
Lipid composition and fatty acid profiles o f wild caught and fattened mud 
crab, Scylla serrata, in Sri L an ka

M .U.M .Anas1 , E.M .R .K .B .Edirisinghe2, M .D.S.T.De C roos1 and J.M .P .K .Jayasinghe1

1D ep a rtm en t o f  A q u a c u ltu re  a n d  F ish erie s , W aya m ba  U n iversity  o f  S r i L an ka , M a k a n d u ra ,
S r i  L an ka .

2P o s t H a rvest T ech n o logy D iv is io n , N a tio n a l A q u a tic  R eso u rce  R esea rch  a n d  D e v e lo p m e n t  
A g en cy , C row  Is la n d , C o lom bo  15, S r i L an ka .

Key words: fattening, fatty acid com position, S cy lla  se rra ta , wild caught crabs

Proceedings of the 25th Anniversary Scientific Conference ofNARA on Tropical Aquatic Research
Towards Sustainable Development

A bstract

There is a huge demand for mud crab (Scylla serrata) in overseas markets. The mud crabs 
available to the market are mainly from two different sources; wild caught and fatten. Crab 
fattening method is used to fatten the thin crab or post molt crab to fill up their meat in short 
period. Lipid levels and fatty acid profiles of wild caught and fatten mud crabs at the harvested 
stage as well as at the stocking and harvesting stages of the fattening process were analyzed 
using gas chromatography.
The lipid content of wild caught S. serrata (0.54+0.4) was significantly higher than that of fatten 
individuals (0.46±1.6). Polyunsaturated fatty acids were the predominant group of fatty acid 
found in S. serrtta (38%-43%) and Oleic acid (C 18:1 n-9) was the most abundant fatty acid 
(15%-21%). Canonical discriminant analysis was carried out to test the separation of the three 
categories based on the fatty acid profiles. The fatty acid profile of harvested crabs (fatten stage) 
form fattening facilities appeared distinct from other two categories. The group showed 100% 
discrimination from other two categories. Fattening (stocking) crabs showed 90.9% 
discrimination from wild caught harvested, but 27 % of wild caught also overlap with fattening 
(stocking). Pentadecanoic acid (C15:0), Oleic acid (C18:l n-9), Gondoic acid (C20:l) and 
Stearic acid (C l8:0) mostly affects this discrimination of the categories. The results clearly 
showed the differences of fatty acids of caged fattened mud crabs than wild mud crabs, may be 
due to differences in feeds available.

:* Correspondence: anaslfn007@yahoo.com


