites. Meanwhile, visible contents were
found in the fish intestine from Zhoushan samples. In different migration locations, the amino acids with the
highest content included glutamic acid, aspartic acid, lysine and leucine; while cysteine was the lowest. However,
the only significant difference of amino acids content was found in samples from Zhoushan site. The C16:0,
C18:1n9, C20:5n3 (EPA), C22:5n3, C22:6n3 (DHA) were the main components in samples from different
sampling sites. The EPA and DHA accounted for 31.59%+1.00% of the total fatty acids, and the essential fatty
acids contents were significantly different among samples from various sampling sites. Studies have shown that the
theoretical requirements of essential amino acids and fatty acids were higher in the feed of larvae fish, which
implied that both were important for the growth of glass eel. By comparing the nutrient composition of different
sites and the theoretical feed requirements, it suggested that the marine environment at Zhoushan site contained
more suitable food for glass eel, and further research is still needed to study the open bait for eel.
Key words: Anguilla japonica; glass eel; offshore migration; nutritional analysis
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