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DI i fing B2 A SR A 2 A fRDRLE SR 2 i T
A S 2 i E 45 Rk B O A S (A A , (AR s X R
T R SRR B K SO SRS, AR S HBORLE
BB 3 5 /A 1l DX 7R e 0 R AL (LA R ME . PRI, Ry
TR AR fe UASEAL IR B0, e FIE & TRk 8T et A
T ahE,

LA B 5 SR 2 SOR A L BE A 1A B PR 5
TRDRLAGE SR 4 0 A 5 IR S R Bk =
FAUARE FRA R AR EER S HYOR KT AR
FRFHMEARSENUAR A - WUA T RS | A VR LR
NG 7 R ZH B A1 L, AT oA WAl , JGHk 4R AR
BETCS DR A B R RS (5 B AT B TR
e Xk L B A RN T 5 BT AR 4 AL S 45 41 41
FILMRANGWITRALN, T A EFRM 2SR, U
301 g . AR fi N T JEC 4 DR IRC T Y 5 i R R R
FIRE AR o [RINE, FHOCE IR 238 BEAE S SR BH I 2R
i PR 5 Jo ) PP RSO SR 1162 25 R

1 MBS
11 SSBEMBEREmLE

ARG A AR A AT 2021 4F 4 HRETFIY
SV ZR9A) K A 13.4~28.7 om, 1A T h 38.48~346.85 g,
10 B, HRAEN—ADMIIAEA; FREE AR AR
AR SR AL T VU AR Bl el W0 A fik B IR A e, I
KK 16.4~24.5 cm, IAH Fy 78.39~275.29 g, 3 10 J&,
R AN R — I STREAS o FRPH AR fi Sk DU A AR
ANTEFWF—, FHETBRERA T RS R, H
R K 43R 7.84%, ML (1 FTRLIE B 25 5430
H 46.33%F1 19.43% (44 4 iRl kHf 8 ) MR 1 R &
BIGOEE TR 3 R, FRAEd 3 Bt 4 8
M, FCAb A A 3 TR B I o K 1 A ff e RV U
PRAE T H 5250 N B3R KL [m] v [ 2K 7= B2 BF 5% B
B AR = 5 i I B s 36 8 S0 50 22 0 BORE , B AR ik
A=20 CAR IR K AR Hh 8 TR IR A28 T

A 10 BaE e . ik, AR
W, F414HL 7 B A 116.01~346.85 g, F#5H
119.17~275.29 o)ffi, FRENFAE . WAEE R, HHIF
R BEMAL . WL GRS E T 7 10~15 g). JIFE
FHLULATRTHLT 1, S AP 4 3 BT 20k
T, W B IR B R AR I R 4

1.2 MEFE

1.2.1  FHE IR0 mE W RLE IR A FE
KAy ML HLIR T IR 43 o 7K 43R FEVA R T ik

FHAR 1 B 10 SR LG R0, KRR D7 5 2 I e SR
FHSEG - B oy i e SR S 3k 550°C il
YIBeTs

1.2.2 BB ey w2 I 7 T8 1) I 5 SR SR £
TR SelRE S TR R TN B, PR R T BAE
w55 KOH-H B2 A1 HCI-H B2l 1k (75 CKI), 2k
Ja FHIE C BB 6 h, HISAH %42 (GC-2010 Pro, &
J, HAO)SEA T . S AR AN R
(SH-RT-2560, 100.00 mx0.25 mmx0.20 pm) . K4 HL &5
FRIES , THEFRF : LL15°C/min BB ZEM 150°CTHE
% 200°C ;885 LA 2°C /min #R M 200°C T 5 % 250°C
PEREZS FIERIN Z8 IR BE Ry 250°C o 2558 LU IR B 1R
FEF BRI R 1 o e .

1.2.3 &AL segnE LR R H AR PR K f vk
FREJGHIRE S SETE 6 mol/L HyEhR T 110°C /K fi
22~24 h, F5F] A A 8 4> Hr 4L (Hitachi L-8900
automatic amino acid analyzer, Hitachi, HA%)ll%E .

1.3 ZitFHix
SR A Y 45 1 25 (Mean=SD) 7R 2K

SPSS 16.0 #EATHVAE A t 4555 (independent-samples t
test)/ A, KA P<0.05,

2 H#HR

21 EEFIERF

FHEE 1 AT, P A 5 25 00 W0 AR S 1% JFF 4R LU RN T 44
Ho 22 5N B 2 (P>0.05), B 3758 V4 fi: JE AR Ho 7 500
R TR AR 27.5% o B A 4 0 AR e g A R
& F IR (P<0.05).

®1 BHESHFETFREHEEER

Somatic indices of wild and farmed Yadong trout

A= Wild FE58 Farmed
1.18+0.15 1.06+0.08

Tab.1

¥8 PR Parameter
JiF {4 b Hepatosomatic index /%
JIEfA L Viscerosomatic index /% — 7.09+0.55  9.04+0.86
JIET# JE Condition factor 1.65+0.05  1.92+0.03*
T * R H 25 (P<0.05). T,
Note: * Significant difference (P<0.05). The same as
below.

22 BENEFERS

FH % 2 AT, A 2H 0 AR e 4 A Y 2K o0 R 435
D EE T H4H(P<0.05), 4 ffofLE [ FHLIE N 16
PP A 2l A BRI, H2E 58 B35 (P>0.05), BFA 4
ZRAE LA K 0 3 35 0 TR A 41(P<0.05), T LA HLIG
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17 0 A T 55 2. (P< 0.05), W7 A 21 FN 355 20 JUL A K
EEMKy SR ERANRFP>0.05), FFE4 350
20 AR S AR K 43 L R AR RO 1 2 i 25 S AN 3
(P>0.05).

2 BHEEFATFRELE, IARFEEMN
BRI RE(%HE)
Tab.2 Proximate nutritional components in whole body,
muscle and liver of wild and farmed
Yadong trout (% wet weight)

FEHR Parameter B4 Wild Fi%8 Farmed

4= ffi Whole fish

7K 43 Moisture 75.67+0.61 70.97+0.38%

M A Crude protein ~ 17.69+0.20 17.83+0.34

FLAE S Crude lipid 15.78+1.28 16.92+1.12

K5 Ash 2.67+0.14 2.10+0.03*
WA Muscle

7K 43 Moisture 78.08+0.63 75.26+0.73*

HMIZE 1 Crude protein~ 19.80+0.51 20.04+0.39

LIS Crude lipid 2.05+0.35 3.62+0.43*

K4 Ash 1.25+0.02 1.24+0.02
HFHFE Liver

JK 43 Moisture 77.14+1.56 74.74+1.64

MIZE 1 Crude protein ~ 15.80+1.11 13.91+0.40

HMLUIEHS Crude lipid 4.52+0.76 5.58+0.72

2.3 fEAnER AR

FHE% 3 AT, P AR 2 AR i 4 a1 NS R
(SFA)EHE (4% C16:0 1 C18:0 &) n-3PUFA &
R T IRAAL(P<0.05), 1Ml BANEL A iR (MUFA)
MRS C16:1n-7 1 C18:1n-9 HA4AK)F1 C18:2n-6 it
FAR T FRAUL(P<0.05), B4l 4xfa C20:5n-3(EPA).
C20: 4n-6(ARA) & % & T 7% 78 4 (P<0.05) , fH
C22:6n-3(DHA)Z: 5 A 2 2 (P>0.05).

T LA MUFA BB (L35 Cl6:1n-7 FlI
C18:1n-9)Fl C18:2n-6 I & fik T 57 i 41 (P<0.05) ,
n-3PUFA & & F1¥n-3/3n-6 [0l i % m T 35 4
(P<0.05), 1M SFA & EZERARE(P>0.05), FEH
WLPIH EPA \DHA 1 ARA #fi 3 i5 T 37 FH41(P<0.05)

B 4 W AR EE AT b SFA B (BL4E Cl6:0 Fil
C18:0 ¥if&) . n-3PUFA & fYn-3/Yn-6 HLfilxy i 2%
BTN 4 (P<0.05), MUFA Mk (f2$E C16:1n-7.
C18:1n-9 il C20:1n-9 Hi{&)F1 n-6PUFA L ik (4%
C18:2n-6 Fil C20:2n-6 FL{4) I X T F 46 20 (P<0.05),
PP W AT E R EPA FIl ARA W30 TR0 4H
(P<0.05), {H DHA 2z 54 2 (P>0.05)

24 SEBAR

HEe 4 nla, SRR 17 A, Hob, O
FIERR 9 Fl, LT EIERR 8 Fh . HF A= 41 AR5 4
IR ) IR o AP AR — S 22 5, WA W AR BE TR
R ILTR B (SEAA) MR A 75 & FL R B 5 (ENEAA) i
FE T IR (P<0.05), ZEAA/ENEAA Il 2% 5 R i
F(P>0.05), 7£ 17 MEERY, BREARMH &
225 AW E(P>0.05)51, HAZ R & &ty B A4
i TR AL(P<0.05), B A= 4l HILIA b 5 B FE R
Mo AR TE SR B SEAA/INEAA ¥ 53558
H2E A B E(P>0.05), HEFAEHNAFHERR . %
AR ARNATR =R H 20 3% & T IR 4L(P<
0.05) HFAE 21 AR fe JIFJ)E o0 75 B R R i L AR L TR
IR B SEAA/ENEAA F1 17 R R4 T35
FEZH (P<0.05),

3 it
31 FEMHFETREEMNMSELER

2 H LI e B IR i B 1 B A bR, 2 e
BB I EBES % I ARt 4 £t L IR R
HR R E, HALAE A & 5w (6 E 20%474),
HARES M EFRME . R ToRE , BRI A ik 6 fn
FK—HF, AR O EAA R EN& e, Haefl
U5 & A 15%~17%, (H7% &S LA AR I & #1E
4% LAy HIFRERR I & & HA 6% AP, msbnl I, I
HE g 0 2L 3 oy ik o R At () e e 28—,
REER AT B A R A E, Wik, HALNAR
0 B 0 S 1 R B LA M D5 5 %) 1 o 3
SREARNWLRBERE . AR B L IR W 75 it 7E 4% LAY,
T KV VEEE(Salmo salar) (3 DA%, 2014), hrfi
(Oncorhynchus mykiss) (445, 2018) . 4l (5K B4
&, 2020) 55 Ho A 60 £0 S 7E — L6 5T g B fE 6l £n S
e, LA BE D T IR 15%~20% (5K B A A,
2020), FRORAR T I Ath fiek il 40 245 | HT0 7R 6 L IR g
& AN T 85 10 (Lateolabrax japonicus) . K 35 #f
(Scophthalmus maximus) , f# 4 (Cyprinus carpio), %
[ fi(Oreochromis niloticus) . K [ (Psettodes erumei)
1 % 1 (Ctenopharyngodon idellu) 5% £ 25 (F2 1 B 45,
2013; Ren et al, 2018; Khieokhajonkhet et al, 2019). J&.
HAE T B T K VG VE 6% (Gadus morhua) . 2T 6 7Ry fifi
(Takifugu rubripes) S K22 6 45 — 4Ly L8 f1 25, x4k
98 LAY A0 2 B LA B D & BB AR 1% 245 (Xu
etal, 2021),
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Tab.3 Fatty acid composition in whole fish, muscle and liver of wild and farmed Yadong trout (% total fatty acids)

L ) 44t Whole fish LA Muscle AT Liver
JIg W52 Fatty acid

B wild F%%4 Farmed B4 Wild %% Farmed B wild %54 Farmed
Cl14:0 2.21£0.24 1.33+0.05* 1.18+0.30 1.10+0.07 1.03+£0.09 1.09+0.08
Cl16:0 17.67+0.71 10.54+0.18* 15.16+2.65 12.23+0.69 15.01+0.56 13.18+0.95
C18:0 5.61+0.19 2.28+0.04* 5.16+0.78 3.73+0.76 7.36+0.15 4.79+0.49%*
C20:0 0.25+0.05 0.26+0.00 0.14+0.06 0.28+0.01% 0.25+0.03 0.30+0.03
> SFA 25.75+0.95 14.41+0.23* 21.65+3.70 17.35+1.35 23.66+0.53 19.35+1.32%*
Cl16:1n-7 7.98+0.96 1.48+0.05* 3.62+1.05 1.36+0.09* 3.01£0.36 1.27+0.17*
Cl18:1n-9 14.01+£1.33 45.61+0.28* 12.15+2.28 39.89+1.40* 11.48+1.51 28.29+2.50*
C20:1n-9 4.75+0.44 2.51+£0.03* 3.04+0.78 3.55+£0.22 1.36+£0.12 3.53+0.43*
C22:1n-9 0.29+0.03 1.29+0.12* 0.09+0.06 0.28+0.02 0.26+0.03 0.32+0.03
C24:1n-9 0.29+0.19 0.38+0.02 3.69+0.63 0.50+0.03* 1.98+0.36 1.12+0.22
>MUFA 27.3242.17 51.27+£0.21* 22.6+3.55 45.58+1.65* 18.08+1.56 34.53+£2.78*
Cl18:2n-6 4.98+0.49 14.47+£0.21%* 4.384+0.96 12.96+£0.56* 2.71+0.28 7.40+0.62*
C20:2n-6 1.06+0.15 0.73+£0.04 0.51£0.16 0.72+0.04 0.65+0.07 1.57+£0.22%
C20:4n-6 0.83+0.03 0.26+0.00* 1.00+0.20 0.35+£0.02* 3.32+0.25 1.84+0.21%
n-6) PUFA 6.87+0.46 15.45+0.24* 5.89+1.04 14.03+0.58* 6.67+0.36 10.81+0.55*
C18:3n-3 0.26+0.26 3.74+0.10* 0.67+0.09 1.66+0.19*
C20:5n-3 7.79+0.46 1.01+0.03* 6.67+1.42 1.19+0.06* 8.60+0.41 2.544+0.16*
C22:5n-3 2.67£0.13 0.41+0.02* 3.69+0.63 0.50+0.03* 3.60+£0.37 0.72+0.03*
C22:6n-3 6.21£0.25 5.69+0.04 17.24+2.83 10.58+1.20 16.79+0.92 17.67+1.70
n-3Y PUFA 16.94+0.66 10.85+0.08* 27.61+£3.93 12.27+1.27* 29.67+1.11 22.59+1.77%
>1n-3/>n-6 2.48+0.15 0.70+0.01* 6.13+£2.13 0.90+£0.13* 4.47+0.17 2.14+0.21%

. SFA: fFIEHIER; MUFA: HURNEMARAGER; PUFA: Z AN MIIG IR .

Note: SFA: Saturated fatty acid; MUFA: Monounsaturated fatty acid; PUFA: Polyunsaturated fatty acid.

HY A R B AR B P LA ) 53 22 S R B AR R 7
Atk ks WUR KA FUILIA R B 4 4> J7 1.
TEIX L 432 S, LA BB I 2 50T il BT 5 ma 0 K
FEEH AU I & it W TR A 4 - 7E S 95 KRR 0
(Oncorhynchus masou) (B4, 2020). PHlEE M
(Acrossocheilus hemispinus) (AREEEE, 2017)F1f {7
(Elopichthys bambusa) (3 FHZ25%, 2012)55 fi St 4y
KAUASEH, T 7ESH £ (Aristichthys nobilis) (43 545,
2013)F SR AN BT A AMAE T 2 R A B . T
SUHF A 2 RN SRS AURLRR B 25 S N, — DT
TR AR SRR A ARE, TRk IR I A R A,
B A W AR AR [ SR BE DL A sh M K A R U
7, B sl & A AR S — I, AR
RS /N, BYE e, B, M
AR AR Y AT N A L IR0 B, ARG 2, i ATk
BRI AR, BT LARR NG B AR XS AL SR,
MI—Jr kA, fEHR TR T, LRSI &
ST R A BT R AR SR R, R, FRAE
2Rt LA RS D7 1) T e AR — o B B b R DU S A T 52

Wi o T HL, A2 2R e AT A7 A 3 o AR — 2 e L
PRI i 15 5 ) = ] A T

3.2 FEEMEF A R &ERE B EE A EE 3R

Bk T, AR S 1 i I TR 2R ] H Al A 2 A
(Xu etal, 2021). SFA Lk C16:0 by F (FF A& & 7E
17.67%%:4), MUFA UL C18:1n-9 K F (B4 &E7E
14.01%/547), n-6 JEAFERLL C18:2n-6 Sy £ (B4 & i
TE 4.98%7:47), n-3 BRITERLL C20:5n-3 2 F (A
HAE 7.79%7547) o ERAE WL IR B 7 R 5 7 i JBT 14 g 1D
1% 77 1T, UL DHA Fll EPA 243518 17.24%F1 6.67%
(5 R IRRTER ey, S H A A L, DHA AX) & &
7 T 5 fi# (Channa argus) . K J§E M ff (Oncorhynchus
keta), Hifi, (IR TLLEEA Tyl . 2552 fh(Dosidicus gigas)
FISE [G % T (Sepioteuthis lessoniana)Zs; i EPA AHXT
B TR KRG 0, (IR T 2088 Ry il 2R R A0
3 [ 12 i A1 9 [G )57 B2 R (Procambarus clarkii )25 (12
DUREE, 2013; BXS75F, 2015, TAFAE, 2016, L4k
45 2019; TTL4E, 2018; FUREE 2020; 814, 2021),
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Tab.4 Amino acid composition in whole fish, muscle and liver of wild and farmed Yadong trout (% dry matter basis)

FOLR Amino acid 4>1fi whole fish LA Muscle HFIE Liver
WA wild %4 Farmed A= Wild %8 Farmed BT A4 Wild 7458 Farmed
VR E IR EAA
&R Thr 2.90+0.08 2.46+0.05% 3.95+0.10 3.66+0.08* 3.17+0.07 2.17+0.09*
iR Val 3.29+0.06 2.81+0.08* 4.69+0.10 4.35+0.09* 4.2740.13 2.88+0.10%
FEAR Met 1.95+0.14 1.40+0.09* 2.55+0.12 2.39+0.10 1.99+0.10 1.22+0.04*
SR AR lle 2.83+0.06 2.40+0.07* 4.05+0.11 3.79+0.07 3.32+0.13 2.23+0.08*
FLHEIR Leu 4.72+0.11 4.1240.11% 6.77+0.16 6.37+0.14 5.89+0.15 3.95+0.14%*
RN PR Phe 3.01+0.05 2.73+0.06* 4.27+0.08 4.01+0.07* 3.73+0.11 2.64+0.13*
AR Lys 5.30+0.11 4.60+0.11% 7.87+0.17 7.25+0.14% 5.27+0.12 3.53+0.12*
AR His 1.66+0.01 1.38+0.06* 2.42+0.06 2.30+0.06 2.2440.05 1.46+0.05%
&R Arg 3.90+0.07 3.40+0.19 4.98+0.15 4.86+0.14 4.63+0.22 3.04+0.10%
L FE R NEAA
4B R Tau 0.90+0.04 0.51+0.03* 0.55+0.05 0.45+0.05 1.38+0.09 1.13+0.04*
RAHIR Asp 6.34+0.22 5.57+0.16* 8.63+0.23 8.14+0.19 6.09+0.14 4.28+0.18*
22 5% Ser 2.71£0.10 2.26+0.03* 3.23+0.09 3.06+0.08 3.05+0.06 2.07+0.09*
A AR Glu 9.78+0.23 8.35+0.12*  13.56+0.36 12.56+0.30 8.15+0.16 6.18+0.23*
B4R Gly 4.83+0.34 4.21+0.31 4.13+0.08 3.78+0.11* 3.48+0.10 2.60+0.13*
AR Ala 4.09+0.15 3.57+0.10% 5.02+0.12 4.76+0.10 4.33+0.10 2.90+0.10%
&R Cys 0.64+0.01 0.47+0.02* 0.79+0.04 0.76+0.05 0.89+0.04 0.59+0.04
1% &R Tyr 2.2540.07 1.91+0.07* 3.27+0.10 3.16+0.07 2.95+0.09 1.91+0.06*
BT E IR SEAA 29.60£0.55  25.30+0.62*  41.60£0.95  39.00+0.69 34.50+0.82 23.10+0.75*
BAENFE SRR INEAA  31.50£1.00  26.80+0.57* 39.2+1.01 36.7+0.88 30.3+0.69 21.70+0.82%
SEAA/INEAA 0.94+0.02 0.94+0.02 1.06+0.01 1.06+0.01 1.14+0.02 1.07+0.01*
B AER TAA 61.09+1.52 52.13+1.01*  80.73+1.94  75.64+1.56 60.8+4.20 44.77+1.54*%

AT K B, BF A SR AE Y AR S AL A i 05 PR A
AR Bk L, 5EPAE AR L, S5 AR f:
HAHEKAY C16:0 25 SFA 1 DHA .EPA % n-3PUFA,
H Y C18:1n-9 % MUFA Fll C18:2n-6., fiA g i iR
AR e 380k AR KRR AR T ARDRL A B I R
HM(Xu et al, 2020), 7EH A Rp kAT 1Y 57 56 FEF
ARG R T L SE G R & B, #E 1 (Diplodus sargus)
WL, SEFAASRAEE, FRAE M A 88 2 A AR
ARA %5 n-6PUFA, B iy C14:0 4 SFA Fl EPA %
n-3PUFA (Cejas et al, 2004); £ {48i(Seriola dumerili)
WL, SEFAANARMI L, FREE A = R BFEL A A
C16:0 % SFA Hl ARA % n-6PUFA, &) C14:0 &
SFA FI EPA % n-3PUFA (Rodriguez-Barreto et al,
2012); 7F#ff(Octopus vulgaris)JLIA A, 557 A
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Composition Analysis of Farmed and Wild Yadong Trout (Salmo trutta fario)

LI Lin'?, ZHANG Feiran'?, LIU Changlin’, LIU Baoliang’, LI Jie?, DUOJI Ouzhu’, RE Dan’,
DEJI Cuomu®, CUO Mu?®, WEI Yuliang’, LIANG Mengging”, XU Houguo®"

(1. College of Fisheries and Life Science, Shanghai Ocean University, Shanghai 201306, China; 2. Yellow Sea Fisheries
Research Institute, Chinese Academy of Fishery Sciences, Qingdao, Shandong 266071, China;
3. Agro-Pastoral Integrated Service Centre, Shigatse, Xizang 857600, China)

Abstract Yadong trout (Salmo trutta fario), the only salmonid fish in the Tibetan Plateau, is a
national agricultural product with geographical indications in Yadong. The development of Yadong trout
aquaculture has significant implications for local farmers. However, no study has yet investigated the
nutrient requirements of this fish. This study aimed to analyze the proximate amino acid, and fatty acid
composition of various tissues of wild and farmed Yadong trout, in order to provide a reference for the
evaluation of fish fillets and the formulation of optimal feed. Ten wild fish captured in the Yadong River,
and 10 fish farmed with formulated feed in Yadong Industry Park were used in this study. The farmed fish
were F; generation wild broodstock captured in the Yadong River and fed formulated feeds throughout
their lifetime. The body length of wild Yadong trout was in the range of 13.4~28.7 cm, and the body
weight was in the range of 38.48~346.85 g. The body length and body weight of farmed Yadong trout
were in the range of 16.4~24.5 cm and 78.39~275.29 g, respectively. Frozen samples were transported to
the laboratory by flight. The proximate composition of whole fish, muscle, and liver; fatty acid
composition of whole fish and various tissues including muscle, liver, intestine, brain, and eye; as well as
amino acid composition of whole fish, muscle, and liver were analyzed. The fatty acid composition
(expressed as % total fatty acids) and amino acid composition (expressed as % dry matter basis) were
assayed using gas chromatography and an automatic amino acid analyzer, respectively. In addition, t-tests
were performed for independent samples; results are expressed as the mean + standard deviation. The
results showed that wild fish had lower condition factors but higher moisture and ash content than farmed
fish. Wild fish muscle had lower crude lipid content but higher moisture content than farmed fish. The
whole-body protein and lipid contents, as well as the proximate composition of the liver, were not
significantly different between wild and farmed fish (P>0.05). The contents of saturated fatty acids
(mainly C16:0 and C18:0) and n-3 polyunsaturated fatty acid (PUFA) in whole fish, muscle, and liver
were significantly higher (P<0.05), whereas contents of monounsaturated fatty acids (MUFA) (mainly
C16:1n-7 and C18:1n-9) and n-6 PUFA (mainly C18:2n-6) were significantly lower in wild Yadong trout
than in farmed Yadong trout (P<0.05). EPA and C20:4n-6 in whole fish, muscle, and liver, as well as DHA
in the muscle of wild Yadong trout were significantly higher than those in farmed Yadong trout (P<0.05).
In the intestine of wild Yadong trout, the contents of C14:0, C16:0, C18:0, C16:1n-7, C20:5n-3, and
C22:5n-3 were significantly higher (P<0.05), while those of C18:1n-9 and C18:2n-6 were significantly
lower (P<0.05) than in the farmed fish. In the brain of wild Yadong trout, the contents of C16:1n-7,
C20:5n-3, and C22:5n-3 were significantly higher (P<0.05), while the contents of C18:1n-9 and C20:2n-6
were significantly lower (P<0.05) than those of farmed fish. In the eyes of wild Yadong trout, the contents
of C14:0, C16:0, and C18:0, C16:1n-7, C20:1n-9, C20:2n-6, C20:4n-6, C20:5n-3, and C22:5n-3 were
significantly higher (P<0.05), while the contents of C18:1n-9, C22:1n-9, C24:1n-9, C18:2n-6, and
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C18:3n-3 were significantly lower (P<0.05) than those of farmed Yadong trout. The total essential amino
acid content in wild fish was significantly higher than that in farmed fish. The contents of threonine,
valine, phenylalanine, lysine, and glycine in the muscle of wild fish were significantly higher (P<0.05)
than those in farmed fish, while no significant difference (P>0.05) was observed in other amino acids.
These results indicate that wild Yadong trout were leaner than farmed trout in terms of muscle lipid
content. For trout, which are mainly consumed fresh, this trait may make farmed Yadong trout more
acceptable than wild trout. However, in terms of fatty acid composition and amino acids, the wild Yadong
trout seemed to be more acceptable than farmed trout. In particular, n-3 PUFA content is an important
nutritional trait in fish fillets. The wild Yadong trout had higher n-3 PUFA contents than the farmed trout.
Thus, the fish oil in the feeds of Yadong trout should not be omitted, considering that fish chemical
composition generally reflects that of their diets. In addition, the price of alternative oils such as soybean
oil is no longer low; the use of lipid sources in the diets of Yadong trout should be reviewed. Similarly, the
essential amino acid content in wild Yadong trout was higher than that in the farmed trout, suggesting that
the protein sources should be reviewed, and a certain level of fish meal should be guaranteed. In
conclusion, the results of this study indicate that the formulated feeds of Yadong trout need to be further
optimized.

Key words Salmo trutta fario; Wild; Farmed; Nutrient composition; Amino acid; Fatty acid
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