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Comparison of Food Components between Red-Tanner Crab,
Chionoecetes japonicus and Neodo-Daege, a New Species
of Chionoecetes sp. Caught in the East Sea of Korea

Jeong Heum PARK, Jin Gi MIN, Tae Jin KiM and Ji Hoe KIM*
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Busan 619-902, Korea

Recently, relatively large amounts of a new species of crab belonging to genus Chionoecetes that has intermediate characteristics
between red-tanner crab ( Chionoecetes japonicus) and queen crab (C. opilio) was caught the East Sea of Korea. The new species
of crab was tentatively named Neodo-Daege. Amino acid and proximate compositions of the edible meat of red-tanner crab and
Neodo-Daege were determined. The proximate composition of the meats of Neodo-Daege were 79.2% in moisture, 17.4% in protein,
0.6% in lipid, and 1.5% in ash. Neodo-Daege was higher in protein and lipid contents, and lower in moisture and ash contents than
those of red-tanner crab. The total amino acid contents in the meat of Neodo-Daege were higher than those of red-tanner crab, but
the profile of amino acids was similar to one another. Among amino acids, glutamic acid, arginine, aspartic acid, lysine and glycine

were major components of the crabs.
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Table 1. Comparison of proximate composition of the edible meats of crab belong to genus Chionoecetes (g/100g)
Species Moisture Crude protein Crude lipid Crude ash Remark
Neodo-Daege (Chionoecetes sp.) 792+£02 174106 06%0.1 1.5+02 Present study
Red-tanner crab (C. japonicus) 87.1+04 106+ 04 03+02 18402 Present study
Queen crab (C. opilio) 79.7 174 1.0 14 Suh and Park (1979)
el EAE et BA ko] I0mg AE HEE AEE Table 2. Comparison of amino acid contents between Neodo-
cap tubed] 3, 7o) 6N @4 10mLE Yol 110TAA 24 Daege and red-tanner crab (mg/100 g)
Azt A RAARAG Tt ARE dFET, 2 g9 S Amino acids Neodo-Daege Red-tanner crab
FEF O 002N 942 00 mLE 43 opm x4t A% Taurine 523+ 22 414+ 30
®A7] (Hitachi, Model 835, Japan)2 EA3gch YPEE Aspartic acid 1,389+75 1,014 +26
ofpAte] ENAIFL 33 vhE Ao FFA 2 YA, Threonine 662+ 11 “1£17
YA 2L Table 10] Ve vho} Pol 5, A, wary  Senne blox 1 e
2 HEo U o Ao ’ a0 15%0 Glutamic acid 2,006 + 28 1,456+ 32
=X ﬂ'ﬂ.‘ ] 15[}]7'"’1 o1 Z}Z} 792%, 174%, 06% FS 15 © ] Glycine 9601’20 925i19
Qn, FLdA e 4 87.1%, 106%, 03% 2 18%=2 Y Alanine 927+37 757 + 46
gy YEdiAZE S A vletd ¢23% J2FFo] He g Cystine 220+10 51+ 7
ol d geke] oA Egbth Valine 627+ 13 459111
£ Q7oA ARE TUF 78S dAL) Foirldl dPsle) Az Methionine Pl AR
= S A u - B soleucine X T
S T8k Rol 87H53Y Suh arzd Park (1979)9] tiAl & —1_@ Leucine 1120 + 14 787 + 24
F} YA JEzAE vadd dAY 243 A 49X Tyrosine 488+ 22 380 + 21
d9n, =3 MY dAgE FAAT (Laver et al, 1974). Phenylalanine 588 + 36 420+15
UzdAle 3ot #3424 £4494 diAg &2UAe A4 Lysine 1,100 27 933150
2RFo2 482 Jon (3] 5, 2000, & AN e ;Irlswme lzi’z’f}f lg;;fig
YEgAY Qe 24 BedAL tAs fAa & e it i
Total 14,511 11,044
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