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A Comparison on the Nutritional Ingredients between

Natural Stocked and Artificial Cultured Ayu
CHEN Shao-bo', CAI Yan-ben’, SHAO Xing-bin', ZOU Ying-ying’,
ZHANG Shui-qin’, SHAN Le-zhou', XIE Qi-lang', ZHONG Wei’
(1. Zhejiang Mariculture Research Institute, Wenzhou 325005, China;
2.Wenzhou Academy of Industrial Science, Wenzhou 325000, China)

Abstract: The paper analyzes and compares the nntritional ingredients of the adult ayu cultured
in the natural stocking and artificial culture condition from the same batch of fingerings
propagated artificially. The results indicate the amino acids contained in the proteins of
naturally stocked ayu are better than those of artificially culture ones whether in views of
quality or balance. The fat quality of artificially cultured ayu is better than that of naturally
stocKed ones. However, the comparison of nutritional value of fish meat is mainly concerned in
protein quality. The conclusion is that the nutritional value of naturally stocked ayu is higher
than that of artificially cultured ones base on the analysis.
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