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Tab.1 The Comiparison of proximale composition of dorsal and belly meat of five commercial fish

i L S0A K4 (%D EERROD BB (%) K3 (%) A’ (keal /100g)
gl 79.8 18.0 0.74 1.07 78. 8
-4}
WA 78.8 17.1 2.90 1. 02 94. 5
" Tl 80. 9 17.3 0.50 1.10 73.7
A 79.2 16. 0 3. 60 0.98 96. 1
. TR 80.5 17.5 0. 67 1.12 76.0
B 74.6 14.1 9.70 1.01 144. 0
1% 79.2 18.5 0.85 1.13 81.7
Zi P 1) )
A 73.8 17. 6 6. 80 1.03 132.0
- *H 79.1 18. 4 0. 84 1.12 81.2
A 79. 2 17.8 2.20 0.92 91.0
HH 1.1 3.0 22.0 2.2 —
C.V. {4
A 3.2 9.5 61.9 4.5 —
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Fig. 1 The seasonal distribution of body weight of fish for determinatron
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Tab.2 The co. efficient of annual average content

of proximate components of dorsal meat (%)

B ® X 4 EAR B K K %
BEH 0.9 4.3 59.0 6.5
] 0.5 3.4 55.6 6.7
3 0.6 3.6 40. 8 3.4
Zi Py i) 0.7 3.5 33.2 4.8
w0 0.9 3.1 41.7 8.5

%3 MRNEDS4RA #0108 ME (%)
Tab.3 The fat content (%) of belly meat
in April and October
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[
C15=0 17.9 16.7 sz‘l ? 1.53 2.26
@y
Cisilws 5.52 8.05 EPA Cz035w3 8. 35 7.18
Ci5:0 2. 60 1.16 Caztdwg 1.03 0.95
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SEASONAL VARIATION IN PROXIMATE COMPOSITION OF
DORSAL AND BELLY MUSCLES OF FRESHWATER FISHES

Cheng Shun-sheng, Cheng Jiao, Yu Lu-li, Li Yong and Luo Zhao-yao
(Shanghai Fisheries University, 200090)

ABSTRACT The proximate compositions of dorsal and belly muscles of silver carp, grass
carp, bighead carp, blunt snout bream and crucian carp were analyzed. Also, their seasonal
differences in nutritional peculiarity and flavor were observed. It was found that the fat
content in dorsal muscle of these fish was less than 1% in annual average, somewhat
equivalent to that in lean fish muscles. However, the fat content in dorsal muscle of these
fish reared in the months from September to Deecember was more than that in the rest
months of a year. The protein content of dorsal muscle in these fishes ranged from 17. 3% to
18. 5% which showed some variation in species. In contrast with dorsal muscle, the fat
content in belly muscle of these fish was in a range of 2. 2% to 9. 7% in annual average,
somewhat equivalent to that in medium fat fish or fat fish. It showed that there was a big

variation in fat content in belly muscle of these fishes. The fat content in belly muscle was
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higher than that in dorsal muscle, whereas the protein and moisture contents in belly muscle
decreased accordingly. Based on the variation of fat and protein contents in belly and dorsal
muscles of these five species, the belly part has the peculiarity of high fat and good flavor
and the dorsal part is considered to be a kind of typical health food with high protein and low
fat and low value of calorie. From such differences in protein and fat contents in these two
parts of fish body, it is suggested to process these muscles separately, in which the dorsal
part is appropriate to be processed to surimi products due to its high content in protein and
the belly part for fillets, steaks, etc, due to its good flavor. Especially for grass carp, silver
carp or bighead carp it seems either reasonable or important to process dorsal and belly parts
separately because of their big body size and high annual productvity in several million metric
tons in China. Besides, the data obtained by gas chromatography verified that a higher
contents of EPA and DHA were presented in the belly muscle of silver carp.

KEYWORDS silver carp, grass carp, bighead carp, crucian carp, blunt snout bream,

dorsal muscle, belly muscle, proximate composition,seasonal variation



