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WE: ZHEHPAEHENZRLERFRMAMRATEER 2T @A AFTHEM, &
Ak EREE EXRABEEMS, CEFSV L 28 5E, EHERER T EHRAH
REUTRE AATUXTANEIHT R URT KB SRR E, dHEFRK
A5 FAEEHEATT B ERETR, K&MYEHEN (0.76£0.14) g/em®, A% T
HEARRGT 3571%, RTHEXARET 72.73%; RAMHLE G4 84 62.26%+6.62%,
MR THEARET 9.83%, MERTHRAARE T 1426%, AhERHEEMHE A S ES
W, KEMEEADNBFELMRYE . 5 TRE RNE N P SE 0> 0>T &
B> >V KB, TR MW RERE AT R MMM S ERMERL, WKW
WA E RS, KMMERK, RXHETR BB AR MM E. HREESE
AMERETR, UHAHEBEFRB TR, ZFEMAPEHERNR IR TERAEEE M. A
HRERE N AKRBN SR ERRFZEHENTEFRREIALHE.
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it tEee s R, ek BTz
JUIRE, ARG T4 2SI E 5 i T TH A SR AR
A5EE

SRAEAEEY DA Fifh (Pelteobagrus fulvidraco)
HEEA, R E A (P. vachelli) AR FFFTHAE
WEoE, AREYIFZ A E R & E ML TR
HR & WE S T EA . Yan 50 X} AE A 41 W
(Crassostrea sikamea) F1 %5 %] 4 41 Wi (C. angulata)
MIE . A FARHE T 00, R AR T
FARE MRS E, TARMAED LS =
LA B (Epinehelus moara, Q) ¥y A B A (E.
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lanceolatus, 3) WA TR“= A B HE T
FAAE R LTZSERMER LR S &, 1
HeAE AN BB A 1198 3% o0 HR B A R SR L
B HEY LA S BE 6 (Channa argus @ % C.
maculata &) MBE L6 (C. maculate @ * C. argus )
PR L& RS R A TAC . BEARZ ], %A
RO R R JUR A SE Y LIRS (Paramis-
gurnus dabryanus) A, 6 15 Je Bk (Misgurnus
anguillicaudatus) LA, 4G 07228 Ja RAE L&
F AR RS 7 R o i b o IR T ACREAR . X gt
WY, BAGARARAEE B A U a9 A4 KA
e, B L 22X K Bl LA B 3 5 R e A
RN, TRILARWEIE 40 LA G 45 6t 5 G 5% i Ko X
ARG, WE TR B R 55 5 T AT 43
BT, AR Ay 05 it P ) R B 4 ) 5 B T
M R P BEHE AR S, (R B R AR B T
PR IR -

1 MRS T

1.1 SRR

AP S 3 AR5 2 A Fese i, 43
NS (DD), PHERHE (GG). &xffl (FF), Zr&L
1] (H. discus hannai Q@ x H. fulgens &, DF) FlVH %%
fitl (H. gigantea Q x H. discus hannai &', GD), S5
AR 2 0%, SR A AR A SN TR AR R £
KA RAE, A 15 Ko REERT, SE8 HI s
B2 H, IR R R EE 0.02 mm) i & 52
KAMZETE, M5 i K RSl B2 0.01 g)
AR AR NLE, SRS K N E A

WEE . RGeS 10 B, #E T E IR 0T
1.2 ST H*®
EehZima e R H TR E

K43 (GB 5009.3—2010); =ik Kobeskil K4y (GB
5009.4—2016); 4R (GB 5009.5—
2016); R EAMELEDMHLEE U (GB 5009.6—2016);
HL B 5 55 B AR BTG 2 (ICP-MS) A ) 5t (GB
5009.268—2016); B Lk ks R 43tk
JEE 00 R [ 1 (3 E R & 100T/968)
IREEaSEMNET  KEL0.02 g THMT
BEOET, A 3mL 6 mol/L FhMRIEW , B )5
BT 130 C M KR 4h, EAZE S0mL,
W IO Il 2 B2 (8 W 1. 2. 5. 10 A1 15 mL,
Ay S ZEM K E 22 100 mL, WS HR 1., 2.
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5. 10 F1 15 pg/mL, AT HIVERR A RRAR M4
B 1 mL 28 MK AE RS IR, )ik 20 S0 o B A L
PRUEVEIAS 1 mL, 1E25 [0 I8 5 4546 BV T i
A1 mL AP BEBRZE thilg Al 1 mL S00% T, T1E%E
I (25°C) F4 AL 10 min, A 3.5 mol/L & &2 1
mL, JCE 10 min J5 A 1 mL Bt & 410 & G5,
16 65 °C N /K 364 20 min, 75 H ¥ H S 7E 560
nm 20 HOBR R,

ERRABMAFHBRAETNE K
BLos g kS, /K 15mL, 20 1 h, #ERE 4
30minJ5, fF 4 CF, 4 000 r/min &> 2 min,
Bl mL BV, HZERKR B R 10 mL,

X B RN A A BV 45 1 mL, A
0.5mL 1 0.1 mol/L PITC Z VA L & 0.5 mL [y
1 mol/L =R ONEW, SE4aIRA) Ja7E %R T it
S E 1 he MAEC K 2mL, RAJELL 7 800
r/min FYFEEESC 10 min, AR Z EAF4R BT
JZWW, FH0.22 um JERE LS, & B XTI
VSR 280K, JF AR k- i A=

U1 mL FERCR AR/ M. B A ¢ 0.1
mol/L ZFREN (MU TG /KBS R 4N 8.2 g, JuK 900 mL
Wi, M8 % pH 6.6, FhN 100 mL /K); Wi
SIA B N NG G STERR /e S A b
A BER (4.6 mmx250 mm, 5 um); FE N 1.0
mL/min; iR A 35 C; KK K 254 nm. ¥
WAk AN 1 fiR o

x1 BIEHERREE

Tab.1 Chromatographic column elution gradient

I & /min s A% s B/ %
time mobile phase A mobile phase B

0 100 0

7 93 7
13 91 9
18 79 21
25 55 45
35 0 100
40 100 0
45 100 0

R Wy B 4 & W) 5 ¥ I GB 5009.168—

2016 M E AR AL 73 b & 8, JFIHFRILS T,
SRR e AR SO

JERE, T WLER AL (A) BE M BN 2.0 cm,
N 1.0 em; A ZERAL (B) HEdb BLAR A 1.5 em,
FEHR 0.5 em (8 1), MAER L P-2N, I |
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W5 2R 5 M R 1 mm/s, FR4EFEEE 30%,
{5 B 5 s, B SR A R 400 pps (BV ik o,
pulse per second, & FR pps), MA{EH 5g. MEER
D5 - W7 52 5, KR Sk o TA-2, T %
W) 2R 5 M R 1 mm/s, RAEFREE 75%,
PRI 5s, B RAEHE AR 400 pps, filAfH 5 g-
BISHEEZ N E 3 kY,

HAEHHT FIH SPSS 24.0 FRA4 %A AL
P47 Shapiro-Wilk 1E S PEAL 5 DL & Levene J7 2
FEVEAG S o B EE R IE A A By 25 55 R
WAL IR, HEAT R 3R J5 2253 T (One-Way ANOVA),
X LA [ it 25 T 48 R ) 2 5%, FF ] Duncan [GAG 56
PEATHBIXTH, DL P<0.05 VR0 3 22 HOKF, B
JE E1 47 ] GraphPad Prism 6.0 42 . >R FHJH AL
U E AR AR IACE , &R AR E S AE
BRI N & M 2551557 -

2 4R

21 EXREKIENR

S A 2 A ST RIER L 4 A PR B AR
JE SR bR B SRR S (P>0.05) HoJ7 22 55
BERLAT. (Sig>0.05) (£ 2), FrEMIrEdi R B ~, DF
FEAS T bm T L T HAh i (P<0.05), DD. FF,
GD #il GG 7E7c K . 729 . RAUBHX 3 > EEIB
AAPEIR T #2257 (P>0.05).

22 —RREFRS

TEE TR RIE S, BR T /K73 & o f
i HAh, At fE AR T E S . DF LYK 23

1 &% BB BR AL E
ASLZ IR AN, BN 5

Fig. 1 Sampling position of abalone foot muscle

A. the abalone adductor muscle, B. the surrounding part of abalone

adductor muscle

SEEES, HRFE T FF. GD Ml GG 3) (P<
0.01); DD EALAY/K 4% it 5 DF F1 GD #Hifk, {H
WEE T FF M GG (P<0.05), 1120 i1 & LI K 43
TEE GD i, FFPRRAL, HXEFEES
(P>0.05), FF AML#H & & %K T DF. GD
GG (P<0.05), DD [ #fig i & & & 3 = T DF I
FF, FF 2N gD & & 58T GG (P<0.05),
DD & L B S i o 2 s TR 4L, [WIEY FF
SRR & B 3 = T DF . GD 1 GG (P<0.05),
F R LR SR AR 1 5 fAE DD i, GG R
A%, (EEEEZES (P>0.05), FF &L H [ EE
i3S T DF (P<0.05).

2.3 ERFEERMSGEER
GG NP RARR S & T HAMA 4, H

®2 IMHPERESESHILER

Tab.2 Comparison in basic morphological parameters of the five abalone groups

FEHRRR

parameters DD DF FF GD GG
Fe/mm 65.86+4.98" 76.88+7.54° 58.73+6.54° 62.3246.56" 57.86+5.49°
length
FE9E/mm 44.08+3.85" 52.93+4.99° 40.76+4.46 41.70+3.69° 41.56+4.00°
width
SR /g 37.25+9.23" 59.65+16.46" 26.33+8.94° 27.60+7.38° 21.18+6.02°
total body weight
L7 QUNEEV 29.22+7.93" 44.85£12.49" 20.06+7.11° 19.82+5.31° 14.37+4.14°
soft body weight
RN ER/g 17.30+5.02° 29.58+8.90° 13.62+4.60° 13.56+3.40° 9.4542.61°
muscle weight
MBI FE/(g/cm’) 0.56+0.10° 0.76+.014° 0.44+0.11° 0.44+0.07° 0.36+0.07°

condition factor

VE: DD.4EZUEN, GGPGIGH, FF.4¢6f, DF4RALH, GDRITUALAHE, [F—AThrEF B R WEIE IR % 7 2 #(P<0.05), TH
Notes: DD. H. discus hannai, GG. H. gigantea, FF. H. fulgens, DF. H. discus hannai Q x H. fulgens &', GD. H. gigantea @ * H. discus hannai 3 , the
different letters in the same row mean significant difference (P<0.05), the same below

[ K 722 2: 32 /5 sponsored by China Society of Fisheries

https://www.china-fishery.cn


https://www.china-fishery.cn

W, 4 K72, 2023, 47(1): 019618
#z3 HEH—BREFRILER
Tab.3 Comparison of general nutritional components of the five abalone groups

2%
composition DD DF FF GD GG
IKI3 1% 75.79+2.98% 77.28+2.68" 73.08+2.43° 74.07+1.54% 73.24+1.94°
water
KO3 1% 9.69£1.11° 9.64+1.48" 8.87+1.68° 10.77+1.15° 9.94+1.36"
ash
HEE/% 56.69+4.73% 62.26+6.62° 54.49+6.12° 63.24+6.56" 64.13+6.18"
crude protein
HEAR /% 5.39+0.32° 4.67+0.35™ 4.46+0.23° 4.80+0.37"™ 5.24+0.48"
crude lipid
b5 5% 9.84+2.40° 3.64+1.02° 7.2942.25" 3.26+0.95° 4.1542.00°
glycogen
B R E % 17.87+5.62° 16.70£3.13" 16.18+4.46" 17.10+6.38" 14.48+5.77°
collagen
JiH [ B%/(mmol/g prot) 2.93+0.26™ 2.41+0.55 3.03£0.57° 2.62+0.36" 2.58+0.27"
cholesterol

ZRAREF (8 2) (P>0.05), DF &L H 7 & R
SRR, GG RNUERAR, HERARE (P>0.05),
AL LA A E R . T R A R = G
B E 25 (P>0.05); FF EAUPH AR & & 5%
# T GG (P<0.05); DF J& L 4~ it 1R Y &5 1 i 3%
5 T FF (P<0.05); GG &L &R 1Y & %
7T DD #1 DF (P<0.05).

amino acid content

RIS F/(mg/100 g)

FF R SRR B R, GG &k, {H
TR FEER (K 4) (P>0.05), GG LML k&I
iR e, (HSHAh &4 22 RIFA B (P>0.05),

2.4 BERRER

T 20 0 1 i 05 R 4 A B A K E R (3 5).
TEML RS iR 7T, C14:0 & H4F DD 2L %
& T FF. GD #l GG (P<0.05); DF F1 FF J& JJl

4000
R DD
o DF
3000 | p 2% % FF
2 M7 1 GD
4 vzz2 GG
2000 t
1000 }
b bababa
maAhAP EHE]I‘IB RO Eﬂﬁﬂa
60 1 .
40
?
?
20 | g
4
2
’ =
N
0 ot 1 1 u| utn it
1 2 3 4 5 6 8
IR

amino acids

El2 FRAHIREEBRMN;HERSELR
LRAER, 24AM, 3 AR, 4400, STHEAR MR 7HRER SBER, F—ANETRRRRFERLE (P<0.05), FH

Fig.2 Comparison of delicious amino acid (DAA) components and taurine content of the five abalone groups

1. aspartic acid, 2. glutamic acid, 3. glycine, 4. taurine, 5. alanine, 6. arginine, 7. methionine, 8. lysine. The different letters in the same group mean signi-

ficant difference (P<0.05), the same below
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R4 EREEBRDERFREER S

Tab.4 Total amount of taste amino acid and the proportion of bitter amino acid

AR

amino acids DD DF FF GD GG
BRI =/ (g/100 g) 2.89+0.45 3.03+0.30° 3.30+0.83" 2.93+0.18" 2.84+0.14
flavor amino acid
TR I b7 /% 21.62+3.39° 20.73+0.99" 21.45+4.19° 23.95+1.50° 25.10+1.35°

bitter amino acid

C16:0 & & . % = T DD #1 GG, H7E GG L+
KT GD (P<0.05), DF L SFA Ei
. ¥ T DD, FF Ml GG, H GG AL+ SFA &
& B FLT GD (P<0.05),

EAN PR RN R D R T, LA 6L b Cle:l
C17:1. C18:1n9t il C22:1n9 F R L& 2% =% (P>
0.05), Cl18:1n9¢c £ GG I DF & L & /i
H:YRJ2& FF A1 GD, DD £/l (P<0.05); DD &L
i MUFA G 2 T GD (P<0.05),

Z AN F g i B2 J7 T, C20:5n3 (EPA) & &
TE T2 1 )2 L 5% DD>DF>GD>FF/GG FIRLHE (P<
0.01); C22:6n3 (DHA) % & 7F 1. 40 1 & jL op 5
FF/GG>GD>DD/DF J#iLff (P<0.05); DD F1 DF /&
JLH PUFA S i i KT HAh 4% 20 (P<0.05).

TE T4 i /£ UL, EPA A DHA fy B i 5
DD>DF>GD>FF/GG B # (P<0.01), N3 % g i
iz M & 5 DD>DF/GD>FF/GG i i #t (P<0.05);
N6 15 A5 Wi iR &/ 52 GG, FF 5 GD 3% KT DD
F DF () #  (P<0.05); N6/N3 % FF/GG>GD>
DF>DD A9 # f# (P<0.01), PUFA/SFA % GG>FF>
GD>DD>DF [J#if (P<0.05).

2.5 WYk

GG EN W & & B F & T FF (B 3)
(P<0.05); o 20 fifd & JUL 40 S 9 1 i G W 2 22
5 (P>0.05); DF L4052 T GG
GD (P<0.05). 20 & WL Bk 1Y % & 5 GG/GD>
DD>DF>FF By #LH, [EAf GG il GD &L 4k &
35 T DF Ml FF (P<0.05), GG & LH 4 i &
11 %5 T DF 1 FF (P<0.05); o420 ] 2 L e

% 5t DD/GD>GG>FF (P<0.05), DF & NLH 45
5 GD 1 GG LR E % F (P>0.05); GG ZNLH
fili (¥ 5% 1 12 % & T GD (P<0.05),

6 Bt

FERILH O P FE ILER 43 0 A e 22 S e i 2%
#l 4> K (K 4-a), DD (8 B I 2% & T DF Fll GG

R E K7 2: 2 E /) sponsored by China Society of Fisheries

i

N

(P<0.05); GG Hy#Em T HAM, HESEF R
# (P<0.01); DD 1Y PH W% B & 3% &= T DF 1 FF
(P<0.05); DD [ 245 1 2 % % F DF. FF #l GG
(P<0.05); T4 fif1 ity N ¥ 52 GG>DD/GD>DF/FF
ML (P<0.01); 41l Pk B PEJC 8 3% 2 57
(P>0.05); o 2H fif1 /) }f6 B &2 GG>DD/DF/GD>FF
U (P<0.01),

TEFENLN S5y, GD il GG ByREREE . IH g
PEFECKG =T DD . DF Fl FF, {H Fi 20 /e 5 |
MELWGRE . RS PE . MERMARE M L E R xR
(P>0.05). GG Iy #iPE i 35 & T H 4y 41 (P<0.05),
GD 1 GG 1 Jifg B & 3 7= T FF (P<0.05) (& 4-b),
2.7 ZETEN

MR L ESCE0as R, 8T 33 Mahs (L
L OHARN . B B ER . IR I
AR . AR REE RO E . B . . M.
Bk B, . W% . MUFA. PUFA. EPA+DHA.
Kty AL A A B SR AOREEE | s PO R
itk NRME. IE M. WG IR 0T
WA R 50K, 0210, Bk, 4. AR E
FIE G -A B REI KT 0.07, HApRFEHRM
W RZEE /N (3R 6, RN AB H8#1 2 WA R ORE
AL AR S48 IR S EUE 5 HE RECER
FU, KUK A5 53 8 05 L A 9 IR 205 R S R
PUFA M{H 5 HE KRB (R 7). Bit1550
M BUEAK K N DD>GD>GG>FF>DF, X453
M BRI N FF>DD>DF>GD>GG, %i 41445
M FMERAK YK &y DD>FF>DF>GG>GD.,

3 Wi

ABEFEESL T LRI Sy SR 4 865 57 i o

SRR TR, RIS . XURTE 2 R
G I REFEAS FAN [R] S A i T RFALE 22 57

31 —REFKSY
P BE 2l e K = s A S I B B LS
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RS RAHAEAHEL S

Tab. 5 Comparison of fatty acid proportion of the five abalone groups %
fa’i‘fyﬂifﬁs DD DF FF GD GG
C13:0 0.1240.02° 0.1240.02° 0.08+0.00° 0.10+0.02" 0.12+0.01°
Cl14:0 3.9340.19" 3.67£0.05" 3.36+0.29" 3.37+0.14° 3.29+0.29"
C15:0 3.19+0.11° 2.82+40.06° 2.3240.19° 3.11£0.10° 2.73+0.06"
C16:0 28.45+0.59" 30.30+0.50° 29.89+0.24° 29.43+0.44" 27.88+1.03°
C17:0 2.32+0.08® 2.27+0.08" 2.02+0.03¢ 2.40+0.09" 2.47+0.15
C18:0 8.54+0.49° 8.88+0.15™ 9.14+0.40" 8.97+0.22° 9.47+0.40°
C20:0 nd nd nd 0.08+0.01 0.09+0.02
C21:0 0.11£0.02 0.11£0.03 0.09+0.01 0.11+0.01 0.10+0.00
C22:0 0.15£0.03" 0.18+0.01% 0.20+0.01° 0.13+0.02¢ 0.13+0.01°
C24:0 0.20+0.06° 0.17+0.06™ 0.090.00" nd 0.10+0.06"
SFA 47.02+0.78" 48.51+0.62° 47.19+0.29™ 47.70+£0.67" 46.38+0.88°
Cl4:1 2.93+2.05° 1.09+0.41° 0.97+0.09° 0.61+0.10° 0.70£0.17°
C15:1 nd 0.04+0.03" nd 0.05+0.04" 0.10+0.03*
Cl6:1 1.69+0.13 1.68+0.12 1.47+0.23 1.60+0.22 1.46+0.00
C17:1 0.5120.21 0.62+0.06 0.51+0.07 0.35+0.30 0.49+0.03
C18:1n9t 0.20+0.04 0.19+0.05 0.20£0.03 0.18+0.04 0.23+0.03
C18:1n9¢ 6.50+0.20° 7.48+0.12° 7.19+0.10° 7.08+0.12° 7.66+0.10"
C20:1n9 0.81+0.05° 0.71£0.03° 1.00+0.10° 0.81+0.07° 0.80£0.09°
C22:1n9 0.60+0.19 0.66+0.32 0.310.02 0.55+0.18 0.62+0.19
MUFA 13.24+1.77" 12.48+0.40% 11.66+0.23" 11.22+0.44° 12.06+0.30™
C18:2n6¢ 1.05+0.37° 1.29+0.07° 5.70+0.76" 3.02+0.20° 4.08+0.41°
C18:3n6 0.17+0.03" 0.20+0.02" 0.200.04" 0.23+0.02" 0.21£0.00®
C18:3n3 0.54+0.04° 0.48+0.04° 1.25+0.23" 1.10+0.03" 1.23+0.24°
C20:2 0.27+0.01° 0.25+0.05° 0.70+0.18° 0.50£0.06° 0.63£0.11"
C20:3n6 0.55+0.06" 0.56+0.01° 0.69+0.11° 0.45+0.01% 0.38+0.02¢
C20:3n3 0.110.01 0.10+0.01 0.110.01 0.12+0.01 0.12+0.02
C20:4n6 18.77+0.56" 18.94+0.28" 17.05+0.45° 19.30+0.30° 19.52+0.53"
(22:2n6 0.15+0.02° 0.14+0.05 0.07+0.00° 0.12+0.03 0.08+0.04"
C20:5n3 18.10+0.48" 16.85+0.09° 14.17£0.57° 15.42+0.64° 14.13+0.15°
C22:6n3 0.04+0.07¢ 0.21+0.01¢ 1.20+0.29° 0.83+0.12° 1.13+0.15°
PUFA 39.75+1.01° 39.01£0.24° 41.15%0.53" 41.08+0.35" 41.51+0.63"
EPA+DHA 18.14+0.55" 17.06+0.08" 15.37+£0.28° 16.25+0.55° 15.27+0.09"
N3 18.79+0.54° 17.64+0.06° 16.73+0.04° 17.46+0.56° 16.61+0.30°
N6 20.69+0.88° 21.13+0.28° 23.72+0.38" 23.12+0.29" 24.27+0.38"
N6/N3 1.10+0.06" 1.20+0.02¢ 1.4240.03" 1.33+0.06" 1.46+0.02°
PUFA/SFA 0.85+0.01° 0.80+0.02¢ 0.87+0.02" 0.86+0.02® 0.90+0.03°

e “nd” IR AR

Notes: “nd” stands for no detected
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Fig. 3 Comparison of mineral elements content of the five abalone groups
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Fig. 4 Comparison of texture profiles of the five abalone groups

(a) the texture profiles of abalone adductor muscle, (b) the texture profiles of the surrounding part of abalone adductor muscle. 1. hardness, 2. springiness,

3. chewiness, 4. gumminess, 5. cohesiveness, 6. resilience, 7. fracturability
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R6 33 NMETHNERY
Tab. 6 Weight indexes for 33 parameters

5 Eiztan I 75 Eiztan B
no. parameter weight no parameter weight
1 HE A crude protein 0.004 18 PUFA 0.001
2 FHMEW;  crude lipid 0.006 19 EPA+DHA 0.005
3 BEIR  glycogen 0.210 20 ffifFA  hardness A 0.056
4 JEEE  collagen 0.012 21 FPEA  springiness A 0.006
5 JH[EEE  cholesterol 0.008 22 MHIEVYEA  chewiness A 0.071
6 AL RE  conditionfator 0.079 23 KA gumminess A 0.066
7 LHERR  taurine 0.001 24 WEEMA  cohesiveness A 0.010
8 JETEIRE FEEZ S & non bitter amino acid 0.005 25 KE A resilience A 0.001
9 B Mg 0.005 26 WA fracturability A 0.026
10 Al 0.001 27 filif¥B  hardness B 0.024
11 5 Ca 0.005 28 #PEB  springiness B 0.007
12 i Mn 0.061 29 "I EB  chewiness B 0.054
13 % Fe 0.099 30 R kitEB  gumminess B 0.015
14 ] Cu 0.089 31 WEEMB  cohesiveness B 0.004
15 Bt Zn 0.027 32 PGB  resilience B 0.005
16 fifi  Se 0.015 33 iifEB  fracturability B 0.017
17 MUFA 0.003

®7 REMEERES

Tab.7 Comprehensive scores of the five abalone groups
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Nutritional components and texture profiles of
different abalone species and their hybrids

ZENG Liting ", LUO Xuan >, KE Caihuan "**,  YOU Weiwei """

(1. Collage of Ocean and Earth Sciences, Xiamen University, Xiamen 361102, China;
2. Fujian Key Laboratory of Genetics and Breeding of Marine Organisms, Xiamen University, Xiamen 361102, China;
3. Fujian Provincial Platform for Germplasm Utilization & Sharing of Characteristic Aquaculture Species, Xiamen 361102, China)

Abstract: The abalone hybrids Haliotis gigantea @ xH. discus hannai 3 (GD) and H. discus hannai @ xH. ful-
gens & (DF) have been approved as national new aquacultural varieties by the Ministry of Agriculture based on
their excellent high temperature resistance and growth rate. But the research on nutritional quality of these two
hybrids was still limited. In this study, H. discus hannai (DD), H. fulgens (FF), H. hannai 9 x H. fulgens & (DF),
H. gigantean (GG), and H. gigantean Q x H. hannai & (GD) were chosen for a comparison of their nutritional
components and textural profiles. The tested indexes include moisture, cholesterol, ash, protein, lipid, glycogen,
collagen, mineral elements, delicious amino acids, taurine, fatty acid and texture profile. The results showed that
DF and GD had certain advantages over their parents species in fullness, crude protein and taurine content. In deli-
cious amino acids profile, DF and FF were rich in delicious amino acids, while GG had the highest proportion of
bitter amino acids. In fatty acid profile, the order of the fatty acid nutritional values of the five varieties from high
to low was DD, DF, GD, FF and GG. GG had the highest springiness and fracturability, while FF had the lowest
fracturability. GD had no advantage over its parents in texture profile. According to an analysis based on entropy
weight method, the texture score was highest in DD and lowest in DF. The flavor score was highest in FF and low-
est in GG. The comprehensive scores from high to low were DD, FF, DF, GG and GD. Overall, DD had the best
nutritional quality, FF and DF were inferior to GG and GD in texture, but better in flavor than GG and GD. There-
fore, the nutritional quality analysis here will lay a technical foundation for the subsequent breeding focusing on

meat quality traits and development of processed products.
Key words: abalone; hybrid; nutritional components; texture properties; entropy weight method
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