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Table 1 Weight, fork length, and condition factor of cultured and wild milkfish

Fork length (cm) Condition factor”

Weight (g)
Cultured 527.52 + 47.68"
wild 476.53 + 57.57°

30.90 + 1.28° 1.79 +0.10°

31.67 £ 1.66° 1.50 +0.12°

* Condition factor = (weight / fork length®) x 100.

** Expressed as the mean + standard deviation (n = 6); means in a column with different letters significantly differ (p < 0.05).
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Fig. 1  Appearance of wild
(above) and cultured (below)
milkfish.

Fig. 2 Viscera of wild (above)
and cultured (below) milkfish.
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Table 2 Proximate composition (%) of cultured and wild milkfish meat

PN

TF,

1993) - # 74 H i
1993) ~ #=IE E.H9

Moisture Crude fat Crude protein Ash
Cultured Dorsal 70.37 £ 0.72> 6.69 £ 1.52°¢ 23.46 £ 0.59% 1.22 +0.04°
Ventral 54.37 + 3.544 27.78 £ 6.67° 18.77 £ 1.40° 1.06 £0.14°
Ventral 61.39 + 1.86° 16.74 + 2.82° 21.52 +0.63° 1.01 +0.05°¢
(fat tissue removed)
Wild Dorsal 75.40 £ 0.35% 1.34 +0.86¢ 23.07 £ 0.64% 1.39 + 0.09%
Ventral 74.41 £0.712 2.66 = 0.74¢ 22.74 £0.75* 1.44 £0.18%

*Expressed as the mean =+ standard deviation (n = 6); means in a column with different letters significantly differ (p < 0.05).
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Table 3 Amino acid composition (g/100 g crude protein) of cultured and wild milkfish meat

Cultured wild
Amino acids
Dorsal Ventral Dorsal Ventral
Aspartic acid 9.45+0.17* 9.21 +0.58% 7.98 £0.72° 7.87 £0.89°
Threonine 4.20 + 0.09% 4.26 + 0.30% 3.64 +£0.33° 3.65+0.37°
Serine 3.40 + 0.09% 3.62 + 0.25% 2.46 +0.19" 2.52+0.21°
Glutamic acid 12.51 £ 0.28% 11.97 £1.272 11.59 £ 1.29% 11.50 £ 1.222
Proline 3.54 +0.16% 3.60 +£0.37% 3.08 + 0.40° 3.86 + 0.70%
Glycine 451 +0.33* 4.70 + 0.46% 3.40 £ 0.65° 4.24 +1.43%®
Alanine 5.70 £ 0.15% 5.60 + 0.37% 3.87 £0.84° 3.85+0.39°
Valine 4.64 +0.18° 4.72 + 0.46% 3.63 £0.34° 3.50 +0.48°
Methionine 2.77 £ 0.05° 2.80 +0.20° 1.78 £0.31° 1.90 +£0.26°
Isoleucine 422 +0.17* 4.33 +0.36% 3.74 +0.33° 3.67 £0.43°
Leucine 7.48 +0.22° 7.54 +0.61° 6.97 +0.67° 6.88 + 0.91°
Tyrosine 3.43 +£0.10% 3.78 £ 0.28% 3.29 £0.27° 3.24 £0.42°
Phenylalanine 3.91+0.10% 4.26 + 0.35% 3.52 +£0.28° 3.53+0.41°
Histidine 7.19 +0.75% 7.12 + 0.58% 5.47 £ 0.50° 4.99 + 0.49°
Lysine 8.94 +0.21° 8.94 + 0.64° 10.30 £ 1.15% 10.28 £ 1.20°
Arginine 6.70 + 1.28° 5.73 +0.44* 6.21 + 0.55° 6.58 +0.43°

*Expressed as the mean + standard deviation (n = 6); means in a column with different letters significantly differ (p < 0.05).
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Table 4 Fatty acid composition (% of total fatty acid methylester) of cultured and wild milkfish meat

Cultured wild
Fatty acids Dorsal (fat tis;{Jeen:traarLove d) Fat tissue Dorsal Ventral
14:0 1.48 £ 0.24> 1.47 £0.14° 1.27 £0.15° 2.21+0.83° 2.59 + 0.90°
15:0 1.67 £0.70% 1.24 +0.46% 1.19 +0.79% 0.39 +0.43° 0.67 +£0.13
16:0 26.95 + 1.04° 27.74 +£1.07° 27.80 + 1.04° 37.05+6.47* 35.97 £5.092
16:1 2.49 +£0.33° 2.98 £0.33° 3.07 £0.29° 5.93+1.76% 6.96 + 2.22%
17:0 0.33+0.36° 0.52+0.11° 0.49 £ 0.22° 2,58 +3.11° 1.05 + 0.52%®
18:0 5.67 + 0.38° 5.62 + 0.39° 5.67 £ 0.34°¢ 11.30 £ 2.01° 8.95 +1.52°
18:1 29.38 + 0.67° 30.07 £ 0.63?% 31.52 £ 0.81? 14.01 £ 5.16° 17.67 + 4.16°
18:2 17.46 £ 0.91° 17.66 £ 0.96° 18.71 £ 1.09° 3.87 £2.39° 6.02 +3.20°
18:3 1.23+0.17% 1.35+0.13%® 1.27 £0.12% 0.40 + 0.66° 1.83 £2.07?
20:1 3.00 £ 0.29% 2.98 +0.21* 2.31+0.12% 1.59 +0.90° 1.99 +0.89°
20:2 2.22 +0.24° 2.08 £ 0.26® 1.57 £0.17° 0.46 +0.73¢ 0.64 + 0.64°
20:3 1.79+0.172 1.64 £ 0.092 1.77 £0.112 1.45+0.612 1.60 £ 0.62?2
20:4 1.39 £ 0.31° 0.89+0.12° 0.70 + 0.05°¢ 6.54 + 3.26% 4.30 +1.80°
20:5 0.75 +0.20° 0.56 + 0.14° 0.43 +£0.13° 295+1.15% 2.57 +1.46%
22:3 0.18 £ 0.29° 0.47 +£0.04° 0.35 + 0.05° 1.35+0.67% 1.25+0.48%
22:6 3.92 +0.79 2.73 +£0.42% 1.67 £ 0.36° 8.22 + 2.58% 5.22 +1.47°
> Sat 36.10 + 1.57° 36.59 + 1.48° 36.56 + 1.18° 53.52 + 6.58* 48.24 + 4917
>Mono 34.87 £0.712 36.03 + 0.51° 36.90 + 0.882 21.53+4.77° 26.62 +3.22°
> Poly 28.95+ 1.75% 27.38 +1.48%® 24.69 +1.21% 25.22 +7.59® 23.43 + 4.65°

*Expressed as the mean + standard deviation (n = 6); means in a column with different letters significantly differ (p < 0.05).
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Comparison of the Chemical Composition between
Cultured and Wild Milkfish (Chanos chanos)

Chang-Yang Peng’ and Hsueh-Chen Tsai

Coastal and Offshore Resource Research Center, Fisheries Research Institute

Abstract

The proximate composition, amino acid composition, and fatty acid composition of cultured and wild
milkfish (Chanos chanos) were analyzed and compared. The condition factor of cultured fish was significantly
(p < 0.05) higher than that of wild fish. The crude fat content in cultured fish was higher, but the moisture, crude
protein, and ash contents were lower than those of wild fish. The amino acid composition showed that both
cultured and wild fish were rich in aspartic acid, glutamic acid, leucine, histidine, lysine, and arginine. The fatty
acid composition of lipids differed between cultured and wild fish. Cultured fish had higher levels of 18:1 and
18:2 fatty acids, but wild fish had higher levels of 16:0, 18:0, 20:4, 20:5, and 22:6 fatty acids. The cultured fish
had a higher amount of monoenes, but were lower in saturated fatty acids. Polyenes showed no significant

differences between cultured and wild fish.

Key words: milkfish, proximate composition, amino acid composition, fatty acid composition.
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