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Nutritional value evaluation of proteins in Penaeus chmensis
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(1 Deparment of Food and Bio-tech, Shanghai Institute of Technology Shanghai 200233, Chinas
2. College of Food Science and Technology ShanghaiOcean University Shanghai 201306, China)

Abstract Prinary nutrients and the nutritional value evaluation of proteins in Penaeus chinensismeat and head
were analysed respectively in this paper The resulis suggested that contents of crude proteins in Penaeus
chinensismeat and head are rich Content of an ino acids in proteins of Penaeus chinensismeat is 73 16 g/lOO @

not including trytophan while that of the head is 49. 47 g/l()() g Content of the essential an no acids (EAA)
is up to 25 12 g/lOO g and there are no lm it an ino acids in poteins of Penaeus chinensismeat while that of
the head is 16. 41 g/lOO g Phe and Tyr are the lin it an ino acids n proteins of Penaeus chinensis head The
chem ical score (CS) of Lys is the highest both in proteins of Penaeus chinensismeat and head The EAAT of
proteins of Penaeus chinensismeat is 72 98% while that of the head is 68 3775.
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PALFE 2 min LA 5000 v/minB5as 10 min BR 25 2 TR E A 500 TCAISWGHAFTIRER JBAS AL
PR EDERAE 2R, BRITEYT 15 mLZEEHESS, N 8 mL 6. 0 mol/LAY HCIEZEH[1ET
HOCKAg 24 b AKIFRER FEE), BUZIEARTIE . BUEME L OmLE T 25 mL/MbrHp, 40 C R AT
JEMAN L OmL pH 2 2RERERIEME ., SRERH OPART PMOCHTAEAIRF B TAERT AT AR AL IR Y < IS %
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WA A, HER B B Acd) TagMU itra Fluent A S0 mL ABaKERAZFE 1000 mI, HF
Acd) TagMU itra Fluent A RECH] 77725 FREL 19. 04 gFo/K ZBREA. i 1 000 mLAEJK, HEHEiA .
H: PO, I pHZE 5 2 AN 1% (w/v)A EDTAYEWE 1 mL, O 1 gNaNO; BLF 2 37 mL=2Z}k, Fif& H; PO,
P pHZ 4 95 384 A,

WEhAH B MEH HE B AccQ TagMUita Fluent B 50 mIL, A M4 K EA E 1 000 mI, H
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AcdQ TagIMU itra Fluent BAYECH 7775 8 A ML 8 ) 600 mL HPLCZR Z g 400 mL 4Kk
& P BAE KB IRG B 20 5

(3)HPLCHY TAES A,

{0384 . AcdQ TagM Ulira Fluent Cohmn (2 1 mm X100 mm ); #1:3 : 55 Cs A Mk K 260 nm: £ 4,
FIRSE, 20°C, MBI O 7 mL/m in SRAEEEEVE VEBUREIF LR L

* 1 HPLC MIBEXRBTER
Tab- 1 Elution sequence of the HPLC

B ] RN A s B T

(min) (%) (% ) (mL/min)
0 99. 9 0.1 0.8

0. 54 99. 9 0.1 0. 8

5. 74 90. 9 9.1 0.8

7. 74 78. 8 21 2 0.8

8 04 40. 4 59. 6 0.8

8. 64 40. 4 59. 6 0. 8

8 73 99. 9 0.1 0.8

9. 50 99. 9 0.1 0.8
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Tab- 2 Primary nutrition canponents of Penaeus ch inensis g/100 g
i K53 B JiEgi K5y
IR A 74. 2340. 90 20. 6240. 43 1 5140 12 1. 6540. 09
HF 3k 75. 92+0. 89 12. 7540. 45 4.5340. 14 3.1940. 07
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Tab- 3 Am ino acids canpositions of proteins in themeat and head of Penaeus ch inensis g/100 g

FIERR TP LN EASTIE R e WR K AR BT R &

HERR (His) L 1340, 12 1 0020, 08
225 R (Ser) 2. 6440, 08 2. 3740 12
WREM (Arg) 6. 79+0. 16 5. 3240 16
HE®R (Gly) 7.49%£0. 19 47340, 12
REGIR (Asp) TREWEME (Asn) 5. 70£0. 16 3. 6140 04
BEB (Gh) THERUE (Gl 11 21+0. 35 7. 9340 21
* IR (Thr) 3. 03£0. 04 1. 8740. 08
TR (Al) 5. 0120 16 4. 2440. 08
IR (Po) 4. 8940, 23 2. 2040, 16
AR (Cys) 0. 66+0. 08 0. 5040. 12
* WL (Lys) 5. 55+0. 04 4. 400. 29
FE R (Tyr) 2. 5240, 04 1 1640 16
* ERIR (Met) 1. 980, 27 1 200, 16
* BRI (Val) 3. 3040 08 1 9140 04
* RIRAR (Le) 2. 83=£0. 19 L 5440 12
* LR (Leu) 5. 67+0. 23 3.99+0. 12
* LR (Phe) 2. 7640. 08 1. 500, 08
FIEMR SR (TAA) 73. 16 49. 47

DTRIEIRE (EAA) 25. 12 16. 41

(EAA / TAA) X100 34. 34 33. 16
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REGRRFIRLIEE (5 70 ¢/100g) 22408 (5 67 ¢/100g) gL (5 55 ¢/100) AR (5 01 ¢/100),
AR (4 89 ¢/100g)%%
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16. 415/100g & REEEMAEMR DL B AMMEABNE. Bk 7 93 ¢/100g HURCRREM (5 32 ¢/
100g), HEmR (4 73 g/lOOg)ﬁjﬁ’ﬁﬁﬁ (4 40 g/loog)\ﬁﬁ’ﬁ@ﬁ (4 24 g/IOOg)%O TEW U R B 2Rk,
PR MARRRA & BRI,
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PR — PR E S ER) ERIEPS RS S E B B E R E, 5 B SR PP ikl A
JRA) S B GHALER AEM AR DR E D R E B R P L TR AR A & R R B, R 23R
R ER PR R S Rk 80. 02 g/100g Hrp b TR LM & Bk 25 12 /100 X URk o 26 11 1 &
RBthik 52 950, HrbARE AR & ik 16 41 ¢/100g, BFFTRM . AP H IR A6 S AR 3 i S b
TERRABET A P 75 B MBS 5 ORISR ), AR i 1 2 A3 eh B R 2R 1 TR A R R
TRV B AL VP DL B R B RIE R SR AR AT,
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Tab- 4 AAS CS and EAA| in proteins of Penaeus ch inensis

- =3 3
) %‘gfjﬁgﬁﬁf SRR [ IR W 3178 1 A S LR
LRI pen pon
JLE R X (mg/ BT ) AAS cs (mg/ BT ) AAS cs
INRBR 34 47 37. 83 111 0. 80 35. 29 104 0. 75
R R 58 70 69. 35 119 0. 99 83. 14 143 1 19
EER REWEAR 25 57 3297 132 0.58 32,16 129 0. 56
R BR 35 66 41. 22 118 0. 62 36. 08 103 0. 55
FERAR 28 54 35. 40 126 0. 66 29. 02 104 0. 54
%éﬁﬁﬁ 66 86 70. 81 107 0. 82 75. 29 114 0. 88
KNAR 4‘%%@ 63 93 65. 95 105 0. 71 50. 20 80 0. 54
> EAA 309. 00 473. 00 353. 53 — — 341 18 — —
EAAIT - — 72. 98 68. 37

i AT A LB PR A A B D 7 A SRR AR SR B Hp X R A ) 25 0 75 R R R 20 (L 4
KT 100, BF e (= % PR 50 A R A P SR - 3 I v B XA A 2 o) RS BR A AT 5 B R (I iR
B R BRI E T A Y (PR BRI D B R LR A Y e ) I SR B R 5 bR R
FIRB AR N AR MBS R BRA PE A/ T 1005, HARH AR EI KT 100, 3B A R N E TR AN
it SR AT Sk 2 o A PR AR PR R IR SRR RSk B 1 ) GRS R AL A 0 LU AA 5 2 I T L ZE AR
AT SRR A A USSR . 2L A [ X P B R 0 T S SRR 5 ik 353 53 mg /iR LA P E R
URSKE R AL R AR & ik 3L 18 mg/g . BT OEN L HFRAERBX. B 5T
FAO AVHOMEFENY 275 2 221 Ay JLEE VR 1 1 A6 T A SRR A

AR TPl B2 2 R e B SR 5 LA WF ATt %0 2 2 P SR R AR5, e vl [ 0T A R 3K 14
WAFRIERRIATFVRAY . B3R A T] A, 2k r [ B PR R Sk 35 1 O A R AL RR AL 5 V7 20 & B e e
RO AR RR - B T FAO AVHOBER " % LAZS 20 F A ABESCI . AT LASR HM LA R 1 R A2
MR RS R AR 25 RE A AR R . 535h, S Fe & AR v T4 Y A L PR 26 13 Jo o A 4 B
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i AR AR E N A B R L TR IR RRAE RO 72 98 BRI A A 46 T AR IR AL
68. 37 Pk K ms FoME LA B B R PP A bR R MR,
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(L) DR A Y 2 B i s T AR A o A R A = B IRAE R e, XPER Sk Y
HEAREGEDBRSE.

(2)ALRC P E XTIR Y 2 R R (L RBRIRAN VB 7316 ¢/100 o A i@ IR & Bk
25. 12 g /100 o F[E] XN A 26 P9 RIS PR AP SR 6 R s 4L P K Sk B 1 R O RS R (R R A1 )
BN 4947 g /100 Hh b @ AR & ik 16, 41 g/100 g W uF -k 3R (3 T BRI P IEBR K N R R
Il AR

(%@&@lﬁﬂﬁﬁe AT R IERR & Bk 353 53 mg /iR [ AL E X Sk 2R T80 T
TIR S Bk 341 18 mg /g, AU B IR A AR Sk 2R 1 B T RIEBR AL 00 & B e 1 3 2
R, P E R P R D TR A R B 72 98 MFSLTE [ R A A T SRS BN 68 37,

(4 )y [ Kot P RS Sk 2 1 o ) R SRR AR L A B R R E R E R
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