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Abstract: There are differences in qualities as well as the nutritional values of the meat of Plecoglossus altivelis groan
out from the same batch of fingerings propagated artificially, but cultured in stream with blocking net and artificial cul-
tured condition. Based on a series of assessing comparisons of AAS, CS and EAAI on amino acids, the quality of protein
of Plecoglossus altivelis stocked in stream with blocking net are better than those of artificially cultured ones. Meanwhile,
the protein level in Plecoglossus altivelis stocked in stream with blocking net is also better than that of artificially cul-
tured ones. Because of higher level of the necessary fatty acids, the fat quality of artificially cultured Plecoglossus al-
tivelis is better than that of those stocked in stream with blocking net. However, the fat level of the artificially cultured

Plecoglossus altivelis which is much higher than that of those stocked in stream with blocking net limits the play of the
nutritional value of the fish.
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Fig.1 The comparison on the contents of amino acids of Plecoglossus altivelis
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Table 2 The result of analysis on the quality of protein
EAA FAO/WHO AAS CS EAAI
(DR
Thr 51 4 20.3 18.3 15.9 14.3 10.6 9.2
Val 7.3 5 17.2" 15.8" 11.8 10.8
Lys 6.4 5.5 25.8 22 22.2 18.9
lle 6.6 4 19 16.5 115" 10
Leu 8.8 7 19.7 17.3 15.7 13.8
Met+Cys 5.5 35 18.9 16.3 12 10.4
Phe+Tyr 10 6 26.5 24.3 15.9 14.6
T ( ) t=8.73>t505(6),P<0.05 t=6.22>t),5(6),P<0.05
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