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Analysis of Fatty Acids in the Fish Oil of Freshwagr by GC/MS

ZHANG Li-jian, YANG Hui-bang, ZHANG Jun-jie, CAl Qim
(Analysis center of Guandong Medical College, Zlaagji524023, China

Abstract: The Fatty acids in the oil of three freshwater dishnamely tilapia, grass carp and silver carp were
exacted by V(chloroform)V(methanol)= 2:1, derivatived by Bfmethanol and evaluated by gas
chromatography-mass spectrometry. The results shatsaturated, monounsaturated and polyunsatufigttyd
acids are present at 4.98-12.63, 7.50-11.22 anti2B02 dig *, respectively. The-6/n-3 of polyunsaturated fatty
acids are 1.16-2.46. It indicates that the oiregtiwater fishes is benefic to health and shoukkpited.
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FRHX 1.00 gfafigfii, A 50uL 0.2 gl kR (C17:00 115 mLV (A7) vV (FEE =2:1
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Fig.1 Chromatogram of 16 standard fatty acids metyl ester
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Table 1 The results of the fatty acids in 3 kindsf freshwater fishes fatty

Abundance/ %

NRNT fife £f1 Dl Lifh
W 5ER C14:0 0.65 1.73 1.99
ki C16:0 3.80 5.94 8.76
1§ /51% C18:0 0.52 1.19 1.88
YSFA 4.98 8.87 12.63
ERAR C16:1 210 3.27 4,08
JHER(ALA) C18:1 5.41 7.94 5.10
YMUFA 7.50 11.22 9.02
WHER (LA) C18:2 (n6) 3.78 3.80 6.06
7- TR C18:3 (n-6) 0.18 0.69 053
a- WP JHKfR C18:3 (n-3) 3.02 1.13 2.68
Z BRI C20:2 (n6) 0.23 0.29 0.42
RN C20:3 (n-6) 0.29 0.39 0.49
Z A BPUsEE C20:4 (n6) 0.34 0.44 0.54
“ER HAE (EPA) C20:5 (n-3) 0.27 0.14 0.26
ZZaRkIUEE C22:4 (n-6) 0.025 0.28 0.22
TR C22:5 (n-3) 0.22 0.49 0.48
ZZBONEIR C22:6 (n-3) 0.49 0.63 0.75
YPUFA 8.64 8.00 12.02
Yn-3PUFA 40 2.39 417
Yn-6PUFA 4.84 5.89 8.26
n-6/n-3 1.16 2.46 1.98
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