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Table 1: Equations for predicting the protein
efficiency ratio from amino acids

Equation

No. Equations
1 - 0.684+ 0.456(Leucine) - 0.047 (Proline)
2 -0.468 + 0.454(Leucine) - 0.105(Tyrosine)
3 0.08084(X7)- 0.1094
4 0.06320(X10)- 0.1539
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Xz: isoleucine, leucine, lysine, methionine,
phenylalanine, threonine and valine
X10: X7 plus tryptophan, arginine and histidine
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Table 2: Proximate composition (%) and energy content (Kcal/100g) of Asian Seabass

Moisture Protein Lipid Ash Energy
77.87£0.1 17.36 £ 0.09 3.21+0.07 1.56 + 0.09 98.33
Sl (b0 ol (plo alde ;0 39290 Fuxe polic polin ¥ Jguzr
Table 3: Amounts of mineral elements in Asian sea bass muscle
Macromineral Content (mg/100g) Trace mineral Content (mg/kg)
Sodium 371.41 £50.98 Iron 4.04 £0.58
Potassium 230.26 + 40.23 Manganese 0.29+0.11
Calcium 128.03 £ 18.97 Zinc 4.35+0.97
Magnesium 115.10 £13.72 Copper 0.5+0.18
Phosphorus 189.70 + 16.62 Selenium 0.73+0.12
bl b0 ol (alo alae ;5 (o5 V00 13 p,5) diopel (Bl S i 5 yldo :F Jgurr
Table 4: Amount and composition of amino acids (g/100g) in Asian sea bass muscle
Essential Conditionally Essential Nonessential
Histidine 0.6 £0.089 Arginine 1.50+£0.28 Alanine 1.58+£0.24
Isoleucine 0.98+0.1 Cysteine 0.20 £ 0.057 Aspartic acid 2.92+0.33
Leucine 1.60 +0.21 Glycine 1.14+0.17 Glutamic acid 4.95+0.30
Lysine 2.25+0.59 Proline 0.9 +0.05 Serine 1.26 +£0.10
Methionine 0.67 £0.25 Tyrosine 0.85+0.17 - -
Phenylalanine 0.82 =+ 0.096 - - - -
Threonine 1.05+0.19 - - - -
Tryptophan 0.3£0.09 - - - -
Valine 1.03+£0.15 - - - -
Total 9.30 £ 1.77 Total 459 +0.77 Total 10.71 £0.97
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Table 5: The results of amino acids groups and ratio in Asian seabass fish

Amino acid Amount Amino acid Amount
Total amount Total Amino Acids 2252 +0.13 Total sulfur amino acids 0.87 £0.307
and groups Total acidic amino acids 6.27 £ 0.63 Total aromatic amino acids 1.97 £ 0.356
(gr/100gr) Total basic amino acids 4.35+0.96 Total branched amino acids 3.61£0.46
Ratio (%) EAAITAA NEAA/TAA EAA/NEAA Leucine/Isoleucine
41.30 38.32 86.83 1.63

S biwl 5 & yo 055 &2 o (39 (6970 dne] (Sladnl
39 oS FAO/WHO 5 jiie aieS sgm 5l 00 a3l
Sy 593l 8 59 78 ol La L polie (F Jgo2)
Alp e i a8 plalae (n55gy )0 Gladss asll g

A Jsam) 93,5 cpesd 1+ ITY 5 OY/OY DAAOO b

U,ULHJ‘ » ‘SDLA U"‘ B oS ij 6)5).»0 MTM‘
o‘)o.ﬁb L &J"‘"W MT J......u‘ L Jaj.:]c ‘S)LM )L.ucl
JELPON. 351 FCON [P EUN KVOWI 1 I OX JEN 3 PR VIUE CONOOW
el sloasul ggomme ol oo (p sl aelal 6l 5

gy 5l bl (2b)s Wb oole alae 255 (5900

@bl (2U)0 (b (Blo 30 (ol 9 diol Gougm!l Wl jliiol gl 5 Jgur

Table 6: Results of amino acids and chemical scores in Asian seabass

Amino acid level Whole egg . . .
Amino acid in test protein x protein Fggnlc\:\;go Cgi;nr':al Am;gloor:ud
0.625 standard
Histidine 0.375 2.2 15 0.17 0.25
Isoleucine 0.613 5.4 3 0.113 0.204
Leucine 1 8.6 5.9 0.116 0.169
Lysine 1.40 7 4.5 0.2 0.311
Methionine 0.418 1.6 - 0.26
Methionine + Cysteine 0.54 5.7 2.2 0.245
Phenylalanine + Tyrosine 1.044 9.3 3.8 0.094 0.27
Threonine 0.65 47 0.6 0.112 1.08
Valine 0.64 1.7 29 0.138 0.22
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Table 7: Results of nutritional quality indexes of protein in Asian seabass

Protein quality index Amount
Essential amino acid index 58.955
Biological values 52.53
Nutritional index 10.23
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Table 8: Protein efficiency ratio calculated using different equations in Asian seabass

Equation No. Equations Protein Efficiency Ratio
1 - 0.684+ 0.456(Leucine) - 0.047 (Proline) 2.365
2 -0.468 +0.454(Leucine) -0.105(Tyrosine) 2.359
3 0.08084(X7)-0.1094 2.90
4 0.06320(X10)-0.1539 2.876
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Abstract

In the present study, the nutritional value of Asian seabass grown in cages was evaluated based
on the measurement of proximate compounds and minerals according to AOAC standard method
and UV-Vis spectroscopy, respectively, and protein quality indicators were evaluated based on
the amino acid analysis using acid hydrolysis and chromatography. According to the results, the
levels of moisture, protein, fat, and ash were determined as 77.78, 17.36, 3.21 and 1.56%,
respectively, and the energy content was 98.33 kcal/100 g. The results of minerals indicated a
high content of sodium and potassium at 371.41+50.98 and 230.26+40.23 mg/100 g and
manganese had the lowest level at 0.29+0.11 mg/kg. A total of 18 amino acids were identified, of
which 9 were identified as essential amino acids. Glutamic, aspartic, and lysine amino acids were
dominant in this profile. The values of protein quality indices including essential amino acids
index, biological value, nutritional index, and protein efficiency ratio in this species were
obtained as 58.955, 52.53, 10.23, and 2.90, respectively.
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