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1.1 #5557

JRAEHEBE[ ATt (200. 00 +3. 44 ) ¢ ] BAF
WERE( (150.00 +2.82)¢g] 4% 30 H,F 2021 4£ 10
H 8 HWE T 1t g5 R 5% W] 37 B ik o, e v
OB 30 3 AL, B4 10 2, o 1 AR
A BEFEATRIIR, 5381 2 A3 A T A5 A AL B

FEAH] R TCOK S IE Ol [ 2 4R
WA 23R A BR 2\ A 77 s JooK B R 4 L 4Rk
PR AEN AT EE TSR Sk A A Al
322 s MR AR AL AT PR 7] A 77 5 IE [ B A
(ZEJE=99.9% ) . = FAL-FP B v el b 7 O
AR MR PR 7 A2 7 537 RIS R T BRI &
Bttt - JUBE R AR v i 1l 28 [ NU-CHEK 2 )
Az s JUBERR TP R AR Al b R A 2 (BT ) AR
Tl & AT BR A A
1.2 (&HF5iRE&E

FEANAR 5 A5 : TRACE-1310 RS AH (53
i 3% E Thermo Fisher /7] 4 77 ; BSAP243-CW
BT 4y 2 — RV H 78 [E Sartorius A w1 A= 775
HWS24 R H AR i 7K ¥ 5 . DHG-9030A 7Y H #4¢
STt B — TR A A PR A R AR 7
Centrifuge S810R #Y i 3 ¥% VR &5 .0 #L i 12 =
Eppendorf /&4 7=
1.3 R®H*E
L.3.1  FESETAL B

TEBSCHER I Z8 B h I AR 28K, T
HLREY I K S IS, MR O B2 i AR 46
[ 5 e 18 v R 8 2 T A 2 T R A8 o) Ak B I ]
Y174 20 min, 5 S5 HOH R B E R BOh ARk
BRI R IO A, B 0 R 1A 5 BCPE iR 55 TR
i, B A B e (R ) 3 IO 0 UL PR 958 0 B R JERL A o
Xf 60 ARG BE EATIURE , 23 iR AR 25 A
Al PR R 3 AT RS AE IR G 1Y
)G, F -40 CEIF N RFR
1.3.2 JIH[E s & e

Z:7% GB/T 22220—2016 £ it H L[] 552 14 0
SE ) R PR (0 1% vk 0 5 e S 2 v JIE [
&
1.3.3  JIRIIAR & &I &

£ GB 5009. 168—2016 { & 5 FF g Wi R 1Y
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e ) FFFEVEE

I BB 23 0 R O /R 0.5 g O
% 0.001 g) , I A FIBE I 75 4 ¢ (R 3] 0. 001
g) T 50 mL &L, A 20 mL B -5 4
(AFRLE R 1:2) IRBVEWLTE 4 CRIUFT R
12 h, T4 °CLL4 000 r/min B.0> 12 min, [ E
DR MA S mL 6% W) E BRI, # B2,
220K B R BA 1L B JE ¥ A% 35 100 mL Y [ i R
W, T s 78 X 40 C B &M P& L 5%
e EERBLEAE.

BRIV ERZE o3BT < 75 bR A SRR i 152 i e
FLPAIA 5 mL 0.5 mol/L NaOH-CH,OH % ik il
100 L 10 mg/mL +JUbEIR NARAIR, ik ,
Per B Il HE B, F 100 °C K S F PR $E 10
min; fill A 3 mL 14 ¢/L = ALH- B WK, T
100 CoKVE M FHRAE 5 min; LA 2 mL IEC %,
T 100 COKIE AT T IRFE 2 min, ¥ EELE RS
HAMA 10 mL A1 NaCl ¥R, 78504835 , 32
T e W IR, 3 0. 22 um A LA 8 B A
@ik Ar.

SAAEIE AT A5l Agilent SP-2560
A0AERE(100 m x 0.25 mm x 0.2 pm) , FHREFLF
FAE 70 °C L, LL 50 °C/min F+ % 140 CA£4#5 1 min,
4 C/min 7+ & 180 C , %4 1 min,3 C/min J} &
225 C 434 30 min; gEEE TR 260 C 5 dhkEE 1
pL, 733 He 45 1 A& 1 mL/min, 500 Ao
1.4 HiESH

Z5REHE £ AR 22 (Mean + SD) 3
7, HP R R % R 5 37 bR 1D R WY R TR
B AR il 0 HEE P B N BRI E o AT SR
B AT E 3 K (no=3), BT A S2 5 4004 >k
Excel #7483, ANOVA K5 56315325 U & i 1) ~F-
Y Bebr Uiy 26 o B8 B EH KPP <0.05, R
IBM SPSS 26. 0 K AF 175835347 o
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2.1 ZEFMEGREZBEBRDERSE

F P 1 AT oA A 5 A 2 ] )i 75 5 G T
RS HAR A ARALZ 18] 25 57 W] . . R A
BB RIS & 5 16.51% F117.35% B 2.
75 I P RIS P R IR D A L 5 NIRRT
FEARAL, PERRAR & B2 15% , (A A G 7 &
AR T 2% o SRR, A R0 ] 2 R
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e A < R R R X A R e IR [ BRI 0 T 5 ) R 651

Wi TR, ZRMIAL BRS , 5 2R B A LA,
A HRAL AN 07 R AR R AR A R B AR
v > BRIA > ISP, AR A% Ao v I 7 5 T
FEBE M BRI O I P > BB P > B8, 27l
ALBRE 5 A AT A, R A5 S L TP R U
(7 B A B AR O B 3 > BB N >
DAL, HFEEE A% T R R 77 55 T e 2 A o B AR

& 30 W Male s 3
T 95 [ |8t Female =
] [}
+ +
§ 20 * 5
o % o
% 15 =
= J [
o 10 il
< 4t
B8 5 g
= =
0 0
4 7t il 4
Raw Steamed Boiled Raw

(a) 185 /M3 Crab paste/roe
FORE BT & « 7 AR ERBE(P<0.05),

Steamed Boiled Raw
(b) B Belly meat

UCONBER > BRIA > I IR fe v, it
H KK T R B AR R A P [ Ak LA P
H IR A SR AT SR AR AL DRIk 2
HHEE, A 2 2 5 2 S BUIR G & &+ 135 T RE.
DAL 0 B2 2t — 25 T VR IR I 9 2 X v A s
JOE TR A ] e 5 S, T LB 1
Jr AR EIOR B PR GEE B TN E R H Y

W Male g 3 I i Male
[ I#fEtE: Female 2 I [ I#ft Female
B
i)
<1
=
%_Dé
Z&th Eyal 4 #&thl il

Steamed Boiled
(c) BRI Leg meat

The “ % 7 above the histogram means significant difference (P <0.05).
1 £ ZFHMEHPEREEINARBUERSE

Fig.1 Fat content of three edible parts of raw, steamed and boiled Eriocheir sinensis

2.2 EFIFERSIPELAEERERESE

JIH [ s AR B h E VR RN —,
BAEIRN) AR I A 5], BB 2 AT 50, B/
E NP EERE S A B EEF(P<
0.05) . Forr, 2 ¥ rp I i 2 5 5O (238, 87 =
17.16) mg/100 g, & & b JJH [ BF & & N
(267.24 £27.12) mg/100 g M 1 i A FN 2 A
HhH [ 2 4 (60. 85 + 1. 86) mg/100g il
(52.75+ 5.30) mg/100 g, W& {§ T e & 1
(63.83 £7.95) mg/100 g F1(55.81 +6.95) mg/
100 g X5 FRAE RS 3, ARk e
OB T M A B P JIEL T S O 160. 4 ~271.9
mg/100 g, %5 JJH [ 75 &4 95. 1 ~264.5 mg/
100 g,

JOE i e i AR AL 25 R s, 2R RN A 4
OYETRE R 3 A nT A E [ W AR T R
o PR R R RGO B . ZE A B S
Tfi v A 0 B T R A v I T 39 43 ol T R
24.18% 1 28.61% ; Z Hl AL P15 , B i rpr AR 45 2
52 P v L [ 40 )R B 29. 64% A1 31.92%
5 A A L, 7% R | 0 I [ o
TRE(P <0.05) , HZE il 55 78 i 1 e b 21 5 A

A, ZFHHARE

2.3 EGIMEHPELAEEREHRSE
2.3.1 ZEMIFN A TR MEPE rh AR BB 3 AT
BB AR TR 5 1 (1) 5 k)

A ZEI RN T ME PR rh AR S 2 g 3 A
SRR AN SR AN 1 R, BB g
iR Fh 2 B 2 (30 B ), F4& 10 Flt SFA 9 Fif
MUFA A1 11 ff PUFA, ¥ MUFA /5 &5, 0
40.70% , Y, SFA F1 Y PUFA |5 Fb 43 51 24. 06%
F135.24% 8 v 3 ZAR A DT R A A A R
(C16:0) FIfEfiE AR (C18: 0) ; FAL4RL FI i 1 iR = %L
SR (C18: In9c) , i H 76 8 ¥ v & i o iy 5 1
EHZ AR R AN S w, LI Ih R (C18:
2n6¢) \EPA 1 DHA 2y 3=, 2K il 172, il %) % 2 o
BRIV BR I FP IS B S, (H 235 | = B AR DR &
AL, ZETIRNE G B v AR R Y Y
B ETFH(P<0.05) . FE ARG 5 R T R
TR E NP <0.05) o 75 il 60 2 1 6 i
iR 10 & S I ASHE 55 (P > 0. 05) , EPA il DHA
YR — e R TR

fg A H Y PUFA (58. 47%) > Y MUFA
(23.67% ) > Y SFA(17.86% ) ,{H EPA Fl DHA
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TERZIA Z2 ARG TR b o BB o 2l & i
H A R R JIR R 5 2 TR (P < 0.05) , il Xt
BENE IR &5 G & R (P >0.05) o MR & g
FFER(P <0.05) , HorhZ& il A RS i % T

) )
o -72&'& Male
S 300 [ MM Female § 80
s Y L
2 250 e . 3 70
~— T St 60 -
iy i
4t 5 2 g 50f
BE 150 BE a0f
i i 30t
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& 90 £ 10}
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S &£ 7M1 E il é 4
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(a) &/ Crab paste/roe

FERPE EOra =7 RFEERBE(P<0.05),
The “ =7

&2

(b) B Belly meat

above the histogram means significant difference (P <0.05).

L EHNMENPEREEI T RBUEEESE

W 10.31% IR T & MM PG 4 14.55% o Z& 17
AL BEXTIE A R EPA S AN 3 (P >0.05)
(BRI AL B2 DHA &8 8% TFE(P <0.05),

“eb
=)
I Male = 80 W Male
[ |t Female En 70 [ |t Female
60
* S
* (mg 50 * . " *
BE 40 :
g:’ 30
g 20
<]
% 10
<0
7 il é 4 &M Fyil
Steamed Boiled Raw Steamed Boiled

(c) BB Leg meat

Fig.2 Cholesterol content in three edible parts of raw, steamed and boiled Eriocheir sinensis

R PAY 2% SIS T R 4 el v TR A (H
A5 A AR, X PUFA 5 B dR #r, 8
52.20% , Y, MUFA F1 Y SFA 5 43 514 26. 72%
21, 08% o 7% il A1 fhll Ak LK 2 (R PA) v A8 i
MR EJH(P<0.05) R & i 5 T R
(P <0.05) 7%l A1 2% i 4b # X BE (A DHA 5%
WA AL (P >0.05) , {H A& il b Bl 2> i EPA 5 5

WETRE(P<0.05),

5 AT P v e SR R 2 g 2 R
ZJ5 ) BRI 19 Ay s e 1 R T R, B
TR TR 322 R W IR , 22 AN T A0 7 1R LA I ¥l
2 EPA 1 DHA Sh 3= 5 5 2 il A b, 78 41 AE % s
DR DR B I R

*x1

4 EEHIANE B Ml e B 3 AN TR SMI IS B S E 5 AKX

Tab.1 Content and composition of fatty acids in three edible parts of raw,
steamed and boiled female Eriocheir sinensis

mg/100 g

BEPY Leg meat

N Wims %% Crab roe HE A Belly meat
Fatty acid H: Raw  Z&7fi| Steamed i Boiled H: Raw  2&fi| Steamed i Boiled H: Raw  Z&1fi| Steamed i Boiled
Cla:0 112.57+ 105.95+  97.07 + 0.90 + 1.14 = 0.83 + 0.87 + 0.68 + 0.68 =
’ 4.70° 1.98° 2.53" 0.10 0.17 0.30 0.05 0.14 0.18
10.99 = 6.12 9.81 =
14:1 N.D. N.D. .D. N.D. N.D. N.D.
¢ 0.93* 0.29" 0.34* N
C15:0 78.49 + 71.42 + 60.34 + 0.96 + 0.93 + XD 1.24 + 0.88 + 0.78 +
’ 3.70° 1.24" 1.48° 0.11 0.09 T 0.03" 0.12" 0.09"
0.62 + 0.53 = 0.79 =
C15:1 N.D. N.D N.D. N.D. N.D. N.D.
0.18% 0.13" 0.05*
C16:0 2001.46+ 2099.64+ 2091.48+  36.05 % 39.93 + 38.99 + 52.25 + 55.60 = 78.80 +
’ 104.83 90.00 124. 86 1.41 0.85 2.55 0.23" 5.35" 4.20°
Cl6: 1 936.70 +  862.87+  783.84 & 8.97 + 9.38 + 7.32 % 10.38 = 8.95 + 8.18 +
’ 81.89° 24.54% 22.76" 0.43 2.44 0.78 0.39° 1.37% 0. 14"
170 58.32 % 50.17 + 49.12 1.47 + 1.40 = 1.47 + 2.45 + 2.33 ¢ 2.44
’ 1.76* 0.48" 0.20" 0.06 0.13 0.07 0.03 0.12 0.08
c17:1 20.90 = 15.97 16.12 + 0.14 = 0.48 + 0.33 + 0.40 = N.D 0.33 +
’ 1.46° 1.17° 0.16" 0.04° 0.07° 0.02" 0.10 o 0.10
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gk 1
Ne iR f#3%% Crab roe A Belly meat B Py Leg meat
Fatty acid H: Raw  Z&fH Steamed 37| Boiled H: Raw 7€ %] Steamed & 1| Boiled H: Raw 21| Steamed 2| Boiled
C18:0 436.40 = 535.16 =  560.94 + 17.44 = 22.90 + 17.22 + 30.55 + 39.94 = 38.05 =
19.38¢ 31.35" 57.68% 0.75" 3.17¢ 0.26" 0.16° 1.11° 0.41°
C18: 10t 45.41 = 32.08 + 32.16 = 0.93 = 0.83 = 0.69 + 1.18 + 1.46 = 0.96 +
G1.56* 1.07° 0.62" 0.01° 0.04% 0.12° 0.03" 0.40° 0.04¢
C18: 1m0 3506.36+ 2616.60+ 2823.89+  64.12 % 57.51 + 54.79 + 96.79 + 87.43 + 81.07 +
219.85° 86.79" 136.77" 2.04% 0.29" 4.70° 1.53® 5.44" 3.04"
C18: 2n6t L.57 0.55 = 2.22% N. D. N. D. N. D. N. D. N. D. N. D.
0.36" 0.12°¢ 0.11°
C18: 2n6e 2044.05+ 2040.04+ 1892.40+  37.95+ 39.86 + 32.70 = 55.53 = 55.43 + 49.75 +
129.58 99.70 111.24 0.65° 1.93® 1.23% 10.64* 1.24* 0. 64"
20:0 30.46 + 56.79 + 49.83 + 0.38 + 1.22 + 0.60 + 0.62 + 0.70 + 0.51 =
1.37¢ 0.39° 0.09" 0.18" 0.01° 0.18" 0.02 0.22 0.17
4.42 + 3.78 = 3.34 +
C18:3n6 0. 44 0.30 0,81 N.D. N.D. N.D. N.D. N.D. N.D.
©20: 1 124.15+ 110.40+  96.78 + 2.13 = 2.32 1.08 + 2.75 2.31 = 2.36 +
7.21° 0.29" 0.40° 0.16* 0.10* 0.33" 0.59 0.21 0.20
C18:3m3 286.46 +  281.46+ 277.53 & 4.07 = 5.72 10.30 + 5.07 + 4.44 + 4.37 +
18.89 32.21 15.31 0.28° 0.70" 0.24° 0.14* 0.38" 0.42°
©1:0 13.43 + 4.48 + 3.93 + 0.71 + 0.64 + 0.14 + 0.26 + 0.27 + 0.10 =
0.52° 0.05" 1.42> 0.02° 0.02° 0.06" 0.01 0.02 0.01
©20:2 180.48 +  157.06 + 153.33 & 4.8+ 3.28 + 4.70 + 8.29 + 7.97 + 7.91 +
7.95¢ 20. 74" 11.99* 0.09* 0.92° 0.39% 0.20 0.42 0.36
:0 25.47 + 30.93 + 30.03 = 0.18 = 0.91 = 0.10 = 0.37 + 0.38 = 0.52 +
0.55" 2.08° 0.21° 0.06" 0.01° 0.05" 0.03" 0.07" 0.01°
20306 32.11 = 26.57 + 21.83 0.27 + 1.67 = 0.62 + 0.53 + 0.90 + 0.41 =
2.248 0.13" 0.29¢ 0.11° 0.09* 0.21° 0.04" 0.23* 0.03"
€22: 1n9 1(1)‘;;;; 40'.316; 50'.131],? N.D. N.D. N.D. N.D. N.D. N. D.
€20: 303 71.13 = 63.27 + 60.26 + 1.56 + 0.95 + 1.06 + 2.51+ 1.61 + 2.24
6.07* 0.85" 1.25> 0.03% 0.01°¢ 0.08" 0.03* 0.16" 0.51%
. 337.83+ 330.12+ 301.43 + 12.76 + 14.92 + 11.90 + 23.19 + 22.70 + 19.31 +
37.16 34.15 24.46 0.32" 1.10° 0.54" 0.14* 1.65° 0.45"
€23:0 06'7091? 20"732; 40"1294(? N.D N. D. N. D. N. D. N. D. N. D.
2.47 £ 0.24 + 0.85+ 0.36 + 2.44
€22:2 0.02¢ 0.03¢ 0.33" 0.16" 0.29° N.D. N.D-. N-D- N.D.
€24:0 10532 0.67= 2.93 N.D N.D. N.D. N.D. N.D. N.D.
1.58 0.12 0.38
C20:5n3 484.65 +  426.70 =  466.41 = 64.32 + 61.50 + 61.54 + 67.98 + 64.03 = 55.98 +
(EPA) 34.88* 82.10" 49,28 5.95 7.88 4.38 4.47° 3.63% 3.33%
2411 30'.769; 20'.224; 10‘_128;“ N.D. N.D. N.D. N.D. N.D. N. D.
C22: 613 591.56 + 502.90 + 482.71 + 61.91 + 58.07 + 54.92 + 55.78 + 52.67 + 50.34 +
(DHA) 37.72¢ 22.46" 75.59" 1.28° 6.24° 3.52" 4.00 6.38 5.75
5 SFA 2754.22+ 2951.20+ 2929.32+ 57.42% 68.83 = 58.38 = 88.44+  100.56=  90.94
133.35" 91.80* 48.76" 2.97" 9.54% 1.09" 0. 14> 4.72¢ 6.10"
< MUFA 4660.29+ 3645.11+ 3764.06+  76.12 % 70.79 + 61.33 = 112.06 + 100.34+  92.79 =
308.92¢ 251.320 305.52° 3.07° 8.71° 0.70° 2.23¢ 5.02° 2.99¢
< PUFA 4034.44+ 3840.55+ 3662.01+ 188.05+ 187.96+ 177.75+  218.94+ 210.52+  190.03 =
268.79* 123.2% 35.31" 2.74 13.20 5.61 7.57* 9.95° 2.49°
03 1433.80+ 1274.34+ 1286.91+ 131.87+ 126.72+ 127.82+ 131.35+  122.76+ 112.93 =
96.93% 28.71° 19.36" 1.98 9.28 4.51 7.33% 9.15° 3.41°
S 06 2600.65+ 2566.22+ 2495.40+  56.25 % 56.69 + 45.23 + 87.59 + 79.04 + 69.19 +
172.36 122.27 99.50 0.91° 9.22° 0.95" 0.93¢ 1.79" 0.85¢
03/n-6 0.55 + 0.50 + 0.52 + 2.35+ 2.24 + 2.83 + 1.56 + 1.56 + 1.63 +
0.01* 0.00¢ 0.00" 0.07" 0.02" 0.07° 0.16 0.16 0.07

T [ —47 B AR 7 RER R 2253 B2 (P <0.05) ;N. D FoR ARAGH o

Notes: Different superscript in the same row indicate significant differences (P <0.05) ; N. D. indicates not detected.
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2 Tl R ) 2 A A 3 AN AT R A v 2
BERRIR & R ARk 3 Rl A A 14 IR i 1R
Hh, AL S, X SFA BB 2 T (P <
0.05) , i & il /b B XF 3 SFA [ 52 i 3 K B 2,
SMUFAFI YPUFA B ZE F (P <0.05), 1E
PUFA 1.3 (EPA + DHA) fi1 ¥ n-3 A AR FEE
(R B T X -6 B T 6 2 I A Hh TG B B AR fE
ZA HAFRAL A BT R, v 5 o 0 R
W R R 3 (P <0.05), iR BEs™ Bf sk
B, ASTR] B4 o A B [ 4 5 30 rp A 0 1 iR
Y SFAMY [ FF, XMUFAFI X PUFA %, A 68 5
F MUFA Fil PUFA 94846 " o At A 107 1R v
EHEZMN C = C XU, B2 5) 78 Pk Bt 72 op
AL iR, A X MUFAFIT Y PUFA FRE™ 3 A4
A EHERAL B R Y MUFA R 3% (P <
0.05) , ZE % F15 1405 F 6 21. 56% 1 19. 00%
Y PUFA [ F FERLRE Jy & > 26461

WAL PG, MR 3 A r] &k Y (EPA +
DHA ) R A2 B M i BIMIRAR K O 8 3 > BE A > 1]
PR A AL LS M 3 AN AT ER A R X (EPA +
DHA) R A2 B M i BIMIRAR K O R A > B8 3% > 1]
W, Xn3 TRE#HEE Y (EPA + DHA) —2,
i EPA 1 DHA S 44 i n-3 FR 41 5 3 S0 I 17
%, n-6 RFNG 5 R 7E M rp R A (P>
0.05) , {HAEME A AR A, n-6 32 401 fig I 2 2. il
FL T R
2.3.2 ZETIRE X MV h AR R 3 AT
A G 07 R 5 2 A R

Az ZE R B AR R 3 A AT
PG TR A R R & B3R 2 B . 5 A
P, R R BRI ER = (X FA) IR T S
S FA T M 5 P UG PR H S FA o T A

B E R g R R S 5 R O ),
Y MUFA 5 FLfe 5,y 42.69% , Y PUFA 1S SFA
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& AT R 29. 49% Fi1 27. 82% M vh RS
FURR VIR Ay 258 R | i 1R 0 ek B 1R 5 B4 1 iR
DR 2 R 5 B v 2 AN AN IR 1D R s 32 2
PIEHER (EPA F1 DHA b 35, 7% il F 2 il %) i
B IR TR R 28 s, &5 25
IR 5 78 Ak o ZE M A5 i U, 8 B P Rt IR R
R FIH(P<0.05) (HEER KRR Z
A R T RE(P <0.05) . 5 MEEE AN [A] 1Y)
&, AL S MR N B 20. 57 % (HZE il 4b
FEXPMPER S AN .25 (P >0.05) o & il 2 i e g
HlE i iR . EPA FiT DHA 9 & 8 R 18. 05% .
16.96% F111.52%

5 MEREAR DL, R N PR b 3 2 T IR M e 3
ik W~ Y PUFA (52. 96%) > Y MUFA
(24.07% ) > Y SFA(22.97% ), = A F S Wi
R Ry e ) R R REE i T 5 = 2 PR RN S 7 R Sk i
2 EE M Z AR IIER & EPA F1 DHA,
T2 fd i PA) H A R R R S R 0 5 B T
(P<0.05), Z&Hil A M 5 iR & & o & TR
10.66% #112.41% . M5 A EPA F1 DHA 47
T ZE A RN

T R DAY B 7 R 2L A 5 B A AR, 3 26
195 B8 M\ e I AK IR Dy X PUFA (53, 39% ) >
S MUFA(24.21% ) > 3 SFA(22.40% ) , % 4b
PR R P A i R & i 3 - JH(P <0.05),
B ALk 2 (1 JR A v R i R A R i W R
fR(P <0.05) 7% i R 2 il b $HO6F R Y EPA %
HEI I E (P <0.05), 40 % F B 15. 56% Al
27.48% .

PRLIE , 5 8 A ), e e v i 0 8 2 5
WP 5, G IR W R & K AR B AR
b, Fi e B2 BB IR | T R I R L EPA F DHA
AT5 R FEBERRIIER , XoF B 7 2 726 Ak 1) 5 1) oy 2] >
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Tab.2 Content and composition of fatty acids in three edible parts
of raw, steamed and boiled male Eriocheir sinensis mg/100 g

e R %5 Crab paste A Belly meat BEPY Leg meat
Fatty acid 4z Raw  Z& ] Steamed 7 7| Boiled H: Raw  Z& ] Steamed 7 #fi| Boiled 4 Raw  7&7H] Steamed 7 1] Boiled
Cl4:0 160.02 + 156.71 = 137.10 = 1.19 = 1.02 = 1.13 = 1.21 = 0.95 + 1.29 =
11.55° 15.30° 18.53" 0.05° 0.05" 0.10% 0.05° 0.03" 0.04*
cla:1 zi'izat 13: ;gf 1(5)’_ i(z)i N.D. N.D. N. D. N. D. N. D. N.D.
C15:0 101.31+  99.41 96.63 + 1.37 = 1.02 = 1.49 + 1.52 1.48 + 1.18 =
5.15 6.56 11.02 0.04° 0.11" 0.07* 0.11° 0.01° 0.27"
Cl15:1 061(7); N.D. N.D. N.D. N.D. N.D. N.D. N.D N.D.
c16:0 1778.47+ 1790.92+ 1436.13+  57.61 56.82 + 64.70 + 58.65 + 49.13 + 48.14 +
82.35% 78.36" 52.84" 1.20" 2.47° 8.30" 1.39° 1.02" 5.53"
Cl6: 1 1001.30 = 904.26+  857.75 % 13.45 + 5.95 8.27 + 13.17 + 12.96 + 10.03 =
37.87° 58.08" 95.19" 0.22° 0.03¢ 0.46" 0.32° 0.20° 2.37°
c17:0 42.06 = 35.55 + 21.75 + 3.09 + 3.30 + 3.07 + 3.11 1.52 = 1.98 +
1.49¢ 1.15" 0.97° 0.03 0.15 0.13 0.06* 0.13¢ 0.05"
C17: 1 19.30 + 14.38 + 12.12 + 0.57 = 0.50 + 0.33 + 0.64 + 0.39 + 0.38 +
1.16 0.76 0.01 0.10° 0.09° 0.02" 0.07* 0.03" 0.03"
C18:0 269.12+  295.61+  307.69 37.31 = 42.43 + 38.73 37.19 + 39.37 + 26.32 +
5.40° 4.16" 3.06" 0.30° 0.17° 4.54> 0.40" 10.73* 0.30°
C18: 101 21.94 + 20.72 + 5.84 + 1.41 = 1.16 = 0.95 + 1.01 = 0.45 = 0.78 +
0.17¢ 0.52" 0.16¢ 0.55° 0.07° 0.30° 0.40° 0.01¢ 0.15"
C18: 19 2470.67+ 2361.15+ 1962.95+  84.60 + 75.58 + 74.10 = 90.08 = 87.96 = 72.50 +
68.52° 34.95° 87.60" 3.41° 9.63" 3.06" 2.22° 21.84*° 11.49"
CI8: 2061 20'.6038? 00'.902; N. D. N. D. N.D. N. D. N. D. N. D. N.D.
C18: 2060 1181.31+ 1168.94+ 968.14 + 39.68 + 38.02 + 39.97 + 44.28 + 40.02 + 42.89 +
44.06* 22.72% 24.66" 0.74 3.75 1.96 1.01° 2.07" 13.08
20:0 18.35 + 21.87 + 8.24 + 0.53 = 0.58 + 0.82 0.49 + 0.30 + 0.23 =
0.43" 0.42¢ 0.43¢ 0.03 0.19 0.08 0.04* 0.03" 0.02¢
C18:3n6 51'.9029? 31"2;(): 30'.639; N.D. N.D. N.D. N.D. N.D. N.D.
©20: 1 141.67+ 101.75+  105.84 6.05 + 4.32 + 5.25 4.77 + 0.98 + 3.93 &
3.97¢ 7.940 15.41° 0.75° 0.28" 0.92% 0.91° 0.02° 0.97¢
C18:3m3 200.33+ 193.86+  192.60 + 5.00 = 8.23 + 5.20 5.19 4.46 + 3.16 +
5.72 7.56 3.37 0.21" 0.50° 0.16" 0.05* 0.21" 0.08°¢
9.94 + 7.52 % 6.78 + 0.76 + 0.40 +
(21:0 0.63* 0.2'b 0.04" 0.19* N-D. 0.03" N-D. N-D N-D.
20:2 89.45 + 80.34 + 85.05 + 6.29 + 4.11 + 6.02 + 6.51 = 4.96 = 4.59 +
2.44 8.01 0.74 0.25° 0.34" 0.05* 0.13* 0.18" 0.02¢
21.86 + 29.20 + 27.55 + 0.34 0.24 + 0.52 +
€22:0 4.14° 0.99° 0.37° 0.05" 0.02°¢ 0.08" N D N.D N.D-.
20306 32.79 + 27.38 + 25.49 + 0.71 + 0.42 + 0.62 + 0.79 + 0.07 + 0.34 +
0.53* 0.62" 0.33¢ 0.02° 0.01° 0.03" 0.05* 0.03¢ 0.01"
€22: 119 10552 8.14 = 4.36 N. D. N. D. N. D. N. D. N. D. N. D.
0.66° 0.41" 0.16°
20: 313 46.66 + 43.13 + 41.32 2.38 + 1.99 + 1.86 + 2.42 + 0.53 + 2.04 +
1.228 1.79" 0.70" 0.04% 0.04" 0.06° 0.04* 0.03¢ 0.03"
€20 dnt 227.26+ 197.18+ 178.14 + 25.78 + 30.05 + 24.11 + 28.17 + 18.65 + 25.35
12.15° 14.68" 3.65" 0.30" 5.87° 0.29" 0.41° 0.27° 3.24"
o 2.25+ 2.57 2.29 +
(23:0 0.39 0.30 0.03 N.D. N.D. N.D. N.D. N.D. N.D.
€22:2 2842 1.47 = 0.65 = N.D N.D. N. D. N. D. N.D N. D.
0.70* 0.24" 0.05¢
15.17 + 13.41 + 11.98 +
24:0 317 0.41 0.22 N.D N.D. N.D. N.D. N.D N.D.
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k2
Ne iR f#E Crab paste A Belly meat B Py Leg meat
Fatty acid H: Raw  Z&fH Steamed 37| Boiled H: Raw 7€ %] Steamed & 1| Boiled H: Raw 21| Steamed 2| Boiled
€20:5n3 234.22+ 239.55+ 194.48+  83.85+  90.73+  87.44 % 87.85+  74.18x=  63.71 %
(EPA) 4.41° 13.79° 7.26" 8.79 15.47 9.88 1.29° 8. 17" 7.20°
C24:1 M7z 11092 1438 N.D N.D N.D N.D N.D N.D
’ 1.96° 0.70" 0.68" e T T T e T
€22:6m3 531.53+ 507.82+ 470.32+  70.11=  68.49+  68.34% 67.19+  68.60+  51.60=
(DHA) 31.05° 25.70" 17.51° 14.83 12.82 12.03 1.63¢ 14.31° 13.23"
- 2408.61 = 244526+ 2047.82+ 101.35+ 105.14= 110.52+  101.56+  93.33+  79.48 +
112.01° 94.99° 95.11" 0.64° 0.64" 3.06" 0.93" 0.79" 1.46°
S MUFA 3697.15+ 3440.63+ 2974.43+ 106.14+  87.23=  88.99+  109.75+ 102.18+  87.67 =
95.02° 93.50" 46.30° 2.61° 0.49" 4.22b 2.02° 2.04° 2.59¢
S PUFA 2553.98+ 2463.51+ 2158.44= 233.59+ 242.14+ 233.53+ 242,09 211.44+ 193.57 %
48.14° 43.16" 25.42° 16. 18 24.90 18.90 14.54° 7.09" 10.83°
s 1012.74+ 984.36+ 898.73+  161.35=  169.44+ 162.79=  162.57+ 147.77+ 120.51 =
“' 10.79¢ 15.81° 4.39¢ 3.69° 3.07¢ 2.07" 2.90° 4.86" 1.20¢
Sub 1735.66+ 1507.91+ 1289.25+ 72.24=  72.70+  70.74 + 79.51+  63.67+  73.06=
- 44.16° 33.94" 36.58° 0.78 1.93 1.79 1.66° 2.27° 1.16"
3 e 0.58 + 0.65 = 0.70 + 2.23 ¢ 2.33 2.30 + 2.05 + 2.32 ¢ 1.65 +
oo 0.01° 0.01° 0.01a 0.04" 0.03* 0.06* 0.01" 0.02° 0.04¢

T : [ —47 AR TR 2253 B35 (P <0.05) 5 N. D SR ARAd i

Notes: Different superscript letters in the same row indicate significant differences (P <0.05) ; N. D. indicates not detected.

7% ) R 3 2 A R 3 A T B A
ISP R & i A B A o 3 FhEEAR R B (1Y )l
Wit B ESFA B BB A X SFA R,
Z B R X SFA T i F AR Ak, T A R R R
TSFARE FRE(P <0.05) ;3 Al i fid 2
MUFA 54 — @& F B F [ M X PUFA 76 /i A
NREFEE R

7R AL S HERE IR A T X (EPA + DHA)
fr EJV BB B X (EPA + DHA) A3, 1M
JiE PR X (EPA + DHA ) S 3% [, 350 i Ak 815 %%
il AL B WA R — 2 S MEREAR L, X 03 A4
¥ X (EPA + DHA) — 5, n-6 K55 iR 1E
A AL AN 3 (P >0.05) A HIBR A n-6
R IR P T K o

SAORE , fid FATAL B2 5, METE b A
BRENZIN PRI R 5 e H R RRE , 1 B 1Y
HHR D R 1147 A 22 S P R T 5 2% A 4 38 o e 8 £
A 3 > I R ALY 2 SFA Al MUFA
FRARGER B o 5 A P, 28 i ) 20

3 e

BN h e g B B ElE & B RIF
LT Pt AN S 40 M 6 0 i 3 1 b B 2 IR
oy, W2 B R T BRI E A2 R DAY

3.1
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ENREEEPNEN' Y JSWEY i S ]2 S e
GER IR NI 73 A AN 5 8 S B A 23
[ e 5 fit— Bk 2] 250 mg/100 g Ze A7, B2 A AN
JHE PAY L[ A ) 5 I T 70 mg/100 g0 B
KA, Joie 2 7 il A A A, P AR o 3 A
P ) UL T 1 5 AR R A T AR A, BR TR iR
P, AR B 5 30T 2% o L[] 1 A 5 0 /)
JUEL I e 5k P AR — R o AR T 2 A A v R
I 5 ) AR L ey B B R R O —
e T AR AR R T VR, B E
WIS, BRI e o i A 1 2 e A VR
P T o FEFERR T 7 B2 FE AR [T 5, 6 3-FF 410
FERH A S, 6 0c- B 50 Jk AHL 2] 5 7 -] 5 L [ 2 <5
—RAVA T S R R i R R, 22
eI %5 oY W], 20 5 A I i JIEL [t 5 T
W, I A8 RE— S R S B /b 5 28 R Ak, B AR
I P ) SR AR L T B Ol A G SR A O o 2 L A
AL 24 2 i B P e R I [ R T
A AT I N A L P A 5 fEL 5 P PR A
Mo Er P P AR SR BT O AN 22 T EON AER A I [
HAR o AHET B & 8 21k, rh e B 4%
PO IEL [ et 5 e ) A BRI, X5 R U AR
FEAARAT , V5T L] Pt 370 2 1) T B 2 A SR Al
I A RS [ A . PR, 5 AR AT B, 25 4]
T LAGR B B 22 010 L e, 3 (R I [ e 4 90 2
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114 KU o
3.2 ZEFIFNEGIX PG BRI S 2RI

SR A W] W v K 3R T R B IR U R
ik ( XFFA) & THEB BRI X FFA, rh AR 4
TR IR P T 2L S+ = 2 4 R I 5 T Ay v T
JNRER , BN 10 FIG 107 R Ry i IR, 25 AN 1 T I 1R
iR FEE, B2 IMAR (EPA F1 DHA . £5AH 2
R A8 A1 I 375 i JOE [ 1 1% 55 i, 020> 3 ok o e i
A5 R 1 T RUBS ™ e R S v AR R
B SFA (1 32 B2 6 D7 R, 3% 15 R A 3R 40 i
FEER—B, REEMMT RS, SR & &
TR T B, ARAS T 00 M 12 11 4R Ak, i 45 2 36
FE AL PRI AR R & BB OR B Ae U, N &3t K
FERERIR O o PR LA T Hofh & & SFA (1A
FKIME , AR Lo o g ) rh AR 2 e T
i T B AfE R

Hh e 0 5 T TR /TR R 0 g D TR AL A 357 LA
MUFA 3, MUFA HA7 3875 185 A4 w5 ic 42
PR, X0 A f e+ 0 267 . MUFA Higy
M o e, TR SRR R < R IR, A2 1l
AR AR AR 2 — P e R e e e
TEZE RN AL B S R AT A AT B A Y 2
BGRR[0 , 2% i 0 2 o A B RE % KRR
i f A G 3 AN AT AL T R A AR B
[, 2 it B X MUFA 2 58 25 R R, % L 2
BRI 5w AR AL LB & B, 45 3R 00 BRI % = T
R LA XM AIG T X MUFA SRR LG, HH AT
A5, AT AL SRR e A v A SR H T RS T NI i
S 2L P IR TR R s I L v SR Ak
T

Y PUFA e SR 50 4 1 B D R o b #20k
30% , 7EJE AR P BT 3 50% o R ZE RN
A AL B2y 5 B Y PUFA 55 it 1 FEAIG, {HLEL EL 3]
AEARFFAI R REE . PUFA BE AR I 7 P A% 2% 3 i
AR P PR M AR S A (U . o EPA J2
NN UG = N L (B N N AL UR
JIig P 8 P4 A B3R A i 928+ v L [ 2, 99 937 0 i
BRI &R s DHA fE R B E SR Y0, iR
PR AR I VA B, 8 3R ARG S, B AR = 1
A TR 2 ) R 8 Tk ) 8 8
5BRAER ST X (EPA + DHA ) 5200 W] 5, 2% il AH LL
TR RS X EPA + DHA R REAGH /D 15
PR3 o P R 114 B B X A v, 6k, T

HEAEZE R B T3, FAO/WHO Hite ARk
X n-3/In-6 EATF 0. 17 AR ¥ n-3/ X n-
6 A5 Il T 4 F5 LA Rl 1 P 7, 9 A ML AR 3 g XL
W ARSI A5 M A 3 AN AT AL AY X -3/
16 H0.55 ~2.35, HERE 3 AT ¥4 X n-
3/3n6 N 0.58 ~2.23, G N T, &
A FRAERS (R T n-3/ X n-6 BN FARE o

25 Loy, th AR B R AR BB SR B
ZE T AL 38 TR A ] TR e v AR R B R 1) B R
EHIEA TR BN T, AR
%R H 5 AT T rh e g2 1 s A T A ik
it

Sk

(1] b, IR, SKREAE, &5, AN 7 e v b AR o 5 IR

B SER A F E R ()] BA S BT,
2021, 47(6) : 114-120, 126.
XIE H, YIN M Y, ZHANG Y F, et al. The effect of
different culturing region on the sensory and taste quality of
Chinese mitten crab ( Eriocheir sinensis) [ J]. Food and
Fermentation Industries, 2021, 47(6) ; 114-120, 126.

[2] CHENGHF, WU HR, LIANG F, et al. Comparison of the
nutritional quality of three edible tissues from precocious and
normal adult female Chinese mitten crabs ( Eriocheir sinensis)
[J]. Journal of Aquatic Food Product Technology, 2021, 30
(1):49-61.

[3] CHOOPY, AZLAN A, KHOO H E. Cooking methods affect
total fatty acid composition and retention of DHA and EPA in
selected fish fillets[ J]. Science Asia, 2018, 44 (2); 92-
101.

[4] WANG Q J, WU X G, LONG X W, et al. Nutritional
quality of different grades of adult male Chinese mitten crab,
Eriocheir sinensis [ J ]. Journal of Food Science and
Technology, 2018, 55(3) : 944-955.

[S]  frigh, PURCBEE= AL, & HARKE. $ab B SR E 7

SrEHERERRY B[] &5 kE T,
2021, 47(22) ;. 208-213.
HE J, BATTULGA A, JIRIMUTU. Effect of different heat
treatment on the nutritional quality and volatile flavor
compounds of camel milk [ J]. Food and Fermentation
Industries, 2021, 47(22) : 208-213.

(6] kM. F a8 i v fIH [0 A 4 A 4 B 2R 30 I 1) T -5 30 ek
[D]. Fial: matRIL R, 2019,

QIAN Y. The Formation and reduction of cholesterol oxidaion
products and heterocyclic amines in marinated pig hock[ D].
Nanjing: Nanjing Agricultural University, 2019.

(7] IS, 06, %YL, 55 [ AHZEICR Aol 40U 6
- BTG XS & L S5 SR X v A G0 8 8 5C B N o
PERRIMELT]. &SRR, 2018, 44(9) .

http://www. shhydxxb.com



658 Eo il W R % % 32 %
254-261. [J]. Archives of Medical Science, 2017, 13(4) ; 732-737.
FU X Y, WU N, YUAN K, et al. Study key lipids in [17] HASHARI S Z, RAHIM A A, MENG G Y, et al
Eriocheir sinensis by establishing a thermal oxidation system Quantification of cooking method effect on COP content in
using MMSE-GC-MS combined electronic nose[ J]. Food and meat ltypes using triple quadrupole GC-MS/MS [ ] ].
Fermentation Industries, 2018, 44(9) ; 254-261. Molecules, 2020, 25(21) ; 4978.
(8] foliedtf, RUE, EBE. In#ad #rhrh LRI N (18]  fRottE, XUARLL, BAFadr, 5. PTG JE ey i 4
NeTERI A [T ]. s Tolk R, 2016, 37(19) : 96- I fERBFFE )], b b=, 2016, 31(4) : 100-
100. 103.
NI'Y Q, WU N, WANG X C. Changes of fatty acids XU G H, LIU D H, ZHAO R X, et al. Inhibition effects of
composition in gonad of Chinese mitten crab ( Eriocheir antioxidants on the thermo-oxidation of cholesterol [ J ].
sinensis) during heating process[ J]. Science and Technology Journal of the Chinese Cereals and Oils Association, 2016,
of Food Industry, 2016, 37(19) ; 96-100. 31(4) . 100-103.
(91 2B, BOLE, JEELL, & KEZ NG PRI [19] W, (0, £HE, . BN S b IR Ao
FBHE R s ()], JhAk, 2016, 37(7) : 16-22. AR R 20 R e LT ] WKk, 2014, 44 (1)
LAN X F, RUAN G F, FAN Z H, et al. Impact of domestic 84-89.
preparation on fatty acids and cholesterol of cultured hybrid TANG C J, FU N, WANG X C, et al. Comparison of fatty
sturgeon[ J ]. Food Science, 2016, 37(7) : 16-22. acid composition in Eriocheir sinensis cultured by purse net
[10] MW, Jsipesh, Foras, 5. (DR AE YR 10 bt and pond[J]. Freshwater Fisheries, 2014, 44(1) : 84-89.
ARG NR T BRALASE R [T ], BRI R 22 4, [20] WRaEsm, A, SR0BE, 55 [ b ARSI ] iR
2020, 29(4) ; 559-567. FIEBRANG ViR 4Lm [ )], B dh B2z, 2016, 37(10):
CONGJ J, YUT C, YU L Z, et al. Effects or dietary 122-127.
replacement or fish oil by vegetable oil on ratty acid CHEN Z Q, ZHENG Y, CAI J Q, et al. Amino acid and
composition or Chinese mitten crab ( Eriocheir sinensis) [ J]. fatty acid compositions of edible parts of Chinese mitten crab
Journal of Shanghai Ocean University, 2020, 29 (4): 559- in Gucheng Lake, Nanjing[J]. Food Science, 2016, 37
567. (10) : 122-127.
[11]  EgE, s5hEl, sk, 4 REZKIh e 2 m iR g 57 [21] ZOU J M, SONG C, MENG S L, et al. Effects of feed on
JOr B 10y 22 eI T [ ], KOE I BE K2R 224, fatty acid composition in muscles and gonads of the Chinese
2019, 34(5) ;. 638-696. mitten crab ( Eriocheir sinensis ) [ J]. Oceanological and
WANG X, HAN G, ZHANG X J, et al. Nutritional Hydrobiological Studies, 2021, 50(3) . 338-351.
composition and flavor components of male Chinese mitten [22] BHOURI A M, HARZALLAH H J, DHIBI M, et al.
handed crab Eriocheir sinensis from different waters [ J . Nutritional fatty acid quality of raw and cooked farmed and
Journal of Dalian Ocean University, 2019, 34(5) : 688-696. wild sea bream (Sparus aurata)[J]. Journal of Agricultural
[12]  FEpE, s5hM0, sk/NE, 2. REKS rh e 2 m i iR g and Food Chemistry, 2010, 58 (1) : 507-512.
Feon B B HT[T]. WK, 2019, 49(5) : 98-106, (23] ZH, &GN, MEE, 5 IRITE B A7 PR
112. HRERTIPEAR PUFAs & UAHOCHE R RaB 2w (], &R
WANG X, HAN G, ZHANG X J, et al. Comparative Y2 5 AR, 2017, 36(6) : 2367-2373.
analysis of female Eriocheir sinensis nutritional composition WEI B H, YANG Z G, ZHENG S Y, et al. The effects of
from different waters [ J]. Freshwater Fisheries, 2019, 49 different fatty acids on the expression of genes related to the
(5):98-106, 112. synthesis of PUFAs [ J]. Genomics and Applied Biology,
[13] CHUNG H, CHOI A, CHO I H, et al. Changes in fatty acids 2017, 36(6) ; 2367-2373.
and volatile components in mackerel by broiling [ J ]. [24] Z=lpfE. FIHESEG &s &E RN D]. Bo . i
European Journal of Lipid Science and Technology, 2011, VLTV K2, 2011.
113(12) ; 1481-1490. LI Y J. Study on feeds with seaweed [ D ]. Hangzhou:
(14]  HOE. [N BR S Fa) £ FH il 1) 40P ML B B I 3l ) 2 Zhejiang University of Technology, 2011.
FID]. ME: EMEXRF, 2015, [(25] ZEFFOL SEIRORF IR M 22 W RN T RRORS 25 1 0K 23 g
CAO J. Oxidative patterns and kinetics of edible oils with 35[D]. P77 FiFIHE R, 2015.
different fatty acid compositions[ D]. Nanchang: Nanchang LI X L. Research of acidic polysaccharides in flaxseed gum
University, 2015. and flaxseed protein by foam separation[ D]. Xining: Qinghai
[15] BOYER J L, SOROKA C J. Bile formation and secretion: an Normal University, 2015.
update[ J]. Journal of Hepatology, 2021, 75(1) ;: 190-201. [26] HOSSEINI H, MAHMOUDZADEH M, REZAEI M, et al.
[16] FARIDI K F, LUPTON J R, MARTIN S S, et al. Vitamin D Effect of different cooking methods on minerals, vitamins and

deficiency and non-lipid biomarkers of cardiovascular risk

http://www. shhydxxb.com

nutritional quality indices of kutum roach ( Rutilus frisii



3 W), A 2N 0T v A Gl R IR R R R R 659

kutum) [J]. Food Chemistry, 2014, 148 86-91. TR o BT BRE FRVEM [T sk 244k, 2019, 43
[27] WU N, FU X Y, ZHUANG K J, et al. Effects of dietary (3):618-627.

replacement of fish oil by vegetable oil on proximate WANG W L, YANG ST, JIAO J G, et al. Nutrient analysis

composition and odor profile of hepatopancreas and gonad of and nutritional evaluation of fatty acid composition in three

Chinese mitten crab ( Eriocheir sinensis) [ J]. Journal of Food precious aquarium fishes[ J]. Journal of Fisheries of China,

Biochemistry, 2019, 43(10) ; el2646. 2019, 43(3) : 618-627.

(28] FEAEJy, Wdrle, BN, . =FUKIRINE RAJEHE

Effect of steaming and boiling on the cholesterol and fatty acid content in
Chinese mitten crab ( Eriocheir sinensis )

HU Lei', XIE Qingchao'?, PAN Yingjie'>”, LIU Haiquan'?*”, ZHAO Yong'*"

(1. College of Food Sciences and Technology, Shanghai Ocean University, Shanghai 201306, China; 2. Aquatic Products
Storage and Fresh-keeping Quality and Safety Risk Assessment Laboratory ,Ministry of Agriculture and Rural Affairs, Shanghai
201306, China; 3. Shanghai Engineering Research Center for Aquatic Products Processing and Storage, Shanghai 201306,
China)

Abstract; Eriocheir sinensis is a unique freshwater farmed crab in our country and has a high nutritional value
due to its richness in cholesterol and various fatty acids. To better evaluate the effects of cooking treatments on
the changes in cholesterol and fatty acid content of Eriocheir sinensis, the cholesterol and fatty acid contents of
the three edible parts of Eriocheir sinensis were analyzed in both steamed and boiled versions of the crab yolk/
roe, abdominal meat and leg meat. The results showed that the cholesterol contents of the three edible parts
were similar in both male and female Eriocheir sinensis, and the cholesterol contents of each part were reduced
by steaming and boiling, but the differences were not significant. Among the three edible parts, > MUFA was
the highest in crab roe and crab paste, and », PUFA was the highest in abdominal meat and leg meat;
steaming and boiling basically had no effect on fatty acids in crab roe, while boiling had a greater effect on
fatty acids in crab paste than steaming, with a significant decrease; after steaming and boiling, the main
saturated fatty acids in Eriocheir sinensis were still palmitic acid and stearic acid, monounsaturated fatty acids
were mainly oleic acid, and polyunsaturated fatty acids were mainly oleic acid. After steaming and boiling,
the main saturated fatty acids in FEriocheir sinensis were still palmitic acid and stearic acid, the
monounsaturated fatty acids were mainly oleic acid and the polyunsaturated fatty acids were mainly linoleic
acid, EPA and DHA. Therefore, compared to boiling, steaming reduces the loss of cholesterol and major fatty
acids from edible parts, which is more beneficial to retaining the nutritional value of Eriocheir sinensis and is a
guideline for the culinary treatment of Eriocheir sinensis.
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