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Comparative analysis of nutritional composition on Scortum barcoo

Lateolabrax japonicus and Siniperca chuatsi

BAO Dan TAO Ning-ping DING Zhuo-ping
College of Food Science  Shanghai Fisheries University =~ Shanghat 200090  China

Abstract The common nutritional composition moisture ash crude protein and crude fat as well as fatty acid and
amino acid of the muscle and viscera of Scortum barcoo Lateolabrax japonicus and Siniperca chuatsi were studied in
this paper. The results showed that the viscera content of Scortum barcoo was 32.90% of total weight and 87.06%
crude fat in it. The contents of moisture crude ash and crude protein in the muscle and viscera of Scortum barcoo
were all lower than those of Lateolabrax japonicus and Siniperca chuatsi but its crude fat was higher obviously than
Lateolabrax japonicus and Siniperca chuatsi . The fatty acid compositions of the three fishes were analyzed by gas
chromatography and 19 fatty acids were characterized in which EPA and DHA amount to 4.115% in the viscera of
Scortum barcoo . Moreover the essential amino acids accounted for 42. 18% of total amino acids in Scortum
barcoo  which was the highest content compared with other two fishes. The amino acid score AAS of Scortum
barcoo  Lateolabrax japonicus and Siniperca chuatsi was 116 75 and 73 respectively.
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