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Effects of two different culture modes on muscle nutrients of black carp

ZOU Li-gen', GUO Shui-rong®, WENG Li-ping', YAO Jian-guang’
( 1.Hangzhou Academy of Agricultural Sciences, Hangzhou 310024, China; 2.Hangzhou Fishery Technical Extension Station,
Hangzhou 310001, China; 3.Hangzhou Jianfeng Agricultural Development Co., Ltd, Hangzhou 311107, China )

Abstract: In order to evaluate nutritional quality of black carp (Mylopharyngodon piceus) muscle under
recirculating aquaculture (the treatment group) and conventional farming (the control group), nutritional quality
indexes including the protein, amino acids, fatty acids and volatile flavor substances were determined. Compared
with the control group, the fat content of black carp of treatment group significantly decreased 14.23% (p<0.05).
There was no significant difference in the moisture content, ash content and crude protein content between two
groups (p>0.05) between treatment and control group. Total amino acid content and the flavor amino acid
content of muscle of the treatment group were 0.90% (p>0.05) and 6.86% (p<0.05) higher than that of control
group. The essential amino acid content of muscle of the treatment group was slightly lower than the control
group 1.91% (p>0.05). The composition of muscular fatty acids of black carp samples in two groups was
essentially the same. Unsaturated fatty acid of the treatment group was 1.29% lower than that of the control
group (p>0.05); whereas the DHA and EPA of the treatment group were 187.10% and 28.00% higher than that of
the control group, respectively (p<0.05). Content of volatile flavour compounds, aldehydes, alcohols, and
containing benzene ring type material of the treatment group were significantly lower than that of the control
group. The content of esters, hydrocarbons and other substances were higher than that of the control group. But
the content of unflavour fish smell substances containing a little amount of nonylaldehyde and 1-octene-3-
alcohol of black carp of the treatment group was further lower than that of the control group. In summary, black
carp in recirculating cultivation mode has a good adaptability and better nutrient composition. The results
suggest that it is a new mode suitable for intensive farming aquaculture of black carp.
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