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Comparison of Nutrient Composition in Muscles of Wild and Farmed Yellowcheek Carp
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Abstract: A comparative analysis on the nutrient composition of muscles of wild and farmed yellowcheek carp was carried
out in the present study. The results showed that wild and farmed yellowcheek carp muscles did not significantly differ in water
content (P =0.07779 > 0.05). Wild yellowcheek carp was significantly higher in the contents of crude protein and ash than farmed
yellowcheek carp (P=0.00115, 0.00415 < 0.05), while crude fat content in farmed yellowcheek carp was significantly higher
than in wild yellowcheek carp (P=0.000215 << 0.05). The essential amino acid index of farmed yellowcheek carp muscle was
94.16 compared with 66.03 for mild yellowcheek carp muscle. Both values meet the FAO/WHO requirements. The total
percentage of eicosapentaenoic acid (EPA) and docosahexaenoic acid (DHA) in wild and farmed yellowcheek carp muscles
represented 4.25% and 4.8% of total fatty acids, respectively. Taken collectively, the results obtained suggest that farmed
yellowcheek carp is superior to wild yellowcheek carp in terms of both amino acid composition and total content of EPA and
DHA, while wild yellowcheek carp is superior in terms of protein content and n-3/n-6 PUFA ratio.
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Table 1 Nutrient components in wild and farmed yellowcheek carp

muscles %

IRy A fig TR A0
Koy 65.30 & 0.98 67.99 + 1.71

HEA 20.53 + 1.37 13.50 & 0.51
FLAK Sy 8.60 +0.71 4.30 + 1.05
HLe Wi 5.25 & 0.94 13.84 & 0.69
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Table 2 Amino acid composition in wild and farmed yellowcheek

carp muscles %
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Table 3 Essential amino acid contents in and AAS, CS and EAAI of wild and farmed yellowcheek carp muscles

N o — 7/ fifg IRy i An
WHRREIEERFZE FAO/WHO 55 /(mg/g pro) 438 8K /(mg/g pro) SH gl pro)  AAS S AEImaaro) AAS oS
RSB 40 54 31.17 7793  57.72 45.52 113.80 84.30
SRR 70 86 64.30 91.86  74.77 98.27 140.39 114.27
AR 55 70 73.06 132.84 104.37 109.10 198.36 155.86
LA + 1 ez 35 57 27.28 77.94  47.86 20.95 59.86 36.75
KNER + AR 60 93 57.96 96.6  62.32 117.05 195.08 125.86
IR 40 47 36.04 90.01  76.68 56.36 140.90 119.91
A 50 66 35.07 70.14  53.14 52.02 104.04 78.82
EAAI 66.03 94.16
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Table 4 Fatty acid contents in wild and farmed yellowcheek carp

muscles %

N8 7 AR k£ FrpH ik
Cuao 2.96 + 0.42 2.40 £ 0.03
Ciso 1.10 £ 041 0.41 £0.01
Ciso 22.67 £0.89 18.32 £ 0.19
Ciro 258 £ 0.44 1.36 + 0.01
Ciso 5.67 £0.20 4.43 £0.20
Cisa 10.62 + 0.34 9.60 + 0.09
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