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Abstract: To determine the nutrients contents in Miichthys miiuy
muscle and by-products. The contents of moisture in Miichthys
miiuy muscle and by-products were 79.65%, 69.15%; crude
protein were 18.65% , 19.36 % ; crude fat were 0.24%, 3.90% ;
and crude ash were 1.15%, 3.75%, respectively. Total amino
acids ( TAA) contents of Miichthys miiuy muscle and by-

products were 18.58%, 15.47%, and essential amino acids
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(EAA) contents were 7.65%, 5.52%,
only EAA/TAA (41.17%) and EAA/non essential amino acids
(NEAA. 69.99%) of Miichthys miiuy muscle met FAO)/WHO

respectively. However,

standard for protein profile. According to amino acid score (AAS)
and chemical score (CS), methionine was the first limited amino
acid in Miichthys miiuy muscle and by-products. The essential a-
mino acids index (EAAI) of Miichthys miiuy muscle and by-
products was 89.07, 61.78, respectively. The contents of butyric
acid, palmitoleic acid, oleic acid, nervonic acid, docosahexaenoic
acid (DHA) , magnesium (Mg), calcium (Ca), potassium (K)
and iron (Fe) were high in Miichthys miiuy muscle and by-prod-
ucts. Miichthys miiuy muscle and by-products are kinds of nutri-
tion rich food source with high content of protein, low content of
fat and high contents of mineral.

Keywords: Miichthys miiuy; by-products; amino acids; fatty

acids; mineral
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Table 1 Nutrient contents of Miichthys miiuy muscle and by-products %
GG Koy =, HELAR 07 . Yix
figa £21 UL A 79.65+0.15° 18.65+0.15% 0.2440.04° 1.15+0.00"
figa £21 G 7= ) 69.1540.05° 19.364+0.50% 3.904+0.00* 3.75+0.05%
T 8 AR T B AS [) 27 fi L P9 A0 7™ g ] 2% S 3% (P<0.05)
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Table 2 Amino acid contents of Miichthys miiuy muscle and by-products %
A Asp Thr” Ser Glu Pro Gly Ala
LA 2.05£0.09* 0.95+0.03% 0.85+0.04% 3.07+0.04% 0.694-0.00" 0.824-0.02° 1.1640.03*
iy 61 ) ) 1.5640.09* 0.71+0.01% 0.70+0.02% 2.3040.04° 0.93+0.02% 1.4840.05* 1.1940.03*
= Val* Met * Ile” Leu* Try Phe* His
fig £2 UL IA 0.92-+0.03% 0.58+0.02% 0.90+0.01* 1.5740.04* 0.59+0.01% 0.82-+0.00% 0.53+0.02%
figa £2 1) 7= ) 0.72+0.01* 0.4240.02° 0.6340.01° 1.1340.01" 0.3740.01° 0.6140.01° 0.43+0.01*
5 Lys* Arg EAA NEAA TAA EAA/TAA EAA/NEAA
fis £a. L TN 1.9240.01* 1.1740.01* 7.65+0.13% 10.9340.13% 18.58+0.01* 41.1740.00* 69.99-+0.01%
it £ Bl 7= 4 1.33£0.02° 1.01£0.02° 5.5240.04" 9.95+0.27* 15.4740.31" 35.6940.46° 55.5141.10°
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Table 3

Nutritional evaluation of amino acids in Miich-

thys miiuy muscle and by-products

cs AAS
AHM — -
el Mgy SEIA ARy
Thr 1.09 0.78 1.27 0.91
Val 0.76 0.57 1.00 0.75
Met+Cys  0.50 0.35 0.88 0.61
Ile 0.91 0.61 1.20 0.81
Leu 0.97 0.67 1.19 0.83
Lys 1.46 0.97 1.89 1.26
Phe+Tyr  0.83 0.56 1.24 0.83
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Table 4 Nutritional contents and evaluation of fatty acids in Miichthys miiuy muscle and by-products %

RE S Cioo Cs.o Cs.o Cio.0 Ciz.0 Ciio Cis.o
i LR 9.84+0.10° 0.96+0.09° 0.02£0.00 0.0340.00 0.33£0.00° 2.61+0.01° 0.62+0.01"
fifp A0 B 77 4 3.45+0.10° 0.4240.06" — — 0.3140.00° 3.2340.09° 1.07+0.02%
B Cis,0 Cis Cizo Cira Cis.o Cis. Cig,o * ¥
LA 29.11+0.22° 8.76+0.10" 1.1540.04° 0.53+0.02" 6.73+0.03% 14.8240.15% 1.6140.03%
fifp A0 B 77 4 30.28+0.14*  14.01+0.17¢ 1.80+0.02% 1.08+0.02* 7.14+0.10° 15.13+0.13% 0.9940.00"
FE il Cig.s " Cao.0 Cao.1 Cao.z Cao,3 " Caz.0 Caz.i
fitg 8 LA 0.2940.01% 0.3240.01" 0.6640.01¢ 0.1540.01" 2.2040.06° 0.0540.01" 0.1040.01"
fifp A0 B 77 ) 0.3540.00% 0.4740.01% 0.8840.00¢ 0.3540.00% 2.7340.03% 0.0940.00° 0.2340.00°
FE Cas.0 Caa,0 Cao,5 Cain Cazs " SMUFA SPUFA
i £ JUL 1A 2.6840.07" 0.1440.00" 0.1740.02" 12.84+0.10" 3.2940.07¢  37.7040.01"  7.7140.01¢
i £ &1 7 4 4.4540.02° 0.2240.00* 0.3240.00° 9.4840.01° 1.5440.39*  40.8140.04% 6.2740.26¢
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Table 5 The mineral elements contents in Miichthys miiuy muscle and by-products mg/kg
=T Cu Zn Fe Na K Ca Se
fisa £ L TN 0.0540.00" 4.70+0.10" 6.20+0.15> 1 334.86+16.20* 4 158.07+21.80* 40.6041.65" 0.42+0.042
fag £21 &) 7= W) 0.76+0.05% 8.90+0.10* 15.80+0.70* 1 373.25+80.95* 2 602.05+88.15" 7 593.00426.00° 0.3940.02*
FE Mg Mn Cr Cd Pb As
RN N 345.50+10.50> 0.1884+0.170>  0.41+0.03* 0.001 340.000 2° — —
fifi @ =) 549.00420.00¢ 3.83040.110°  0.2140.02> 0.007 6+0.000 32 — 0.07+0.02
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