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The basic and main nutritive ingredients of two temperature (Anguilla japonica and A. rostrata) and two tropical (A.
bicolor pacifica and A. marmorata) fresh water eel species that are farmed domestically were evaluated. With excep-
tion of A. rostrata, eels cultured at the same farm were used for analysis. The contents of crude protein were in the
order A. marmorata (17.7%)>A. rostrata (17.5%)>A. bicolor pacifica (17.4%)>A. japonica (15.8%) and the contents
of crude lipids were A. japonica (21.5%)>A. rostrata (15.4%)>A. bicolor pacifica (10.5%)>A. marmorata (8.9%).
These values differed significantly even among the three species of eel farmed under identical culture conditions. In
comparison, all four species of eel showed similar pattern in overall amino acid composition, although slight differ-
ences in the compositions of some amino acids were observed. The fatty acid compositions of muscle tissues were
notably different among four species of eel, especially between the tropical and temperature eels. In a taste-test of
the meat of the four eel species, which considered taste, flavor and texture, the overall preference was in the order A.
japonica, A. marmorata, A. bicolor pacifica and A. rostrata.
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N E 7HA9] %02 olojA] B o] GFAAIRI] el4o] A
of o =31 gl ofo] thik ThQLO R T, F, U B ol
RlEgo19) A Al el AR 195043 2007 Aol 5 ofalol B Ao} QFAIRIHES 1990t Tk LohA

ofl 7 ¢] 208 F7Fsk et (Crook, 2010). SFARE Q157315 & zrol2 A% 014 7YAo0] B} AFe $HPA Bl A
ot FAZTHO] FAA AL S =] A] oF2 Aol A ol=|gt & anguilla AW #ko] oFAlo] o] 20]x|7] % 3} th(Ringuet et al.,
A FEL O] ﬁtﬂ" AFAAE x]of o] B} sk FFotAote] F 2002). 3}A]9k, 2007 Conversion on Internatonal Trade in
R 9FAo]Z2] Anguilla japonica®] 27%}oi(glass eels) X L& Endnagered Species of Wild Flora and Fauna (CITES) (8
O] #A%E HAaE 25t = SIth(Lee, 2014; Tzeng, 2014). TH710l A7t o FAEFY A A TRt FoF) HEF

Aol AEPe] gt Aol 712, oA A W 2wzt of §Ak IEAON(A. anguilla)’h EFFEILT BuIAF ZHol(A.
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rostrata)’S H|RE HlE7g0] 2]o] 4| 9] CITES 54 Z /gl
ot =2 3lojt= 2t B E AL Qlef. ghE, HlEAo] £ A&
Hl=r 9 P28l gy, A2, T 52 354 RiEdo] o4
& Aoff tieto 2 E thE A Aoi?l A. rostrata®t Hy
A wEAo]Ql A. bicolor 2-& A. marmorata 52| EHol4A 1l
S0l 8] FA| FA] B2 A= FA Y A =E 5HA HSiTh

el s FU7HA7E =2 HEA]] ol o g vl
A, E 9 =339l DHA, EPA 55 53] &7 &4-3l=
Ao g dgon, ol 2 Tadol £4 7l &0
SRRk, FA7IZE, A B2 Folatm Y] Ato] of whE g
o7 AGSE A o2 AR HE Qltk(Seo et al., 2013; Cho
etal., 2011).

2014 @A Sl oll A FAlo] HAL Q= o]F o m= R4t
(A. rostrata), 2] HAH A. bicolor bicolor or bicolor pacifica 2
A. marmorata) 2 o} 2|7}AHA. mozambica) 5-°] It} o=
F719] @J&(Daverat et al., 2006; Leander et al., 2012), Akgt
2l A A £ 3Z(Wouthuyzen et al., 2009; Han et al., 2012), &
2 z}o](Gagnaire et al., 2011), ¥F/d-2= W AR A -E(Luo et
al,, 2013) 5 HILE v} AT, o] 5 FYf FAlo| e 8
FeHA Aol et Hale figich 2R oA = AR =W
AR 2 A& B35 A. rostrata, A. bicolor pacifica
9 A, marmorata?} A. japonica®) 7215 Ul G FdES] Hrt
W 7 7] 2 B7hE Fafel o] WiEe] S 91
2R S BHEA sk

= H U
ZAME

B Ao AME AJREE 2o WEA o] AEQ] An-
guilla japonica (3t 7 53.4 cm, 57 270 g)o} 2|=+4k
o] wEAto] A, bicolor pacifica (B4 46.7 cm, B+
7| 254 g), A. marmorata (B4 44.4 cm, 457 191 g)
2 A. rostrata (B#4% 50.1 cm, BEA 260 ¢) 5 % 4 &
of mlEAo] AJol(3ulkg)yE o835ttt 4 o842 Aol
% A. rostrata’= AP UF 0l kol A 5o

], A. rostratas A 2|3t 3E-2 20t Ho] Fo|gk T2 ¢
HEZAGNA Hol7} gl 5 A (FHHE ahellAl o
A5l ol Telste] ALg Lt 2 52 5 vhele] Ao} v
o, W 9 e AZle ¥ 2SR hfslo] Zla e 5
O FAAN R R o] &35t R A AlRo] e a2
(Biotron, Hanil Scientific Co., Korea)E AMg-3}o] 52 7A4% 3t
ok 200 WEAo) Bkl
RETI

BAS JlRiRRe, 2uud, 2 9 o)
2 AOAC ¥H(1995)0l] =sto] BAakleh A U 42 &

2 CEM 2Hs5&% ] (Labwave 9000/FAS 9001, CEM
Corp., Matthews, NC, USA)E ©]-83}o] =313t ozl
2 Kjeltec System (Kjeltec Auto 2400/2460, Foss Tecator AB,
Hoganas, Sweden) ©]-8-5to] £A451¢] 0, 352 3]&&
A7](Mas 7000, CEM Corp., Mattews, NC, USA)E ©|-&-3}
of 275t9irt.

HIEIZIAQL E 24

Az vpgt o] 5 0.5 g2 95% ethanol (EtOH) 3 mL¥}
pyrogallol 10%/EtOH 0.5 mL& 41 0] 2 4=t} o]7]o 1 mL
50% KOH 895 H35}aL 95T =204 30 & &2t v}t

& Yo ogsto] o Wskleh WakE Alze] 3 mL
o) TRt ARolHl2E Wi & 412 ok AfollEl =S4t
= 3ot S 3 3] HHEshaL 3l AfgolH 2 52
4= Na,SO, & AHE-sto] i AlARE o2 S| 55715 AHE-
stol Zsteirh 55 vkl A B4 Sl | mL
isopropyl alcohol®f|, HIE}F E £-4]& 934+ 1 mL hexane
S0l 7+7F 28] A1 71 th2- 0.2 uM pore membrane filters AR
Sko] o1kt ths HPLC 4o 0]-8-5}9{t}. HPLC £4] 2 #
2 p-Porasil column (4.6 X 250 nm, Waters, USA), 0] 5402
+ n-hexane:isopropanol (99.92:0.08, v/v, isocratic mode)E 1
mL/min®] flow rateZ, Z12|1l H&2 UV/VIS H<7](Model
2489, Waters, USA)S A8-5}1¢ V,=336nm, V, =280 nm2]
Z27 072 skt

otol =i 24

mhaf] 23 o] 5 100 mgS A FIske] EafHol §2 %6
N HC140 mLE 7Fs}az 10T ol A 24417 7h=2-eli A1 7] 5
Ahe AT S S Bl SRR AR 9 Al A9
S 3 3] WhEgh o3 S 550 S5 A (pH 2.2) B 5
FHE A H718Ee] 0.45 uM syringe filter (Milipore, Bil-
lerica, USA)& o1}5F & HPLC (1200 series, Aglient, USA)
2 olgalo] RAHSIT o[ 5AHE 20 g ZARFER, 600 UL
triethylamine, acetonitrile 60 mLo] £33 A8l (pH 6.3)7}
60 mL acetonitriles Z35F ZF0] GolBo| t|slo] A &
of:B oo F 10E7H4] 54:46, 5< 1.0 mL:min; 10.5-11 &
2 0:100, 54 1.0 mL/min; 11-14 & 0:100, 9<% 1.0 mL/
min; 20.5-21.5 -8 100:0, % 1.0 mL/min & & e 27AS
AT AYL C18 (Waters, 4.6 mm x 150 mm, 5 uM)
£ Ao, AYerE 455002 Ak A&7
+= UV detector (Model 2489, Waters, USA)2] 254 nmoj|A]

A% upajgk A|2E Folch et al. (1957)2] Wrilof wja} 2] 8-S
F2319.2 1, Morrison and Smith (1964)2] Wy of] £3}¢] H]
gstet 3 4SS Helslo] 80T Bakstglon], 415 Al
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7 3771 AzbE 7tAF 20bE 289 (Varian 3400, Var-
ian, USA)Z o]-8-5}o] EA513A ) ZH -8 supercowax 10.30
mx0.53 mm ID, 1.0 uM film thickness, 0|42 AA7FA
(99.99%, research purity)E, #<7]+ flame ionization detec-
torS 22t ARg Bk, FUTE 210, BHLEE 2804
165C, 3204 240CE 31910, A&7] LE=240CE 3}
& tt. Injection volume2 1.0 uL=2 3} T

HsdAt

, 018:9] 75 sl 4= ¢l blind test= 471A] F-5Fofl
A STAR] 7155 5 4 7HA ol el Al 15(47),

i 0> U}l—y hl = U
4 5(17)9 oz A Flslleh BeE7HE fItt dole
AdEAQl Aol a el £&2lsh WS ARSI 715

=

HAR= 20 HL g 2 dK(flavor), Bh(taste), 22 7H(texture)
a2 23129 7] % (overall acceptibility) 5o thafjA] 18-&
7 YA Ly S-S (extremly bad or slight), 4782 - <74
L 78 (extremely good or much)© 2 sk= At 29 =92
Brlelac.

SAXzZ

AR Avk= SPSS program (Cicago, IL, USA)S AR50
Turkey's test= -t {Fe] F-24dS 95% =0 A AA 83T

z4n} 9l QI

= ES =
LIRS
A7)} eFAIEE o] S UTHA. rostrata A 2]) 7k WiAFo] S W
7[R (e, 2dd, =AY 9 iye 9 A

+ U Zth(Table 1). 23Hd2 G AolE2l A, bi-
color (71.1%), A. marmorata (71.8%)7} StjA] ZoZ&<l =
A WAFo] A, japonica (61%)2} A. rostrata (61.2%)°] H] 1
o] =gkt 2okl 2l A A A marmorata (17.7%)>A. bicolor

g -

AR - ol - uz

|o

(17.4%)>A. rostrata (16.3%)>A. japonica (15.8%) <. 2
/g Aol 7 Fol 2t Aol F Fofl wlaLsto] w2
BT} A japonica®) 73-5- S-2ubef AR A QFA)ALO)
9 SFeES ZH7F 14.3%, 15.4%= 123l siuf oA Rl
o]9] il $12Fo] 16.5-17.7%= E11% v} QItk(Choi et al.
1986; Seo et al., 2013). A4k} QFAlAbTRe] Zpha] gF
of Zjoliz BE POl el uhe Zrhulgie
Ko} oF 7% A ShepRIs7) olrke e ARk, Ut o
A 27 slol| A FASE A, marmorata®t A. japonica Ato]of|
o oF 119%2] Zhl ghepoll Al o] Aol Shuj 9] g Aol 5
2 ehafgegol 49 214 Aol7t gl Ao Bluglch =
A|’-2- A. japonica (21.5%)>A. rostrata (19.2%)>A. bicolor
(10.5%)>A. marmorata (8.9%) <22 =-gAF A0jQl A. ja-
ponica®] ZAW FF2 A, marmorata®| = vl 0]/39] FFS
Lk, 7k 240 o] 2 Ao)7h Q1gick. 55 gl
A. marmorata®} A. bicolor pacifica 52| Z A §aFo| 2%
2l A. japonica®} A. rostrata®] B|uslo] T 2 Ao 2 slo| g
AUtk GuHA o=, o 7O AR g, Hol, AAA 2=
W ol o] Qakg vl Al 202 B E3L glrkLovem IR,
1038). o] ol A 2 AIglo] A BAg WlEo] B2 2 A 7
2ol A 8] x}ol= E35] 35(A. japonica, A. bicolor pacifica Y
A. marmorata)®] F U Ho|, A2 W P & LAY
o 23 717k the £ AHee] Hgale] & 75| §4
2 apolof| 7]¢1gk A o= Tt npA|uko g2 Sl ok X
| A. japonica 0.91%| A Z|t| A. rostrata 1.1%2 F7H] 2}
ol7} 217) elgke

oto|=At ZMH|

o,
Mo BN ook
oX it ﬂlﬁg e

=2 o

O

N

O

2Bt 4% WIEA 0] §9] 15 7}A] ofu]iAt 24)S Table 2
off et Slch. FUet FAR oA 53 viEgARE ol8-5t
o] QFAJSE 3 71X WlEAto] A. japonica, A. bicolor pacifica X
A. marmorata & BF FAO A FAIRE A. rostrata®] 9t
o] =0 LA 7 ofu| AL 57}R|[glutamic acid, aspartic acid,
lysine, leucine, alanine (glycine, A. japonica$} A. rostrata®] 73
P7F A ofn| k=Ake] 50%, 52%, 52% B 51%% ZH2E AHA]
shon], o4l ThEAo] 4 7k FAlofulkAbe] 24| Aol

Table 1. Comparison of proximate compositions in edible parts between four different farmed-eels Anguilla spp

Proximate compositions

Eel species farmed domestically

(%) Anguilla japonica Anguilla rostrata Anguilla Bicolor pacifica  Anguilla marmorata
Moisture 61.0+2.2° 61.2+2.12 71.1£1.9° 71.8£3.1°
Crude protein 15.8+0.32 16.3£0.3° 17.4+0.6° 17.7£0.5°
Crude lipid 21.5+0.7¢ 19.2+0.3¢° 10.5£0.5° 8.91£0.32
Ash 0.9£0.02 1.1£0.1° 1.0£0.0° 1.0£0.1°

Data are represented as mean values £SD. Values in each row with different superscripts are significantly different (P<0.05). All tests are

performed by three replicates.
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Table 2. Comparison of amino acids in edible parts between four different farmed-eels Anguilla spp
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Amino acids (%)

Eel species farmed domestically

Anguilla japonica

Anguilla rostrata

Anguilla bicolor pacifica

Anguilla marmorata

Aspartic acid 1.52+0.1(10.4) 1.62+0.1(10.5) 1.66£0.1(10.8) 1.61£0.1(10.8)
Threonine 0.7120.0(4.9y 0.7620.0(4.9)° 0.78+0.0(5.1)° 0.75:0.0(5)°
Serine 0.66+0.0(4.5)° 0.690.0(4.5) 0.7120.0(4.6)° 0.66+0.0(4.4)°
Glutamic acid 2.230.1(15.3) 2.390.1(15.5) 2.5040.1(16.3)° 2.4420.1(16.3)>
Glycine 1.08£0.0(7.4) 1.1£0.0(7.3)° 0.8840.1(5.7) 0.9120.1(6.1)®
Alanine 1.06£0.0(7.3)° 1.05£0.0(6.8)° 1.06£0.0(6.9)° 1.05£0.0(7)
Valine 0.690.0(4.7) 0.7740.0(5)° 0.74£0.0(4.8)® 0.7240.0(4.8)°
Isoleucine 0.65+0.0(4.5)° 0.72+0.0(4.7)° 0.70+0.0(4.6)° 0.68+0.0(4.5)
Leucine 1.19+0.1(8.1)° 1.2740.1(8.2)* 1.30£0.1(8.5)° 1.26+0.1(8.4)
Tyrosine 0.52+0.0(3.6)° 0.5140.0(3.3)° 0.57+0.0(3.7)° 0.54+0.0(3.6)
Phenylalanine 0.63+0.0(4.3)° 0.6740.0 (4.3) 0.69+0.0(4.5)° 0.66+0.0(4.4)®
Lysine 1.34+0.1(9.2)° 1.52+0.1(9.9)° 1.48£0.1(9.6) 1.44+0.1(9.6)°
Histidine 0.63+0.0(4.3) 0.65+0.0(4.2) 0.66+0.0(4.3) 0.64+0.0(4.3)
Arginine 0.97+0.0(6.6)° 1.05£0.0(6.8)° 0.99+0.0(6.5)° 0.99+0.0(6.6)°
Proline 0.72+0.0(4.9)° 0.62+0.0(4) 0.62+0.0(4) 0.62+0.0(4.1y
Totals 14.6(100) 15.41(100) 15.34(100) 14.97(100)

Values in each row with different superscripts are significantly different (P<0.05). ( ), % to total amino acid content.

7t 27 s o] el Wl £ 4 5] FAolu At 24
& 3] & 4 obnliibel ATE A AL Beor]
(Jang et al., 2009), YRH2 0 & G=Abs0] Atk A SLA4dou]
wAke] 242 ofFo0] m 2 Zol7} Tk WA o5}
Ah(Lee et al., 1977). 1Z X9t glutamic acide= GthA &
ol 7 Foll A A Arof F+ Foll Hlaste] F-o)F o ® =t
o, glycine Frhik o] FFo] Zofit o] = Fof H
sao] of7h he ke ERIE 5 4 5 TSl 4ol
1Ak 24l e] AR Afo] ©fA] SRRIE| g}, Wepobu|ieAk]
lysine leucine, threonine, valine, isoleucine ¥ leucine2] o}|

F2/d8] GA] ol mlAIg Aol AR A #
o2 7], Ertele) § 4 ofuluAt A b S § Atsletrh
(Jang et al., 2009).

i o] Lol ] A4 FAAL Afo] o] oful et 4Jo] A o]
2ol 7} §lek= K17} Q1A TH(Choi et al., 1985, 1986; Endo et
al, 1974). T AREA F A ol ool 9
A L] 2A0f B AgS ]tk B 11(Konosu et al.
1976; Russel et al., 1975)24= th2 7] Ak 24 9] 2|7} 9F4]

50 A W 259 ofpn|ieAl 248 Abolof FEEiRh A

= ]x] OF=t}al H 1 E] I ch(Ohetal., 1988). o] 9|
Z5PH H AF 0l = oFAlslA 9] 3 £ Ul EAto] 2 Ul g} oF
Foll A FAIRE A. rostrata 5 -3 ofw] Ak 2/dH] o A

SEEE
ROl A 21 ofolett W P Qg Aol o
A8 58 ARZAN A Aol Rk o) Fo] Jul

2 QA Sl opu|ieAk Ao A 9] FAMY R F 2 A
A Yl ot iedt /4] o) ARt 512 Apolof 7]q1gk

o) N
_76‘]—_’_9\}\ .

o
Oz

l_.

>

Ak A

Jjaponica®} A. bicolor pacifica Z12]11 A. marmorata®}
CHE QF&| A ol 4] 9FAISt A. rostrata 5 U3 27|12 =) oF
A il 450) & U Aubk 240 BT Table
3). AZ3X| WA [A. japonica (30.92%), A. rostrata (50.25%),
A. bicolor pacifica (30.08%), A. marmorata (29.78%)]%} =
EFA|AHA. japonica (69.08%), A. rostrata (50.25%), A
bicolor pacifica (69.92%), A. marmorata (70.22%)] X5

2 FAAolIA] QA1 35-0] EIP AR} BRI A H1
© A8 frARRE v BF oFAol A FARE A rostrata®] 73
£ 353K 2 o) wte). TE] P vk ]
Al A 2 5 2o e o A
ofo] AUh Ak 2] 2 Aol S Erh AL Bl
2 Sekelole m)A) 1) S EAT 20N A 37
of BESAPA} Ul 2 o] Ho|x] gk yhle] T} 2
EZ A" K polyunsaturated fatty acids, PUFA)o| A A. mar-
morata (19.96%)>A. bicolor pacifica (17.57%)>A. japonica
(13.32%) =9 #fo]& Yetl itk 53], PUFA 5 7|54
Zr= omega-3 A|WHAF] docosahexaenoic acid, DHA [A. ja-
ponica (6.93%), A. bicolor pacifica (9.66%), A. marmorata
(9.14%)]%} eicosapentaenoic acid, EPA [A. japonica (2.0%),
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Table 3. Comparison of fatty acids compositions in edible parts between four different farmed-eels Anguilla spp

Eel species farmed domestically

Fatty acids(%)

Anguilla japonica Anguilla rostrata Anguilla bicolor pacifica ~ Anguilla marmorata
Myristic acid(C14:0) 3.740.3 3.910.3 3.610.2 3.540.2
Palmitic acid(C16:0) 22.440.42 23.740.6° 21.0£0.42 22.4+0.3?
Palmitoleic acid(C16:1 n7) 7.1+0.2° 10.120.2° 5.4+0.3° 5.0+0.22
Stearic acid(C18:0) 4.8+0.2° 3.7+0.32 5.5+0.1¢ 3.9+0.22
Oleic acid(C18:1 n9) 46.310.7° 44.140.32 45.5+0.2° 46.1£0.3°
Vaccenic acid(C18:1 n7) - - - -
Linoleic acid(C18:2n6) 1.91£0.1° 0.5+0.12 1.720.1° 2.3+0.1°
y-Linoleic acid(C18:3n6) 0.3+0.1° - 0.240.12 0.240.12
Linolenic acid(C18:3n3) 0.9+0.1°¢ 0.2+0.12 0.8+0.1° 0.5%0.0°
Eicosenoic acid(C20:1 n9) 2.4+0.1¢ 4.0+0.2¢ 1.5+0.0° 2.110.1°
Arachidonic acid(C20:4n6) 1.0£0.1° 0.4+0.0° 1.60.0° 1.5+0.0°
'(Ec'czcafgﬁgg“aem'c acid(EPA) 2.040.12 2.4:0.0° 3.310.2° 2.9+0.2°
Docosatetraenoic acid 0.3£0.0° 0.320.0° 0.40.0° 0.40.1%
(C22:4n6)
%’;;%i’;‘;xaenom acid(DHA) 6.9:0.5° 6.9:0.1¢ 9.7:0.3° 9.1£0.4°
Totals 100.0 100.0 100.0 100.0
Sarurated fatty acids 30.9 50.3 30.1 29.8
Unsaturated fatty acids 69.1 49.8 69.9 70.2
-monoene 55.8 41.5 52.4 53.3
-polyene 13.3 8.3 17.6 17.0

Data are represented as mean values +SD. — represents below the detectable range. Values in each row with different superscripts are signifi-

cantly different (P<0.05). All tests are performed by three replicates.

A. bicolor pacifica, (3.28%), A. marmorata (2.93%)] & Tt} A.
bicolor pacifica>A. marmorata>A. japonica 52| A|WAF 24
O] po] 5 e It A. rostrata= 3 F-of| H|1L5}o] @73
A Hmonounsaturated fatty acids, MAFA) 41.49, PUFA
8275 B o, 11 = EPA®} DHA”} ZH2F 0.09, 0.159] &
& 2345 Ueh Sl o] 2jgt A= e A. japonica®l 7
T, AeA], gl oA O] Zpo] 9l HiRkALR T4
FAgH o] Zpol5 et 7 b | vlaLe] A, PUFA©]
8.8-12%, DHA+= 5.55-7.94%, EPA= 1.63-1.93%th= K
3(Cho et al., 2011)e} GAFeE A0 2 FekE ), ol ey Ao} 2}
A A. bicolor?] PUFAE 11.44%, 71 < DHA 5.16%, EPA
1.15%2] X 11(Hangesti Emi Widyasari et al., 2014)of] B] x5}
of i FAlojo A PUFAL && DHA, EPA RS04 ¢ =
< 2/JHE YEr Sk

HIEIRI A E

471A] 4] Rlzrgololl A disE4] el G2 #1843 vlEr

2 A, E (V,2}V)E H71319th(Table 4). V, &}V &= 214k
A} RO (A. japonica)o]l A 2F 1,000 ug (3,500 TU)/100
g dry wt, 4-7 mg/100 g dry wt= Z}z} def 5l om, o] 59| &
&2 Anguilla ol W2 20| & HolaL ZiA| 9] A7 A=
H]g|ghclar oe] ZohEdisbury et al., 1937). ol Al SFAIgH
A japonica®) 7S QFAAE, FolAhm F5 0 A V,
o7} 7] g2 oF 420-1,760 g /100 g dry wt, V= 1.0-
24.6 mg/100 g dry wt= 231% v} Qltk(Cho et al., 2011). F
H, B A9l A8 A. japonica®] 7$-= V, 7} 502 ug /100
g dry wt, V_.7} 3.1 mg/100 g dry wt $1.2.™, A. bicolor paci-
fica= V, 7} 793.8 g /100 g dry wt, V,7} 6.0 mg/100 g dry
wt, A. marmorata = V,7} 1,381.2 ug /100 g dry wt, V,, 1.6
mg/100 g dry wt= &Y FA7 ol 4] FAeh 3 S V=
A. marmorata>A. bicolor pacifica>A. japonica 0|3} 2.,
V= A. bicolor pacifica>A. japonica>A. marmorata <=°]%}
o} 3HA, B Aol A oFAIRE AL rostrata= V, @}V, 217}
901.1 ug/100 g dry wt, 0.7 mg/100 g dry wto]iT}. o]Ake] A
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Table 4. Comparison of vitamin A and E in edible parts between four different farmed-eels Anguilla spp

Eel species farmed domestically

Vitamins
Anguilla japonica Anguilla rostrata Anguilla bicolor pacifica Anguilla marmorata
Vitamin A (ug/100 g) 502.1+20.0? 901.1£24.2° 793.8140.5° 1381.2478.2¢
Vitamin E (mg/100 g) 3.1£0.1¢ 0.70+0.1° 6.0+0.3¢ 1.6£0.2°

Data are represented as mean values +SD. Values in each row with different superscripts are significantly different (P<0.05). All tests are

performed by three replicates.

Table 5. A sensory test between 4 species of eels Anguilla spp farmed in Korea

Proximate Eel species farmed domestically
compositions(%) Anguilla rostrata Anguilla Bicolor pacifica ~ Anguilla marmorata Anguilla japonica
Flavor 47+2.32 54+3.0° 54+2.7° 62+3.0°
Taste 42+2.0? 4412 22 63+3.1° 71£3.5¢
Texture 47+2.0° 44+1.82 66+3.3° 62+2.5°
Overall accessbility 4112.02 41+1.82 52+2.5° 65+2.8°

Values in each row with different superscripts are significantly different (P<0.05).

AL e BERVER T RS e
X 9431 7 $710) 284 HIERE V, 9}V, 0] 3 S 5 1
o

A E
A Zol7h 9 4 982 w3,

A 7ol A o]
HSLA

2| 2o e Y 2| o)7H Aol thE S At ol(A. ja-
ponica) FA 2] HiRtO = Q4 o] F Aol 7} ElshA| A E L
ATk 2HA T, S5 ol of D] ol A A E AL Sl €
Abo]F ol o] gt Foll thet A A2l B7F AR S 254 26
Ak, o] Zofl i A7l FA ol Al FAIH AL Q= 2T
Aol & 5 21 A. japonica, 14t ZO(A. rostrata)2t S
Zo]ol & 71A] wlEA4ko] (A, marmorata, A. bicolor pacifica)

z

& e A0 R 2 stel B AALE AN sl
Table 50| A Hi= Z A9, v 9t 52 1813 &2 A. japon-
icaZ} 7V S5k e, 22 A. marmorata®} A. bicolor
pacifica’} HB]2=8}9] 0.1, A. rostrata 2017} 717 A %8}9iTh.
k& A. japonica, A. marmorta’} Th= 5 ?-.ET A. rostrata®} A.
bicolor pacifica °|| B|alsto] FERA|A £2 H7HE AUk
3= ok 5 Al dist J;‘7}— A. marmorata?} A. japonica
of B sto] Tha SPME B7hE Agch T} F Rl g
ulzE7 A 2 A, mannorataﬂ A. japonica©l] ¥|uslo] X E
ojx]= B Aok v e &, FEA % 71 2 o] gk
7} &9+ A. japonica, A. marmorata’} ZVZ} 1, 2 Y& *}A| 5}
1L, A. rostrata®} A. bicolor pacificar= 94 5 0| v]uLs}k

of WA B 71 ATt

B oaTE 20139 ARE YRR, BAUE

3120233) AY 2 20149% AEGFLARL, BAHE
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