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Nutrition evaluation of Norway salmon

DENG Lin, LI Hua, JIANG Jian-jun

(Sichuan Technology and Business College , Dujiangyan 611830, China)

Abstract: The contents of nutritive composition were measured in the muscle of Norway salmon in order to evaluate
its nutritive value.The results showed that the contents of crude protein,crude fat,crude ash were 69.89% ,23.78%
and 6.07%.18 common amino acids were found in the muscle,including 8 essential amino acid( EAA)and 6 flavor
amino acid(FAA).The total content of amino acid was 29.95% ,the EAA of which accounted for 12.93% ,and the
FAA of which accounted for 42.60%.In conclusion,Norway salmon were founded to have high nutritional value.
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Table 2 The amino acid compositions in muscle of Norway salmon( g/100g,DW)
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Table 3 Content of flavour amino acid( FAA) in muscle of Norway salmon(g/100g,DW)
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Table 4 Content of essential amino acid( EAA)in muscle of Norway salmon(g/100g,DW) ,and AAS,CS of EAA
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