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The muscles of wild and cultured carp (Cyprinus carpio), and Israeli carp (Cyprinus carpio nudus)
were analyzed for the amino acid profiles, in vitro digestibility, predicted digestibility, C-PER and
DC-PER.

The distribution patterns of the total amino acid profiles in wild and cultured carp were found to be
very similar, although there were relatively large differences in lysine, aspartic acid and glutamic
acid contents which were higher in the cultured carp. Israeli carp was 2 times as much as wild carp
in lysine,

The quality of muscle proteins in wild and cultured carp, and Israeli carp was predicted by the in
vitro method. The protein quality of Israeli carp was higher than that of wild and cultured carp,
whereas there showed a similar tend to protein quality between wild and cultured carp.

The contents of hitidine, tyrosine, aspartic acid, alanine and glutamic acid in diet showed stronger
positive corelation with the levels of protein deposition than those of protein intake, and those amino

acids would greatly influence on amino acid composition of muscle protein in fishes.
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Table 1. Proximate compositions of muscle
in wild and cultured carp, and

Israeli carp (unit: %)
. . Crude Crude
Species Moisture protein fat Ash
Carp Wild 77.4 17.0 3.9 1.3
Cultured 78.1 16.1 4.4 1.3
Israeli carp 72.0 17.8 8.9 1.4
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Table 2. The Proximate composition of
diets used of carp and Israeli-
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carp (unit: %)
Species Moisture gf;?ghy' g:gge?n ?ar:de Ash
Carp Adult 7.5 48.0 24.9 7.0 12.1
Fingerling 8.7 36.0 32.6 8.9 13.2
Israeli carp 14.8 39.5 26.4 7.2 12.0
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Table 3. Total amino acid profiles of
muscle in wild and cultured
carp, and Israeli carp

(g-A. A, /100g-wet muscla)

r .
Amino acid Carp Iscr:rell
Wwild Cultured P
Ile 0.79 0.97 0.67
Leu 1.37 1.61 1.17
Lys 1.67 2.01 3.54
Phe 0.76 0.91 0.48
Tyr 0.54 0.59 0.41
Cys 0.10 0.14 0.13
Met 0.43 0.57 0.48
Thr 0.76 0.93 0.68
Val 0.91 1.10 0.77
Trp — — —
Arg 0.96 1. 15 1.09
Gly 0.74 1.00 1.41
Asp 1.78 2.09 1.48
Ser 0.75 0.95 0.71
His 0.53 0.67 0.49
Ala 1.05 1.31 1.09
Glu 2.53 3.06 2.29
Pro 0.44 0. 66 0.92
Total 16.11 19.72 17.81
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Table 4. Total amino acid profiles
diets for cultured carp,

Israeli carp
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Cultured carp

Amino Israeli  Chinook
acid Fingerling Adult carp salmon*
Ile 1.66 1.32 1.42 1. 00**
Leu 2.00 2.23 1.99 1.60
Lys 2.90 2.40 1.58 2.00
Phe 1.54 1.14 1.35 1.70
Met 1.04 0.92 0.97 0.60
Thr 1.57 5.10 0.11 0. 90
Val 2.07 1 66 1.48 1.30
Arg 1.02 1.11 1.07 2.49
His 0.80 0.70 0.65 0.70
Trp —_ — — 1.25
Tyr 0.96 0.76 0.50
Cys — - -
Gly 2.35 1.87 1.22
Asp 1.89 2.66 1.98
Ser 1.76 1.490 1.41
Ala 2.19 1.76 1.19
Glu 5.32 4.18 6.72
Pro 2.33 1.79 3.03
Total 33.20 27.17 29. 66

* Data calculated from Halver (1972).

** Amount of minimum essential amino acid

demanded
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Table 5. Predicting the protein quality of
wild and cultured carp, and Israeli

carp
. In vitro Predicted
Species d’l’g”‘ 7o dfge lcted  ¢c_PER DC-PER
Carp Wild 78.50 87.78  2.08 2.14
Cultured 78.34 87.60  2.08 2.14
Israeli carp 79.63 89.21 2.12
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