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Analysis of nutritional components and quality evaluation
of Ukrainian scale carp “Jinxin No.1”

Sun Jie'®, Jin Hua'?, Zhu Zhenxiu'?®, Yang Jianxin'?3, Gao Yongping'??, Jin Wankun'?3
(1.Tianjin Huanxin aquatic breeding farm, Ninghe 301500, China; 2.Tianjin carp and crucian carp genetic
breeding center, Ministry of Agriculture, Ninghe 301500, China; 3.Tianjin Key Laboratory of freshwater fish
genetics and breeding enterprises, Ninghe 301500, China)

Abstract: The nutritional components of muscle of Ukrainian scale carp “Jinxin No.l1 were determined by
biochemical method. The results showed that the protein content and fat content in muscle (fresh sample) was
18.00 ¢/100 g and 5.60 g/100 g, respectively. The total amino acid content (TAA) with 18 kind sofaminoacids
was16.54 ¢/100 g. Among of them, 8 kind sofhumanessentialaminoacid (EAA) content was 6.91 g/100 g and 4
kind sofdeliciousaminoacid content was 6.27 g/100 g, accounting for 41.78% and 37.9%oftotalaminoacids (TAA),
respectively. There sultsshowed that the ratio of EAA tononessentialaminoacidswas 71.75%, which metthe FAO/
whoidealproteinsourceevaluationstandard. The magnesium, zinc, seleniumandotherelements were rich in muscle.
There were 23 kind soff attyacids in muscle,in which the saturatedfattyacids (SFA) accounted for 25.49% of the
totalfattyacids, and unsaturatedfattyacids(UFA) accounted for 74.51% of the to talfattyacids. EPA and DHA con—
tents were 0.0211 ¢/100 g158 g/100 g. So it can be said that“Jinxin No.1"isanexcellentbreedwithhighnutrition al-
value and health function.

Key words: Ukrainian scale carp “Jinxin No.1”; Muscle Nutrition; Quality evaluation
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