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Changes of fatty acids composition in gonad of
Chinese mitten crab( Eriocheir sinensis) during heating process
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Abstract: The changes of fatty acid composition in gonad of female and male Chinese mitten crab ( Eriocheir
sinensis) at different cooking time were investigated by gas chromatography — mass spectrometry.The results
showed that long chain fatty acids were the main part of gonad, most of the amount was C18: In-9c, and the
amount of unsaturated fatty acids was larger than saturated fatty acids.During cooking, the fatty acids changed
consistently. The saturated fatty acids showed a rising trend, the polyunsaturated fatty acids showed a downward
trend, while the monounsaturated fatty acids changed fluctuating.The data indicated that C18:3n-6 and C22: 1n-9
were declined by 82.22% and 82.52% at the time of 60 min and 90 min, respectively compared with the raw
sample. From the flavor point of view, the gonad of male Chinese mitten crab has great value in study and
research.
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F 1 AR ] rh AR R P R N DA SFA (197424 (mg/100 )
Table 1 Important saturated fatty acid composition in gonad of female Chinese mitten crab
( Eriocheir sinensis) at different cooking time( mg/100 g)
SFA JFA R ] (min )
0 20 40 60 90 120

C16:0 15.09 +0.04* 18.12 +0.60" 17.30 £0.53" 15.51 £0.09* 17.64 £0.05™ 17.95 £0.34
C17:0 0.85 £0.04* 0.92 +0.06" 1.16 £0.25" 0.86 +0.00° 0.92 +0.00° 0.88 +0.02°
C18:0 3.10 £0.08" 3.51 £0.15° 3.40 £0.10* 3.32 £0.03* 3.52 £0.02" 3.44 +0.06"
€20:0 0.18 £0.01* 0.22 +0.01" 0.23 +0.02° 0.19 +0.01" 0.23 £0.01° 0.20 +0.01"™

T R AR = bR )s 28, TR AN R INEA 1] T, (6] — g R AL A 5 22 5 AR (p < 0.05) , ARAR T BE A9 3 7n 6 i 25
PE2ES: R 2~ 6 [,

2 TR IR ) A v A B B R N OCHE SFA 92K (mg/100 g)
Table 2 Important saturated fatty acid composition in gonad of male Chinese mitten crab

( Eriocheir sinensis ) at different cooking time( mg/100 ¢)
JFA I [ (min )

SFA
0 20 40 60 90 120
C13:0 0.01 +0.00" 0.05 +0.00" 0.04 £0.00" 0.01 +0.00* 0.04 +0.00" 0.04 +0.00"
C14:0 2.64 £0.01" 2.76 +0.02" 2.65 £0.06" 2.92 £0.24" 2.65 +0.00" 2.69 +0.07"
C16:0 17.79 £0.05° 19.01 £0.46" 17.81 +0.39* 19.22 £0.78" 17.96 +0.27" 1821 £0.41°
C17:0 0.98 +0.00" 0.99 +0.00° 1.16 £0.02° 1.03 +£0.02™ 1.00 £0.01° 1.00 £0.01°
C18:0 3.81 £0.17" 3.83 £0.00" 3.92 +0.03" 3.87 £0.03" 4.02 £0.02° 4.04 £0.05°
€22:0 0.21 +0.03" 0.24 +0.00" 0.23 +0.01° 0.21 +0.02" 0.26 +0.00* 0.24 +0.01*
3 OR[RIIFAHT B) e v R R R AR A i P OG5 MUFA 197254k (mg/100 g)
Table 3 Important monounsaturated fatty acid composition in gonad of
female Chinese mitten crab( Eriocheir sinensis) at different cooking time( mg/100 g)
MUFA JNFAET ] (min)
0 20 40 60 90 120
Cl4:1 0.32 +0.02" 0.35 +0.00"™ 0.33 £0.02" 0.29 +0.00* 0.34 +0.00" 0.34 +0.00"
C16: 1n-7 12.16 £0.11° 12.26 £0.18° 11.99 +0.32¢ 10.63 +0.02° 11.64 £0.03" 12.24 +0.12°
C18: In-9c 32.44 £0.10" 33.12 £1.28" 32.63 £0.21" 39.46 £0.12° 33.42 +0.01" 32.78 +0.19™
€20: 1n-9 2.40 +0.02" 3.56 £0.13 3.63 £0.01" 3.28 £0.10" 2.50 £0.01* 3.49 £0.09°
€22:1n-9 0.44 +0.01° 0.25 +0.21" 0.46 +0.00" 0.50 +0.03° 0.17 £0.01" 0.17 £0.01"
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Table 4 Important monounsaturated fatty acid composition in gonad of male Chinese mitten crab
( Eriocheir sinensis) at different cooking time( mg/100 g)
VUFA JFAE E] (min)
0 20 60 90 120
C16: 1n-7 11.28 £0.26° 1151 £0.04"  11.16 =0.11" 11.87 £0.56" 10.73 +0.01* 10.62 +0.18"
C18: In-9c¢ 27.62 +1.54" 28.50 +0.33" 28.04 £0.21° 28.32 +0.07" 28.65 +0.10" 28.80 +0.09°
€20: 1n-9 3.63 £0.20° 3.10 £0.01° 3.36 £0.04 3.08 +0.18° 2.37+0.01" 2.32£0.04"
C22: 1n-9 1.03 £0.09* 0.76 £0.02° 0.87 £0.05° 0.83 £0.06° 0.18 +0.02" 0.15 £0.01"
C24: 1n-9 0.51 +0.05" 0.35 £0.01° 0.47 +0.07™ 0.41 +0.05* 0.44 +0.00"" 0.41 £0.02*
F S AN[AI A [E] P A YR B R IR A OCBE PUFA 197246 (mg/100 g)
Table 5 Important polyunsaturated fatty acid composition in gonad of
female Chinese mitten crab( Eriocheir sinensis)at different cooking time( mg/100 g)
PUFA JFAI E] (min)
0 20 60 90 120
C18:2n-9c¢ 11.54 £0.03° 11.48 +0.03" 10.47 +0.38" 10.26 +0.09" 10.21 £0.01° 10.20 £0.10°
€20:2n-6 1.37 £0.01° 1.33 +0.07"" 1.28 +0.13" 1.17 +0.02" 1.07 £0.02* 1.06 +0.02
C20:4n-6 2.28 £0.02° 2.27 £0.07¢ 2.18 +0.12" 1.95 +0.02" 1.75 £0.01° 1.73 £0.03¢
C20:5n-3 3.81 £0.00° 3.80 £0.08° 3.75 £0.02" 3.32 £0.06" 3.02 £0.01* 3.00 £0.07*
C22: 6n-6 4.04 £0.02° 4.01 £0.01° 3.96 +0.11" 3.91 £0.10" 3.04 +£0.05* 2.94 +0.08"
F 6 N[ IS (] AR A R I A P O PUFA 1972 £k (mg/100 g)
Table 6 Important polyunsaturated fatty acid composition in gonad of male Chinese mitten crab
( Eriocheir sinensis) at different cooking time ( mg/100 g)
PUFA I IE] (min)
0 20 60 90 120
C18:2n-9c¢ 10.61 +£0.38° 9.46 +0.33" 9.43 +0.23" 8.91 £0.00* 8.90 +0.06* 8.89 +0.37°
C18:3n-6 045 +0.01° 0.38 £0.00"™ 0.35 +0.02" 0.08 +0.00° 0.08 £0.00" 0.07 £0.01"
C20:4n-6 2.19 £0.07° 1.96 £0.02" 1.87 £0.02" 1.85 +0.09" 1.06 £0.01° 1.05 £0.03*
C20:5n-3 3.93 £0.05° 3.76 £0.01" 3.70 +0.07" 3.53 £0.16" 3.52 £0.05* 3.51 + 0.01°
C22:6n-6 11.25 £0.54° 10.01 £0.34° 9.38 +0.81" 9.25 +0.93" 9.21 £0.09* 9.20 £0.07°
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