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content of amino acids, fatty acids and mineral element were also re-
searched using nutritional assessment strategies in this paper.
Finally, the protein processing base material was prepared by two
steps include sieving and defatting. The results showed that the con-
tent of protein was 61.38% . lipids was 14.49% , chitin was 6.08%
and mineral element was 6.27 %. Protein of Antarctic Krill meals was
a high quality protein referenced by FAO/WHO based on the total a-
mino acid content of 47.34% , essential amino acid content of 38.74 %
and essential amino acids to non-essential amino acids ratio of
70.24%. Moreover, the functional amino acids content were also a-
bundant. Lipids of Antarctic krill meal was found exploitable by poly-
unsaturated fatty acids content of 61.98% . polyunsaturated fatty
acids content of 25.10% and EPA+DPA-+DHA content of 18.19%.
The functional minerals (K, Na, Mg, Ca, P, Fe, Cu, Zn, Sn) were
found rich content and balanced composition in Antarctic krill, and
the levels of heavy metal pollution (Cr, As, Cd) were extremely low
simultaneously. The content of protein-peptides in processing base
material is 70.91% by 30 mesh screening and degreasing with n-hex-
ane-ethanol (9 : 1), Which reached the quality standards of
Antarctic krill meals, exceeded the evaluation criteria of special grade
fishmeal and reduced 10% fluorine content of the system. The above
results provided basic information and theoretical reference for
protein production and byproducts utilization of Antarctic Krill
meals.

Keywords: antarctic krill meals; components; nutritional evaluation;
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Table 1 Protein, lipids, chitin and minerals content in ant-
arctic Krill meal (n=3) %
HA R HHAg 5 HRR B RITER
61.384+0.67 14.4940.04 6.0840.19 6.2740.24
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Table 2 Amino acids composition of antarctic
krill meal (n=3) %
R ot AR Eg

KA R Asp 5.1740.04 R Leu 3.8640.01
IR Thr 2.084+0.02 %R Tyr 1.6340.01
R Ser 1.9940.01 | % &EM Phe 2.09--0.01
HH MR Glu 7.184+0.02 AR His 1.9340.01
H & #k Gly 2.14+0.01 iR Lys 3.63+0.02
WEM Ala 2.700.00 | &M Arg 3.06-0.04
iR Val 2.324+0.02 fili B8 Pro 1.7340.02
EH R Mel 1.4040.00 | BE&E R Cys 1.26+0.00
I ER e 2.35+0.03 || &M Trp 0.82+0.00
YAA 17.344£0.06 | SEAA 18.3440.04
YHEAA 2.894+0.01 YNEAA 26.1140.03
>DAA 21.12+0.05 YEAA/YAA 38.7440.02
YEAA/YNEAA  70.24+0.08 YDAA/YAA 44.614-0.03
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meal lipid
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Table 3 Analysis results of GC-MS composition of lipid in antarctic krill meal (n=13) %
Jig 105 B2 Gl JIg 7 R g
HEERR (Cua, o) 0.22+0.01 e — R (Cao, 1) 1.4040.01
+ Z LR (Cus, o) 0.06+0.00 T \BRDUIRR (Crs, 1) 2.90+0.02
HRERR(Cu, o) 12.80+0.01 ARA(Cy, 1) 0.5040.02
R (Cie, 1) 0.30+0.00 FFRR(Caz, 1) 0.8340.01
T HEEER (Cis, o) 0.33+0.00 EPA(Cx, 5) 12.4040.04
FER AR (Cig, o) 22.0040.04 ZA kIR (Coa, 1) 0.65+0.01
B — IR (Cs, 1) 11.00+0.01 DPA(Czz, 5) 0.29+0.01
Tk — AR (Ciz. 1) 1.3040.01 DHA(Co, ) 5.50+0.01
RIS AR (Cus. o) 2.1040.01 SFA 99.5940.14
MR (Cig, 1) 21.4040.03 YSFA 37.61£0.06
W AER (Cis, 2) 2.6040.01 YMUFA 36.88+0.04
R ER (Cis,s) 0.9140.00 YPUFA 25.10£0.03
AR (Coo, o) 0.1040.00 EPA+DPA-+DHA 18.19+0.04
T “XFA”R R ViR B SSFA” i AIE D B “ SMUFA” Sy SR 10 g 7 B i
“XPUFA” Ny Z A0 F0 I8 7 R i
x4 ERBEMPEELESE
Table 4 The content of major elements in antarctic krill (n=3) %
K Na Mg Ca P
0.62+0.04 0.87+0.05 0.69-0.03 2.64+0.12 1.4340.09
x5 EBRBEMPRETESE
Table 5 The content of trace elements in antarctic krill (72 =23) mg/kg
Cr Fe Cu Zn As Se Cd
0.16£0.01 113.4943.26  49.7242.17  45.6042.31 0.1740.00 3.8340.20 0.11£0.01
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Table 6 Effect of screening and degreasing on the basic components of antarctic krill meal
FE it K4/ % ML i/ %6 HLEE/ % KAy % A/ % WMo E/(mg - kg™
JE Ky 7.794£0.01¢ 14.49+0.042 61.38+0.67¢ 14.9240.06¢ 2.2140.024 1 265.40+26.36¢
20 H#r 7.81£0.02¢ 14.11£0.03" 62.31+0.92¢ 14.5340.03¢ 2.1740.034 1214.80431.60<
30 H#r 7.89+0.01¢ 14.38+0.04% 63.00+0.34°¢ 11.394+0.05¢ 2.2340.02¢ 1 128.40+25.954
40 H ¥y 7.68+0.02¢ 14.16£0.06" 65.6440.49" 9.8840.041 2.29+0.03¢ 1 084.79+36.314
20 H5% 9.414+0.01* 14.73+0.08% 45.2440.39¢ 27.0740.08* 2.72+0.03% 2 362.78458.64*
30 Ha% 9.4940.03* 14.214£0.04" 46.4340.33¢ 26.6040.07" 2.68+0.03% 2 316.12450.25%
40 H5% 8.3340.03° 14.21+0.06" 57.847+0.514¢ 17.84+0.04" 2.4540.02° 2 145.83465.23"
30 H BRE ¥ 5.56+£0.02¢ 1.76 +0.034 73.80+0.87% 14.4140.05¢ 2.5140.03° 1 268.56+21.36¢
A R R A
<10.00 =12.00 =>58.00 < 18.00 <3.00
HEAF AR 1
R G AR B o <10.00 <11.00 =65.00 <18.00 <(3.00
T B ) TR R R 25 5 i (P<<0.05)
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