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(1. B reoRee i be, bifg 2013065 2. 3Rk ™ o in LR CREHOAR WS oty B 2013065 3. Rk
TR B 77 it R B o k22 A MU AP A 9230 %, g 201306)

B O R IR (PM) 595 5 i SR A (M) A R ( Eriocheir sinensis) TEREAVE F#
JRy BTN AR BT TR 28 5 o IAE TR P R R 8 R R S R A IR, T RIS B TAV
JeMNE i EUC, -5 A TRCE VB REIEVE IO PRI 45 SR OCTH, X G Wk i B b AT 28 2 AN . 25581, PML 21 fE
BRI AR 1 HLIR G 235 R T CML AL (P <0..05) B I TG 22 55 s PV 21 M 8 S PR LA 500 0y e R L WA 5
JEE , CM ZH R P LA i )RR SR 508 2 5 PME ZH 199 T o 8 i TR TR U P R R i v T CM 2
(P <0.05) ; PM 4 PRGBSI IR A FRIRAE 2 BB 0T CM L, e — IR SR AR A BB vh AR S B IR A R AT
SLFRR B SR B RI A

KB : HARSEE ; JRRR R BTN

HESHES: TS 254. 1 XERARERS: A

AL G B % ( Eriocheir sinensis) , X 415 /K |
K T AR R K SRR v A Y
i, 2020 4E3k [ 77 58 1Y th A G4 2 8 7= 53R T77. 6
7 A R R e DR AR S Y R Bl Y
SR IR B RS2 e H R wt—
PRIRFE AR 32— Pl A 531 T A% 8 b 8 5% 58 1) 7 2%
IKFPEFREARE A YOG — IR TR AR O A% G R
R AR A AR S A, A % IR FE K T E Y
23 (8], BRBOGIR LB, A ROR T 37 423 (] i A2
RMESE R T G IR A 2, 15 26K & v i
2R .

TEA R FRFERET , AL B pH  FHh B LA K
W R AR R AR S Bl 2 R A U, DA & T 4] e 4
GBI SR S P AN R g 22 5T g
W UG — IR IR BR800 1 I O IR
SR, T R A K R B AR R T kAR el s, T8
H KR EE T 30 °C L, 2 b AR o BB 1 4%
TERE ST FNIE ShRE 7 W] 5T B, AT Xof v e 8 i
PR S il B3 Jss ), dc i B TR AR B R PR Y
Kl 22 ~28 T L R IR A AR

IFs BHEA: 2022-01-17 &E B 2022-03-10

REA AR IR , A 4 T P AR BB 1 A
REN S BB R AT R
R IR FE AR AR K AR BRI K i AR SR A
ARBLAFZ M, 3o FLE IR b B TR 5

AWFTERIS T 6 — R IR A AR 5 3 1 b
EFRIR AR 20t v AR 80 S TR B0 M R i T
WREME o 308 B AR G0 AR TR AT 2R AR 38 TR
o ANTIE BT T B R R M S R TR
FIE , X P IR SRR A v A R B T P
an A TER G VRO, U DAL A S B o 1
FreFE PP A A
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ARGy B Yo Oy [ B, R A R 88 Oy 4—11
A E R, s ARG B B ) S BT R
TN ZRREARFERE , AR TR I IR AR Hh S B iz [m]

FEALR WA 2 BBl R B (FH 2
FOSS, Kjeltec 8400 ) ; 22 [C 4l #2 1% ( F} % FOSS,
Soxtec) ; Hh Jfi 4t ( 1K %, SXL-1002) 5 Hi ¥ 7
([ Alpha MOS,ASTREE) ; 2 552 42 H 8l 70 #r
X ( HA Hitachi, L-8800) ; S0 AR (35X ( SE [E
Waters , W2690/5) .,
1.2 XBWFH*E
1.2.1 KR4

PRI TR Y AR R 2 8 AR B
FHIE 7K Pk 1 v 48 G308 8 2 T, 1 408 K 43 1k
T, L RAP AR IBUA B & (CRE#2) 0. 1 g) , HTUiF
PR RO 52K CREB 2] 0. 1 mm)  ARAE A (1)
THE R AL SR B Y W B2 . A I, S BR 2
TR ST R PN I, e R PR RIS e A A% e
BT -40 C KA RIS LLAR R IE o

K=w/L’ (1)

A K WL, g/ mm’ s WO AR, g5 L h5%
£, mm,
1.2.2 BEACE SR

KK GB 5009. 3—2016 & i 17K 531y
W) BT H s M8 H SR GB 5009, 5—
2016 £ it Fh AR 1 BT R 5 ) B IR e U s BB
KA GB 5009. 6—2016 £ i F1 A5 i i 2 ) &R
IRHRHZ: ; JK 532k HT GB 5009. 4—2016 ( & i H
JRG3 B AE ) e i R 1
1.2.3  ANTJEEPEM

SRR v, R E 10 44 (5
5 40) S5 R IR EEE AL, R rh ARGl i i
R IR PR BRI 4 A SRR AT R T
FEo VIR S ol ,0 = ANEAE; 1 =1R%5:2 = 55;
3 =rp &4 =515 = RIR
1.2.4 WFHHEEN

ZEO K R RISk R AT B R
M3, FREUA R ZAEE 2. 00 g (A3 0.000 1 g)
FELE T A 30 mL B4k, 5% 30 s x 3
W, VKI5 A 5 min, JiCE T 4 °C pKER e
30 min J5 &> (12 000 t/min,15 min,4 °C) B I
THBGLUE, UIWEE R UL FAB B, R IEW & 1 5
FEZ A 100 mL,HUS mL FE 75 € IR,

IMARBLAKEZR E 80 mL, iR A& T #47 EAL
Mg o BEAFERBEARLL 1 s —DEEER S0 [H]
120 s, I T ARAL A B5S 120 R ma W AE 1
LT B AR R AT S 20 T o
1.2.5  Jir s & i &
PRIBUAPA 844 1,000 0 g FES.OAE R, A
15 mL 5% By =8 LRI, 219K 30 s x 3 1K, UK
WA N A 15 min, 72 4 °C VKAATPERFE 2 h 2
L> (10 000 r/min, 10 min,4 °C),H 5 mL 1§
WL pH AZE 2.00 = 0.02 JFERZE 25 mL, 7
O3455),0.22 pum KA I AT AZEARE IS ] 2 5k
24 B sl o3 B AT E 70 B o
1.2.6  ERAZIT IR E
PRIBUA P2 4. 00 g ORS£) 0.000 1 g ) T
BTN 10 mL 10% Y SEBRIE L (PCA) ,
5930 s x 3 YUK A R AT S min, B
AL (10 000 r/min, 15 min,4 C) J5 U8 FIE K,
FUTEH S mL 5% 1) PCA IR 5 B4 L D IR,
B2 W EIHBSH pH % 5.80 = 0.02, T
4 °C yKFEP & 30 min, L FIEWRER 2 50 mL,
FEA, M 0.22 pum JKARPEIREAT A BERERUS AL
7E o
HPLC £/4:250 mm x 4.6 mm ,5 pum f{
GL-Inertsil ODS-3 {45 ; #:78 30 °C ;3 1 mL/
min; JEFE 10 g 28 A0 A I #4560 O 1< . 245
nm, FishAH A NFEE,B S pH 5.8 /0. 02 mol/
L BEIR A A S0k IR — S B AR S
1.2.7 EWRIEHE(E (TAV) Kok (EUC)
VR W) W % WK TG B2 B ( Taste  Activity
Value, TAV) "™ i3t 4 2K
T, =C/T (2)
s Ty EWRTE BEAE s C kR ) J5T F) 246 X0 ¥
JE{E, mg/100 g; T 5 B B , mg/100 g,
K 24 3 (equivalent umami concentration,
EUC) " it A=
Ey.=Yab, +1218( Xab;) (X ab;) (3)
AUt By HURH S E o MSG /100 gsa, H Bk
R A A B (Glutamic acid, Glu) , K& & R
(Aspartate, Asp) JHY35H, g /100 g;b, JyHEIRE
FERRARXT T MSG (A ) 6 2 R A (o Glu
1,Asp 29 0.077 ) sa; HERZAFIR S -IRITIR (
5'-Adenylic Acid, AMP) .5'-Z [ ( 5'-Guanylic
Acid,GMP) . 5"-}JlF 2 ( 5'-Inosinic Acid, IMP) ]
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31 &

R hE g /100 g;b, N REMRAZHMAHXT T IMP (Y
FE ST R ( FHodp IMP O 1,GMP 4 2.3, AMP
9 0.18) ;1218 JybhlalfEHI R %L
1.3 HiRE4bE

AR SEHG BT ARG 8 T SPSS 20. 0 B4 #4758
b, G R LB £ bRififi 25 (Mean +
SD,n =3) 7,k H ANOVA 73 #r, Bl #4715
SO AR, fF G IES A 2 E LR A
Duncan’ s ¥, NAF & 1IEZ 20 16 B9 i Kruskal-
Wallis #6555, 22 5 B F N P <0.05, FHLr4r
P 7 {X &% A7 Alpha M. 0. S. #fFiftty
ARG 500HT o

2 HR50H

2.1 EXEFERSDH
2.1.1 ARMRR

M2 1 nf 1. PM 4L [ S ¥ R Ok e
(157.17 +8.75) g % (134.31 +11.96) g, CM
ZH Y SF- 34 5T S Dy B (155. 87 £ 10. 65) g
(133.71 £10. 02) g, PM 2 [y H e 45 55 1% - 1 Ji
AR CM 4 BB EEZE R (P >0.05),
ANTRV R A A G R R L B

(P <0.08) , L4 BRI FE LR o [ 51 1 3
82 G 2 5 (P >0.05)
2.1.2 HAFERHI

PMM #7K & (80.47% +0.72% ) W3
T CMM (78.89% +0.25% ) (P <0.05) 1%
(21 LIS B 5 1 HEBE o TG 22 5 (P >
0.05). PEM {9 L8 (1 B HL I I &5 B 3 %
CEM (P <0.05) /K433 (e MEE v G B 35
KR (P>0.05), R#EL
2.2 BETFHHH

(P 1T AL A R e R
AR (3.7 ~4.6) REEIREER (2.9 ~3.3) Uik
ok (2.6 ~3.3)  FURALH (0.4 -0.9), oM
fh, PMM [ B3 0. 4, ITF CFM (0.7) 8
o KRR 2 5% 1 HE 88 ol B 725
19854 102 5 BRI e PMIM 10 5 o
3.3, CMM {6 URHR Iy 2. 6., (FL7E S b AT e 3
I b MM b CMM B0 3, BB SR b
1 e RTRIHEE H 0 7 O 5
S T T 0 0 9 AR 3
B

x1 AHFERK THPEABENERERREREFTES

Tab.1 Tissue indices and proximate composition in meat of Eriocheir sinensis in two breeding modes

T H Ttem PFM CFM PMM CMM
He KRR Tissue indices
44 i Average mass/g 157.17 £8.75 155.87 +10.65 134.31 £11.96 133.71 £10.02
AEWEEE K 0.64 £0.01° 0.66 +0.03® 0.54 +0.02" 0.53 +0.01"
Ji43 Composition/ %
JK 43 Moisture 80.47 +0.72° 78.89 £0.25" 79.27 £0.30" 78.60 £0.07"
¥ [ Crude protein 16.72 0. 13¢ 16.52 +0.12°¢ 17.86 £0.28" 17.05 0. 54"
HLIERG Crude fat 0.32 £0.02" 0.56 +0.04" 1.63 £0.06" 1.35 £0.09"
KAy Ash 1.53 +0.09* 1.48 +0.03 1.32 +0.04¢ 1.38 +0.06"

T FTEIRA AR TR R BAA B2 (P <0.05)  RAREFRR A B35 25, PFM. 0t — A FR RN A Py 5 CEM. 3 it

YRR O (A A s PMM. 06— (A TR TR A A EBE PR P 5 CMML 38575 3 7 T AR U IR 4
Notes; Different letters in the same row indicate significant difference (P <0.05) , while no label indicates no significant difference. PFM. the
meat of female crab in photovoltaic fishery breeding mode ; CFM. the meat of female crab in common pond breeding mode ; PMM. the meat of male

crab in photovoltaic fishery breeding mode; CMM. the meat of male crab in common pond breeding mode.

2.3 HERREEERSAT

WL 300 5 3 % 1 TR 1Y L 3 K
IO 5 DT o A it B A 0 O 5 G 0 A T4 3
AWFFEHEH T AL GRS 120 AP 4 mi N (ELAE D
oA KRR . 1B 2 PR R AR A AR A
BRI IERAE BE PCA [, 55— Ty (PC1)
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ST ERUY (PC2) MR, FnREASRE (R 22
S £ B R AT A 20 L e R 1 5
—F W (PCL) 5% = F M4 (PC2) BYTTHRR
Z R Bk 97, 204% F99. T77% , ¥ F
97.000% . H| %45 %% ( Discrimination index, DI)
PRI T AN [F) 28 3 A A ol VR BB IX 0 B2, DLAE Ny



5 1 GEABE, 55 Wt — PR IR N vh AR GBS 1275

50 ~ 100 I}, 7R XA 280, HAUE MR L WA
[F) A8 R St P DX 3T 8 3 A <X 1 o
ARG R DI (E X RT 90, W M I A A2 X
X A PR R A AR G )52 MR A, 8 4 P [X
FERIE 99, Wil 2 nT LU, w IR A X %

SR

Umami
5

A4

ik . AR
Bitter Sweet

JBUR

Salty
(a) W% Female crab

PM. {5 — R FRAME ;. CM. Bl Tt S SR A e

PRI R RERE 775 B X 7o MERE IR Y
ZE5r T BE PC2 b, AR A A A 22 57 32 248 PCI
b, PCT A BTRRAR KT PC2 U A IR SR A
IR AR DA (2 DR A8 B L 1) DX B

fee R

Umami

5 —s— PM
—A—CM

LS

Bitter

ek

Sweet

R
Salty

(b) %% Male crab

PM. photovoltaic fishery breeding mode; CM. common pond breeding mode.

B1 AMFEEXTHEAEBREANERBESIZE

Fig.1 Radar chart for meat of sensory taste evaluation in body meat of Eriocheir sinensis in two breeding modes

90 Discrimination index=99

10

N

PC2 7.168%
o

N

-10

-50 40 -30 20 -10 0 10 20 30 40 50 60
PC1 90. 036%
(a) ME®E Female crab

PM. {5l — R IRFAEA s CM. 2 S TR AR A

= PM
ACM
Discrimination index=94
80
60 /
40
®
o 20
Lo
S0
N
£ -20
-40
-60 «
80 -100 0 100 200 300
PC1 90. 215%

(b) & Male crab

PM. photovoltaic fishery breeding mode; CM. common pond breeding mode.
B2 FHFERKXT PSSR RNEELE PCA B
Fig.2 Principal component analysis (PCA) plot by electronic tongue in body meat of
Eriocheir sinensis in two breeding modes

2.4 HFEIERSEN TAV S

TS R EER (free amino acid, FAA) %@_ﬁ*
S FEIK G ) B R T, FLAH R
MAR SR EWEREEAFRAIN [:
N2 A 2 AT TGV A B PM
)RR R IR S T CM & (P <

0.05) ., MRAH FZH FAAs N HZIR Gly W&
MR Ala K5 2 TR Arg, il & R Pro, /i i FAAs 1
90% A A7, LB X 4 Fh FAAs Xt 8 R KUK T ke
HEREEAEM, Hix 4 7 FAAs 75 PM 21195
HREL CM AR (P<0.05), Gly j&—Ffhi#
AR S SR T, oF AR T 257 70 i 114 B B R A
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LRI, B RE 4R P A SR D TR RS DU
B PM AL S B 1Y Cly, #E— & FREE I
55 T IRAREIR, x5 N TRE S5 R — 8, L 6f
R FAAs K& B Asp M4 Z TR Glu, X P Ff

R2 AHFERATHPEAEEEANTESERSE

Tab.2 Composition and content of free amino acids in body meat of Eriocheir sinensis in two breeding modes

FAAs B8 5 5 R A% 1 52 77 4 U [|17E 1T, 32 Tk
A LR Y PFM [ Asp Glu R B E S T
CFM (P <0.05),

WS S LR WA AN 2 Contents/ (mg/100g)

Free amino acids Taste contribution PFM CFM PMM CMM
RAHIR Asp fif/[R (+) 10.74 £0. 89" 7.78 +0. 18" 6.32 +0. 48" 12.39 +0.90"
255 Ser &t C+) 26.56 +0.98 26.22 +0.68 29.18 +1.95¢ 18.55 +0.76"
B AR Glu 8/ (+) 75.86 £3.56%  66.95 +3.64"° 83.63 =1.30" 87.76 +1.32"
H &R Gly it C+) 606.85 +11.49% 532,22 +14.765 773.53 +12.84*  714.74 £12.05"
WA Ala ftC+) 660.51 £17.96* 600.52 +11.89" 687.29 +15.54  692.76 +11.84
LR Cys /T (=) 10.48 £0.12*  11.36 +0.17" 10.52 £0.96 11.33 +0.97
Bk Val (=) 25.89 +0.90 26.16 +0.74 18.48 +0.76 17.51 0. 66

F i 2 % Met /A (=) 31.37 £0.94*  26.11 £0.59"° 12.87 0. 82° 10.42 £0.53"
2GR e (=) 12.00 £0.03*  11.83 +0.01" 5.61 £0.55 4.91+0.70
LR Leu (=) 22.30 £0.18"  28.01 =0.27"° 15.34 +0.95° 14.00 £0.05"
P& SR Tyr () 15.83 +£0.51 15.23 +0. 64 11.82 +0.05* 8.47 +0.97"
AN %R Phe (=) 11.17 £0.13%  12.40 £0.21° 5.63 +0.33" 4.05+0.71°
AR Lys WA (=) 58.74 £1.49%  76.92 +4.548 39.16 +1.62° 46.05 +0.54"
HE R His (=) 39.12+1.99 37.25£1.71 23.13 +1.37" 17.82 0. 18"
K2R Arg /A C+) 677.41 £17.46% 610.79 £21.12°%  710.09 £17.60*  620.16 =12.70"
I % B2 Pro FH/E (+) 470.60 +13.34  480.50 £19.72  392.00 +3.11*  331.72 +7.83"
A3 Total 2755.43 +71.97* 2570.25 +80.87" 2824.93 +60.23* 2612.64 +52.71"

T AT BRI A RN G FEFRm B B 2E R (P <0.05)  ORFRIERREA BFE SR, PFM. it — MR A A 0B (4 Py 5
CFM. 53 1 FRAe AR ACMEE (A PR 5 PMIML Y0t — SRR (R Y 5 CMM. 5@ b SR AU A . (+) (- M RIFR %

T30 R AT B B SRR A 27 A9 5T R

Notes: Different letters in the same row indicate significant difference (P <0.05), while no label indicates no significant difference. PFM. the

meat of female crab in photovoltaic fishery breeding mode; CFM. the meat of female crab in common pond breeding mode; PMM. the meat of male

crab in photovoltaic fishery breeding mode ; CMM. the meat of male crab in common pond breeding mode. ( + )and( - ) indicate the substance has

a good and bad contribution to taste respectively.

Pl 3 Sy 1 A 7 A X v A Gl R R A
TR A IR (AR IAS Y 16 Fhiis s &R
DA S 7 B R R (LA R B R M A IRIT)
IR 28 2 3 R (DA 22 8418 B 2R N 2 RS
SRR R 1T ) RN R i B8 s SR ( DASH
R St AR S AR AR RN R IR 5
MAERRIT) s 4K, e PRy
BEUR PRI FAAs & i 2, Bk FAAs 5 iy
b IR FAAs 6K P b & o 7 S B s SRR 1Y
88% ~ 92% , H HF{HHAK (0.50 ~ 3.00 mg/
g) , B LIRSk e K . PMM R FAAs
T BEMT CMM (P <0.05), FffPk FAAs [
S FAAs 12 PM 2R 3w T CM 4 (P <0.05),
VPR ' — A 75 B A 2 fiff v e 0 B A LA o
B I R, B AR I, X 5 R IR I 1 45
R,

33 W FPFR R CT oh AE S AR A i
PSR TAV {H, X4 TAV > 1 B, U2 i
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X AR PR BT B R W 5Tk P . PEM A TAV >
1 B FAAs 5 Glu,Gly, Ala, Met, Lys, Arg, His &
Pro, H:#p PFM [ Glu .Gly . Ala His il Arg [ TAV
BT CFM, PMM # TAV >1 #) FAAs F Glu,
Gly .Ala His Arg , Pro, H:4" PMM #H Gly  His, Arg
Al Pro fy TAV 5T CMM, [A 2y Gly BEW AE I /D
T HFCEDR 25 Glu A0 Ala 302 R 3L
oy B @ B ) PEM. Hp i IR A0 7 R A E Y 57 ik
R, EaREILR T, Arg 19 TAV By, H
o PM 2 Arg i) TAV KT CM 4, B R Arg 15
WRAFAER IR 0k  (H R BT R W, Arg X A
BT VR TTIREOR T T AL A A v 2 B
AR IEAR S A AMERT I R, vk
GASEIR I His AT DABG 587K 7 i 1 XU, {1 7K 7™
“RETREE IR . R SR Arg Fl His XHAR
R DR AL AT S0 35 5200, {HL 3K LA 2 5 1R 3 ] Xof
PR P EEHE R AT BT DTHR
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R3 AMFERX THEAEEERESSERNZKETER

Tab.3 Threshold and taste activity value of free amino acids in body meat of

Eriocheir sinensis cultured in two breeding modes

WS i TAV
Free amino acids Threshold/ (mg/g) PFM CFM PMM CMM

RERR Asp 1.00 0.11 0.08 0.06 0.12
22 53 1% Ser 1.50 0.18 0.17 0.19 0.12
BHER Glu 0.30 2.53 2.23 2.79 2.93
H& R Gly 1.30 4.67 4.09 5.95 5.50
NEIR Ala 0.60 11.01 10.01 11.45 11.55
2L &R Cys 0.40 0.26 0.28 0.26 0.28
255418 Val N. A. - - - -
BT %R Met 0.30 1.05 0.87 0.43 0.35
SFERER Nle 0.90 0.13 0.13 0.06 0.05
AR Leu 1.90 0.12 0.15 0.08 0.07
it 2 R Tyr N.A. - - - -
KRR Phe 0.90 0.12 0.14 0.06 0.05
R BR Lys 0.50 1.17 1.54 0.78 0.92
20 %R His 0.20 1.96 1.86 1.16 0.89
&R Arg 0.50 13.55 12.22 14.20 12.40
il %R Pro 3.00 1.57 1.60 1.31 1.11

TE: NoA FORRAME]; “ — "R, PPM. MOE— PR IR OMERE (K P 5 CFML. 23 d i JR AR O B (A 1A 5 PMML Yt — (A JR e A6

SURERE (R P 5 CMML 323 1t 8 R A A S AR A

Notes: N. A. indicates not acquired; “ —” indicates none. PFM. the meat of female crab in photovoltaic fishery breeding mode ; CFM. the meat

of female crab in common pond breeding mode ; PMM. the meat of male crab in photovoltaic fishery breeding mode ; CMM. the meat of male crab in

common pond breeding mode.

I P
2900 CFM ”
2800 PAM

Lol
21700 B

§
1

g
2 500 TR
b
2400
2300
2200
200
100
UFAAs SFAAs BFAAs TFAAs
WEE IR Free amino acids
AFRFNEG FEFRMAZ M AA BEFEER (P <0.05),
PFM. it — 1A F% A A58 XM K PA) 5 CFM. 5 53 b JR B 5
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Different upper and lower case letters indicate significant
difference between the two groups (P <0.05). PFM. the meat of
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of female crab in common pond breeding mode ; PMM. the meat of

male crab in photovoltaic fishery breeding mode; CMM. the meat

of male crab in common pond breeding mode.
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Fig.3 Amount of umami, sweet, bitter free amino

acids and total free amino acids in body meat of

Eriocheir sinensis in two breeding modes
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Tab.4 Taste nucleotides content, TAV value and EUC in body meat of Eriocheir sinensis in two breeding modes

BRI R A NDILIN S 751t Contents/ (mg/100 g)
Taste nucleotides Taste contribution Threshold/ ( mg/100 g) PFM CFM PMM CMM
AMP fif( +) 50.00 83.49 +2.60 89.44 +3.91 90.44 = 7.18 98.67 % 5.05
IMP it/ & +) 25.00 22,32 £ 1.53  20.09 +0.96 33.27 = 0.90° 17.40 = 0.77°
GMP fitf( +) 12.50 11.46 + 1.49*  5.60 + 0.14®  6.80 = 0.02* 5.19 =+ 0.45"
At 117.27 + 7.62 115.12 + 5.01 130.51 = 8.10 121.26 + 6.27
EUC (g MSG/100 g) 5.31 4.66 6.76 5.18
TAV(AMP) 1.67 1.79 1.81 1.97
TAV(IMP) 0.89 0.80 1.33 0.70
TAV(GMP) 0.92 0.45 0.54 0.41

I FTEIRAARIONG PR BA RS (P <0.05)  RIREFRRBA BHER

PFM. it — (A SR Fe L X B 145 P4 5 CFML

0 Tt 9 R A O A PR 5 PMIML 86— PR SR FE AR SO AR PR 5 CMIML 323 e SR A A SO AR A
Notes: Different letters in the same row indicate significant difference (P <0.05), while no label indicates no significant difference. PFM: the
meat of female crab in photovoltaic fishery breeding mode; CFM. the meat of female crab in common pond breeding mode; PMM. the meat of male

crab in photovoltaic fishery breeding mode; CMM. the meat of male crab in common pond breeding mode.
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PFM. the meat of female crab in photovoltaic fishery breeding mode; CFM. the meat of female crab in common pond breeding mode ; PMM.
the meat of male crab in photovoltaic fishery breeding mode; CMM. the meat of male crab in common pond breeding mode.

B4 AMFERA THEAEEEANERERNS HEREREERZETREX TS
Fig.4 Correlation analysis of proximate composition, free amino acids and taste nucleotides
in body meat of Eriocheir sinensis in two breeding modes
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Effects of photovoltaic fishery breeding mode on taste quality of Chinese
mitten crab ( Eriocheir sinensis )

XIAN Caining'*” | FAN Licheng'*”, GUO Xuegian'**, YIN Mingyu'??, WANG Xichang'*"

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

Abstract; The photovoltaic fishery breeding mode is a new environmental protection mode that combines pond
aquaculture and photovoltaic power generation. The differences in basic nutrition composition, sensory
evaluation, and taste quality in the meat of Chinese mitten crab ( Eriocheir sinensis) between the common
pond breeding mode and photovoltaic fishery breeding mode were compared in this study. The free amino
acids and taste nucleotides in meat were determined, and the taste activity value was calculated. Taste activity
value (TAV) and equivalent umami concentration ( EUC) were associated with artificial and electronic senses
to comprehensively analyze the taste quality. The results showed that the crude protein and crude lipid
contents in meat of female crabs in group PM were significantly higher than those in group CM (P <0.05) ,
but there were no differences in male crabs. The meat of female crab in group PM had strong umami and sweet
taste intensity, while the meat of male crab in group CM had strong saltiness and umami taste intensity. The
contents of total free amino acids and sweet free amino acids in group PM were significantly higher than those
in group CM (P <0.05). The EUC in the meat of Chinese mitten crab in group PM was higher than that in
group CM. The photovoltaic fishery breeding mode can make the enable of Chinese mitten crab to have better
nutrition and umami and sweet taste.

Key words: Chinese mitten crab ( Eriocheir sinensis) ; breeding mode ; umami substances; sensory evaluation
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