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B OB R H R Anguille japonica ) BB Anguille anguilla ) R HP R HES8 1T A BIRE B 07 X B A B I
FRALIR I .. AU, MDA M 5 B Yo H e 2640 0A, I A B AT K 0 0 e L 4 0 T 1 ) B B R B
S K 0.852.0.832 me/ BO1.15.1.12 mg/ g SIS 0 PR P I A G000 AV B B 5 4, LA B G e T
S, SOREEIE I IR A 16% - 24 %, 5 A B AR K B8 AR S T LA B I RS I BB B 189 % A 19, 0%,

EPA t DHA Br8 k935 22,66 mg/g A1 2927 mg/g.

R ERIR). BB H A g A AR
HESES. 5986 CRRIRINE A

R EA R EE, RS EER AL R, ERME
R, DUENSEE RSN EEA—REFERIME
AERRALARL 2, WA Hodek i A T B B I RS 4L AR
BRI R, AXNKEEERMRFE LB
(A japonica YFIVE MM (A . angalla) REIN T G HEMEH
B e 40 0 L i B A7 43, 2 SRS £ FER fi MM I
EERITEL, BAE SR ESE GRits %,

1 HRSHE

1.1 #H

H A A RBEEHR TS LR E R m
. BB AT B R T, R AR B0 300 - 327 o401
—d423 g,395 - 412 g; BB M B B R\l R R i &
HHLREBERBEAARAANRAEL, FAESP N
307--321 g.267-288 g, BRMANEEKNERE, #R8E
F M5, WAEEESIA, WD 1SFF, N EH. siEE
AR W AR A SRS A

EHAS ERMSSHRAEEETENABRAT,
B R RA T E MR P, MU B R
AT, SrarEE A
1.2 BERMERH*

M PR BRI IR, RSO [ 3 ] ik T

AR 2002 - 04-01.
EEM A Taf (1950 - ), B, BIRFST N, EEMBASESM L S
EHIT. Tel 1021 65678984, E — mail: yangxianshi®21cn. com

BB S 1005 - 8737(2002)4 0382 - 03

1.3 BBHMEAE

FEMBLIL,

1.4 [BIEEEARMNES *

FRIEGA SR B A &, A AS T Bl 0 8, A8
SENE A, AT A B, BIER . 1T 20 mmol/1. S84
B— P B (65 TIFHE 20 min, BHE WA ZHLW - B
BE(1:3)5 min J5, INE S S E LB min, B E#®
1L HPSO8SGC/MS BIATHE &5 - IR L W 204, T mi #1H
—EIT AR A S AR THERES. g EE
TIP - 5 (K 30 i W 0.25 mm); BHEBEF 100 T, B
ST/minBFEARE 190 THERE S min, RE 8 C/min Tt
BE 250 CHEMAE TR K . HIBEE 250 TLEI
70 Vi HREE, KA 1.0 ml/min, PR H LS
A SRR R T

2 BREHE

2.1 EHSERESR

HEI1TR, WA SRRE, HRARX 16% ~
4% SUENMESRERL Y RIS A ESEM @K
Z- Bl HHASEM , BUHESRN IR S BT A, 48
PR B, BRI th, i SRR K, B R sk
RREh & B e . rHTE R, Mmry MBS ] 514
RN, RS, DAL R s IH E 8
EEBFHEER, A 0.852 M 0.832 mg/g, HHEBH
At U BH B B AR R AT 04 L 15 #1112 me/es
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Table § Content of lipid and cholesterol in muscles of Anguilla, roast Anguilla and other species

AR S LR 8

fiikesa H %35 B i g gl ] *HaFl L
Composit A japoni A i Roast Roast T.hawmela  H.motitvic P orienialis B
[POsition A japonica .anguilia A juponica A anguitia . hurreme . FOLIPLE . orfentadis R4
b/ % 16.3 23.6 18.3 21.4 4.y 36 0.8 9.0
Lipid
A & N 1
g,gg/(".g £ g 0832 1.15 1.12 4.76 0 99 193 5 85
Cholesterol

%2 WAL E MG A B B
Table 2 Fatty acid composition in muscle of Aaguilla and 2.2 B ASBACRER, . IEERN ST
roast Anguille % BB FEOD B0 AR 0 ) AR A A NG A L A R
- Il & = & b e ] =3 = s - # 1
EhE  RAwE poasm TUANE BKHS EBWE 3. BRI ARG BE A0 A0 A B A, Hoth AL

Fatty acid A, japoni A.anguilla A r;::;r‘r A f:;:lr'i[a HpER.
2.3 WEF AR RERA YA B

120 02 0.3 0.2 0.3
C14:0 5.9 5.4 5.0 55 SRAH ARSI IS I AR AE AL L 32 2. D 7R 88 A R K o
c1s:0 0.8 0.7 0.6 0.2 B0 AN B AR SEA) FE B 2 85 B 430 6% 131 3%, TR
E::‘I' :22 ::j gi i;’ﬁ PIRMES AR UFA) 5+ 91 68,2 % 0 68_ 6% ., 7 il
CI7:0 0.7 0.5 0.5 0.5 B CTUFA) A SR 18.9% 0 19.0%, 7 F Ak = Sh (bt
C18:0 5.3 5.6 5.9 4.3 HRERAN), W 4.,
oy 8 - 26-1 2.0 ST R AR TSR 0 EPA, DHA &8
C19:0 0.3 0.2 0.2 0.1 W AEBAEEHTE(E D, AR, RSB
C19:1 0.8 0.5 0.6 0.4 FheEp B EREY, T H AR R R R ADR L,
C20:0 0.7 0.4 0.4 0.4
2011 6.1 6.5 6.5 8.2 BETHR.
2002 2.1 1.7 2.0 1.8 ’
C20:3 0.7 0.6 0.4 [1} i B G ih, FRRed, 5. B 4 (bl i A (0], 3
Eig: o ;l g; :ﬁ Al 1989(4):6 9.
P % ” _' 2] HEMBESF SRR TR T TRS. BURS X
2201 1.1 1.6 1.7 - [MEJbI. AR TR, 1991
224 0.3 0.2 0.2 [3] GIB/T 15206 — 1994, £ & p HEBZ 8 2 0 s].
Caz:3 1.8 2.3 3.9 2.8 4} GB/U 14772 - 1993, £1 5 PHIRGIT BB & E(S].
2216 9.0 9.6 8.8 8.6 ) . .
C2a:1 0.2 B 0.2 0.3 81 BeAErmpp sk EBEIM. o A HRAR, 1993, 64
SFA 0.6 31.3 30.3 281 134,
UFA 68.2 68.6 68.4 68.4 T6] FMHAM BANEERS L 2O MM B MR RE
HUFA 18 9 19.0) 20 4 197 . 1990, 34 - 43.
.Y - "— R Undetectable.
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Table 3 Lipid and chelesterol contents in different parts of Anguilla

o BESBE A. japonic o FRBH B A anguiliu
Compeition | WH WE mE REE A W% B WW o E®m 0 Ak
Fore Back Ahdomen Tail Skin Forc Back Abdomen Tail Skin
=3
DBEE”% 17.1 16.2 19.4 18.3 17.1 23.3 23.1 276 19.1 15.6
Lipid
1
ﬂﬁﬁﬂ:ﬁ/(mg £ ) 0.838 0.852 0. 868 0.852 0.828 0.831 0.818 0963 0.747 0.818
Cholesterol
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Table 4 Comparison of HUFA ratio in muscles of Anguilia and other food %

BEAY ESL EH i H il it whepl2] BER
Compeosition A japonica A enguilla T. haumela a H. motitrixc P;_E{ierxrafas Eugg
Cl1§:2 0.9 1.4 9.1 9.0 14.2
CI8:3 o (! 7.3 4.2 4.1
C20:2 2.1 1.7 =% 0.4 3.9 -
2003 0.7 0.6 - 0.2 -
C20:4 - 1.1 0.8 - - 0.6
C20:5(FPA) 4.9 2.8 1.9 0.5 6.6 -
22:4 0.3 - 0.6 1.0 2.2 -
C22:5 1.9 2.3 1.0 - | -
C22:6(FHA) 9.0 9.6 5.3 - 4.0 -
il Total 18.9 19.0 12.8 18.3 39.2 14.9
EPA/{mgrg 1) 7.99 6.61 0.92 0.:; 0.53 -
DHA/ (g™ ") 14.67 22.66 260 032 -

L - ARSI Undeieetable.

Fatty acid composition and cholesterol content in Anguilla

YANG Xian-shi', XU Zhong!, WANG Jin?, GUO Quan- You!
{1.East China Ses Fisheries Research Institute, Chinese Acaderny of Fishery Sciences, Shanghai 200090, China;
2. National Expanding Station of Aquatic Technique, Beijing 100036, China)

Abstract. Individual Anguifldue anguilla, A . japonica and their reast products were analyzed. The contents of chalesterol in the
Anguitla are roughly the same as those of other fishes. The contents of cholesterol in A . japonica, A . anguilla, roast A. jupenica
and roast A . anguille are 0,852, 0.832, 1.15 and 1.12 mg/g, respectively. The content of cholesterol has no significant difference
among the examined parts of Anguillz, such as the fore, the back, the abdomen, the tail and the skin, cxcept the shdomen which
contains high levels of lipid and cholesterol. The content of lipids in Anguitla is 16% — 24% . The highunsaturated [stLy acids ac-
count for respectively 18.9% and 19.0% of the total fat in A. jeponica and A. anguiblu . The total contents of EPA and DHA are
22.66 and 29.27 mg/g in A japonica and A . anguilla, respectively.
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