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Proximate compositions of wild and cultured sweet smelt
(Plecoglossus altivelis) muscles and eggs
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Proximate compositions of muscles and eggs between wild sweet smelt, which were caught in Seomjin river and Miryang river, and
cultured sweet smelt, which were purchased from certain cultured farms in Hadong and Miryang, were compared. Proximate
compositions of wild sweet smelt muscles were 76.7~77.5% for moisture, 18.4~19.9% for protein, 2.41~3.47% for lipid, and
1.04~1.33% for ash content, and there were almost no differences between the fishes from Seomjin and Miryang river. Protein and
ash content in the cultured fish muscles were similar to those of the wild fish muscles, while the former contained much more lipid
and carbohydrate, and less moisture than the latter, especially lipid content differed greatly according to their cultured farms. This
might be the result of their different diet compositions. Lipid, protein and carbohydrate content in eggs of the wild and cultured fishes
were much higher than those in their muscles. There was a negative correlation between moisture and lipid content in all samples;

y=—0.2715x+24.903 (r=—0.7253, p<0.001).
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Table 1. Body length, body weight and proportion of muscle
to the body weight of wild and cultured sweet smelt
Body length Body weight Muscle Numbers
Samlple cm (g (%) of fish
Miryang
wild Male 194+1.03 116111 40.1 3
Female 2441233 215%514 342 3
Egg 538+ 256
Cultured Male 178000 955000 382 3
Female 1901071 101 £13.1 418 4
Egg 104 112
Hadong
Wild Male 2112080 1351909 409 4
Female 205%000 1221000 352 3
Egg 144 % 025
Cultured Male 162+120 668+%120 354 3
Female 176+085 872%113 358 3
Egg 836 + 1.4
T FE, BN, IEL 38 B4 BEAE, Ade 2 2o
ol 234 F 43 B4 A2 44 Jepfdh
Ut EL F4
FE 9 HEe JHeR INAL semimicro KjeldahH 22
B4sqgon] x42 Bligh and Dyer (195922 F&3d %
FHoz AFct 281 FEEHFL Choi et al. (1984) 9
o] whet Aok

Sofe] utsa

2o 5

H|

=

ks

Table 191 £40l AHS® HE E F4

Ao H)3he] Tha & Wolfith FALE HmA A Y A7)
vl o, Ak AR o7t tha E Holddh AAT &
o BAE YRR (¢ 538g)0] AAAA(F 144g) B U2
F2A (836~104 ) ¥t oF 4~Sujut FARLT, o] Ao
T 32 4 AAd Qo 4 A45r dar] gEeR B
o 4722 JQae A AP A9 g, e
FYL F& F4& Jefo] FAzbe] £ 2olE BYOo,
AR o) whg Aol T Y,

RIME xMof Him

HA o A 2009 57 do guky
201 R} o] 259 8 e A
5%2 AAe] @2 zole A9 oYy, Y B T
Ato] 689~71.1%, &FAte] 728% 2 A Aol wreh 4z el
g Ueiiglen, 9okite] BEe 319 vidte ¢
gttt 9 o] $B FFE TJo ulske of §~17
G2 A el g Aolrk A9 Ao, AN B B
BN 687%, ARARINA 604% S Ve o] 4FAle] te)
AZE AolE BYY. 259 BB F FFL 170~199% 9] A 9
Aot dday A4 TR, Fay Fe GAAA &
g %S Jyehidich 39 v gud FFL 186% (A
A%, A ~270% (3HF, ¥ oz 42 2 AAST ¥4
4 Arole] AP AolE HYY, F3 AR AAAH st
F ke G 265~270% 2 A FATL AY X7t g, 2
Fo v)3te] o g~9% .t BAT 59 AA FFL FA4
HAAabe] vjate], =510] G WA, Go] S Hdto] &
A%E JeERdo A ¢ A gL A o vz
FAE FFE JeE oY, FAA ¢ A FEe AR (¥
Ay wel 43e AojE BT § 2F F4EY 45 2
A4 &Fol g1~101% e Mo, F FAZY dve
468~539% 24 AAelA oF 2ulvt wotch FE FHES 14~

1=}
o A% 767~717.

b
o i
52
H

Z, 2598 2 39 FFE JeEhUT o] 20 ARE A4F  158% 24, AA 2 ¢, 23 A ¥ FAARY Foled
Ao ALY FoE Fzlo] £70 Hishel, T AAMel P4 A Fgork, 25l sl B Ak R e FPE
Table 2. Proximate composition of wild and cultured sweet smelt and diet (wt %)
. Miryang
Proxun‘ate Wwild Cultured
compositon
Male Female Egg Male Female Egg Diet
Moisture 767+ 0.14 774 £ 064 6871020 689 £1.20 7112080 604 + 148 6.68 £0.05
Protein 18.8 £ 0.08 18.5 £ 0.08 18.6 £ 0.08 170 £ 0.17 184 £ 0.16 23.0£021 445+ 1.09
Lipid 3471023 241 £0.05 621 002 ©10.1 £ 0.09 8.10 = 045 953024 873 £ 098
Ash 133 £ 006 122 £0.03 1.24 £ 0.03 1.15 £ 003 124 £ 0.03 147 £ 0.01 7.12 £ 0.05
Carbohydrate - 0.51 +0.29 526 £ 0.08 2.82 £ 0.56 1.14 £ 0.34 5.62 * 0.66 33.0 £ 0.60
. Hadong
Proximate Wild Cultured
compositon
Male Female Egg Male Female Egg Diet
Moisture 7712+033 715 £ 0.65 604 £ 0.33 72.8 £ 040 72.8 £0.33 599+ 0.11 475 %021
Protein 199 £ 0.36 184 = 0.14 265%0.14 186 £ 022 18.9 £ 041 27.0 £ 0.08 462 + 045
Lipid 3.13+023 328 £ 0.04 7.06 + 0.03 539£021 4,68 £ 0.80 6.33 £ 0.61 503021
Ash 1.04 £0.13 1.04 = 0.03 146 £ 0.11 1.16 £ 0.02 123+ 0.14 1.58 £ 0.05 983079
Carbohydrate - - 460 +0.13 205016 2371026 527+ 027 342 027
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Fig. 1. Correlation between moisture and lipid content of wild
and cultured sweet smelt muscles and eggs.
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