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B OE OUWKAELSHPREARZF XKL FREE( Moina mongolica } & By 88 41t
M EPA S EERERIRRELBRTH27.6%, A2 HH LB RAG SN A 5. 6%
10.7%, A E&MmBLNK A 7.4% 5 10.5%, RBRAVEITREEIRAALBREDT Y
DHA, 42/ &b B4 LB B FHANSETE L FTHDHA BEXTADHA 4 A S
M AR R IRAE, A h DHA UK, RiBREREFHEREL,

R B FRPE, RAME IR, TR AR,

TEfp K AR EMAE D, S5 M. SRR FREEN REC 5 RE RSN EE
B, BEX, AMED ERL|, HRRE MK ERUN R, B85 50 8R4 5 L
TR IRARSE TN R, A0 B A SRPEIR K F (Tigriopus japonica ). BALAEYKAFFHE P EN
SR RZEHE O FRER, AR AR TEEND RS, BASHRRAERT KRR,

5 BRI X (Moina mongolica ) Re—FhEb KB 2, B 9I3E T iK1 i T8 K4 89
wRED, EEREFREY, CANAMED, REB AR ETESHLHTES
B3R, R RN EN ~FE R0, EEER CNARFE S HEBEREAKE
LS, FHREIOENRAR T T RERREPD) SERE. N THEREENA%
EARRE WA LTBIRWBR(EFA) B E, A 0B AR A0 3840 3% 3%, W28 FHAE BT R AG i
M R A, FRBAERMBAAIE TR, k- PR EFRNE.

1 MHAEE

1.1 KKK ( Chiorella spp. ) —RIEF _
FERERMESIY-M)AREHERLRE (T RRE®)HH 7 4 M E, HigkE

B34 KRQ25+0.5)CHANBEETHBSRER. TARSET RS K/MRE(RA

KEAR =B ERL 2 ) T A5, MWK EEN 4 000 /L, 3 6.12.24 h 554 R

WA HH. 1998 - 03— 16
» A EREKEYEE 1994 MWL IFIEd:
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- 3 ERRERONERAERS R AR E AR IR IR L 39

BURE (R CHL - M, (CHL — M, (CHL. -~ M), % B2 A ) 244 T I#E K/ BR 38 3 3700 &
(BEFM/NERBRIEE, # 5 CHL - M), B0 BRI, - 24C KBS RIS,

1.2 BiRiEsF

1.2.1 50 mg/L BB HR

AL ACH], & 5 o BATM(REEHD), 51 ¢ HUERES, 105 ml BK,
FABEREGE, HAZSE 100 L KB BAHE S,

HEE R R ARG T, HAMICHRE IS, BRAHF 1.1, FKRE
RS g HEBY FRERN,6.12.24 h )5 BBHE(BS 5 ny - Meuns — M M 03 — My, ).
B RAS 43 S I8 A A 5 RS R &R KPS i o h, HISEBRERS
%3 n3 — Mgy —Mizsam 'M243), #lﬁlﬂ‘ﬁffﬁﬁia
1.2.2 100 wg/L BiMBLIER

AR ARSREEAEGHS FHHaRSEsH £ 1. 1S Y-M).

SRALIE IR R KR 21~24°C, R0 31, BB E R 8 000~12 000 /1., AWMBE G
AL Bl 2 V4R 8 B T T o e, e ISR AC R N 100 me/L. IR 10 ¢ TR,
HRERS,6.12.24 h BEFHIREE(FES A My M M), HEGA B HER 1.2 1,

1.3 SRz

1.3.1 BERAZE HSEBIFS, 13 500 t/min BHEEOCNED [ mn, BEKD. Bk
B Foleh 3R REBUE R, 50C T il R 2432 T4, [ E, g mmE.

1.3.2 JRETEIIE HP EFAHEEERHO0.5S mol/LKOH BT 70C E i1 h, BA
Metcalfel' 19 BE, 44k 50 08 78R 1 85, 1RSI 1 ml 40 NaCl /K IR M, A 30~60T A
THBE(A/3/2 mD) FER 3 W, B FEPCE, E N, B4 E 1 ml, RERMTH.

BE Wi BR i W e % FA3CHE PEG - 20M A EAATH, HK 30 m, FHE 0,25 mm, GC-9A &
B HFSRARF), BA C- R3A Al IB M TN, Gilsd S 00E TIhe g
(FID), H, & 60 ml/min, M E 600 ml/mine AN, K, £ 10 m/min, FEBM
160°C L 1.5C /min BB F E 240°C , #FECHRIE 270C . R0 2 MR FRRA AR T B
FEPRHERE (1 Sigma 281 EIAN "4 7) 5 Ackman' ! # M B KT Gk, IEHFBNE
SHER L ERIA—fb BT E,

2 R

S 2.1 BAGNERER kiR

BEEL R AR SR R B IR IR R R 1, IR S B 3.

HEBEREZ S/ DRERE BN RAR, EEWEPA S B(27.6%) B E TR
BRI E(10.7% ), & 8 22:50 - 3(DPA) B 22: 60 - 3(DHA), 37 n—3 HUFA BB &
THE, (BRmE B, ISR R R Ak 35 3¢ i JR) iff B2, EPA & BUFE 6 h BT BE R
A, TR F AT, PR ER A B,

ERFENEIREFEBMERSEANVEREEEY | & XREVEIRE"
WS, TUREREENERS S, FEMEEANRNERIER S EEL M, RES
WIEBAI AR P n -3 HUFA I £ (EDEIE & BT3RS n- 3 HUFA L
THWER, BH24h Fk0.29%, WEBE FHEIMY0.16% .
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Table 1  Fatty acid compositions of M. mongolica cultured with Chlorella spp.
fﬂfﬁﬁ Y~ My CHL - M, CHL - Mz CHL - My CHL -M fgiﬁfﬁd Y- My CHL - My CHL ~ M CHL - My CHL-M
14:0 2.5 4.7 4.4 4.4 4.0 18:0 5.3 3.3 3.2 2.6 2.4
14:1 1.5 31 3.0 2.6 0.5 18:ln-9 13.7 11.2 11.4 10.3 37
iso 15:0 0.6 0.7 0.7 0.6 0.4 18:1n—-7 9.6 5.1 5.0 4.1 2.3
15:0 1.1 1.3 i.2 1.1 0.7 18:2n-6 2.0 1.8 2.0 2.0 2.9
16:0 14.2 17.5 16.9 18.1 8.1 18:3n-6 0.4 0.4 .4 0.5 0.8
®'In-97 29.7 35.3 33.9 33.2 24.5 18:4n-3 0.4 0.3 0.3 0.3 0.7
anteiso 17:0 0.8 0.6 0.4 0.3 0.6 20:4n—6 3.4 2.5 3.1 3.5 5.4
16:2,17:0 1.7 1.7 1.7 1.6 2.3 20:5n-3 10.7 8.8 10.7 12.7 216
17:1 1.1 1.0 0.9 0.7 0.6 22:5n-3 — — — - 0.1
16:4n—-3 0.4 0.5 0.4 .6 1.8 2i6m-3 — — — — 0.4
*'n—3 HUFA 10.7 3.8 10.7 12.7 25.1

2 BmELERERMEGIERSERK
Table 2 Fatty acid comPositions of M. mongelica intensified with flsh oil of different concentration

YT 78/(50 mg/1) fish oil £17H/ (106 me/L) fish oil

fatty acid Y-M m-M m—Mpy n—My 03-Ms m—Mpgs Mg Y-M My Mz My
14:0 2.5 3.0 2.8 2.6 2.4 2.4 2.5 3.2 3.0 3.0 2.8
14:1 1.5 1.3 1.2 1.2 1.0 1.3 1.3 1.6 1.2 1.4 1.2
w0 15:0 0.6 0.4 0.3 0.4 0.4 0.5 0.4 1.2 0.7 0.7 0.7
15:0 1.1 1.0 1.0 1.0 1.0 1.0 1.0G 1.2 1.1 1.0 1.0
16:0 14.2 17.7 17.2 17.0 17.1 16.5 16.7 18. 8 24.0 22.8 20.4
16:1n—-9,7 9.7 25.6 24.7 27.0 25.5 25.4 26.3 i8.3 14.8 14.1 14.5
anteiso 17:0 0.8 0.5 0.6 0.4 0.3 0.3 0.3 1.1 0.8 .9 0.8
16:2,17:0 1.7 2.0 2.1 1.8 2.0 1.8 2.0 2.0 2.4 2.2 2.3
17:1 1.1 1.2 1.2 1.2 1.2 1.1 1.2 1.2 1.0 1.1 1.0
16:4n-3 0.4 0.4 0.4 0.2 N3 0.2 0.3 1.2 1.1 1.2 1.4
18:0 5.3 5.6 6.3 6.0 6.4 6.7 6.1 4.1 5.7 4.9 5.1
8:In—-9 13.7 4.9 15.0 15.2 14.7 15.7 15.8 13.0 15.0 15.2 15.8
18:1n—7 9.6 6.3 7.1 8.1 8.7 8.7 8.2 6.2 5.4 5.2 5.2
18:2n—6 2.0 3.1 3.2 2.8 2.9 3.0 3.0 12.1 5.8 10.5 9.4
18:3n— 6 0.4 0.5 0.3 0.3 0.3 0.2 0.3 0.3 D.4 0.3 0.4
18:3n-3 — 0.4 0.4 0.4 0.3 0.3 0.4 6.4 4.6 5.0 5.1
18:4n—3 0.4 0.5 0.5 0.5 0.4 0.4 0.5 0.7 0.8 0.9 1.2
20:in—-9 — 0.3 0.3 — o — tr — 0.5 0.2 0.4
24n—-06 34 3.2 3.4 34 3.8 ¥ 34 1.4 1.2 1.3 1.6
2 85n-3 10.7 10.2 10.0 3 103 10.5 0.1 5.6 5.4 5.9 7.4
22:5n-3 — 0.4 0.3 — — — — — — 0.2 0.3
22:6n—-3 — 1.3 Q.7 w e’ 0.3 r — 1.5 1.5 1.5
Zn -3 HUFA 10.7 11.9 11.0 10.3 10.3 i0.5 1001 5.6 6.9 7.6 9.2

#3 FEARFEEGETELGREIERESRE n-3 HUFA SR(EE)
Table 3 Content of the total lipids and i ~ 3 HUFA in M. morgolica at different feeding conditio_n[wet)

HZE samples Y-M; CHL-M; CHL-M;; CHL-M,, CHL-M Y-M M, M;; My
AlEmERE

content of the wial lipids 132 1.85 2.00 2.3 3.05 2.86 6.96 5.92 4.73
n-3 HOFA & 0.16 0.16 0.21 0.29 0.86 0.16 0.48 0.45 0.4

content of n — 3 HUFA

22 BHMBHER
BRI ELI a6 12.24 h BRI h HES BRIHERTBR A AL 3R 2. SRR
Rt amig iR A RN 4.
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Table 4 Fatty acid compositions of fish oil

faRTE  DEM&ATm 8% AT BiFE  DESEMR &N MeisRe  SE&EG&H Eaifw
black cod bluck ood black crxl

fatty scid scraper oil  Liver oil fatty acid scraper oil  liver ail fatty acid scraper ol liver el
14:0 2.2 B4 18:1n -9 15.2 10.9 20dn - 3 0.6 0.9
15:0 0.8 0.6 18:In -7 3.3 2.9 20:5n -3 7.5 12.8
16:0 23.0 20.4 18:26—6 1.2 1.5 22:1n-11.9 0.4 2.8
16:1n—7 9.3 6.6 18:3n-6 0.5 0.4 23n-6 — 0.6
16:2 1.8 1.2 18:30—3 1.1 1.1 22:4n—6 0.4 0.4
17:0 6.9 0.5 18:4n-3 1.3 2.7 22'5n-06 0.7 —
1711 0.9 0.9 20:0 - 0.5 22:5n -3 2.9 2.1
16:4n-3 — 1.0 20:1n-9,7 1.6 0.4 22:6n—-3 16.8 11.2
18:0 6.1 3.6 20:4n—6 1.4 1.6 >n- 3 HUFA 278 27.0

MFE 2 WHERMLAH S B SREES BB BRARE -EL£H, (A EpA FBTAFRE
%, F100 me/L A mRAL NSRBI B 22: 50 -3 K 22:6n—3, i n—3 HUFA )L 5.6%
B 240 B 9.2%, M4 E. RERABRGHEEM(AES), 6 hBIER, BB
B IR ALE (I T ., Br TSR REMM B A—, Bm THRAUEHNER, A He
-3 HUFA EEAR 3, EDHA 5 FPA NS BEHBRAEN(FE4),

3 e

DLERS, FHREERRN LT EREY —&, IR RA RS S Sk, f£HEF
BHE&NT, BEREEN EPA S BN 10.7%, T2 K /NRBRATL 27.6% , EZHEF
BREAR, REFPREHBRAREEEN. ATESFES 6:n-7M18:10-9,7%
BER, DEBEREEPHERRIEHLES.

B, BHRMEEAERCEE LikE T YA SRS &S, Bt ARk
S5 dE R BB U P L AH A, ME R RS HEHRR G5 EPA HEES
EETFHRASS WA, BB R /RS R, R RERTEA RS DHA, 8
e mﬁﬁfiﬂiﬁﬁﬁiﬁ?EWWﬁﬁ DHA f9#fti8. BeRA% & M FPA % n—3 HUFA )
feh BB TR AR,

n—3 HUFA {215 EPA 1 DHA, —ﬁﬁﬁﬁﬁi%ﬂﬁﬂ#ﬂﬁ’é‘é‘?mﬁ HIFFF P REHE,
DHA M{EREMRT EPA, BZEF DHA AP WHRE. WM b BRI EPA AR
1% 58 (Longirostris delicatissmus ) B & 1T R, LA 5 DHA BA A B BMEIN DHA
B, A RER AR AMNTE AN, AESFARBE S EPA BELZ DHA MBS, SET-% 8
EWE, A FEDHA BRI E TR, ARaNR TR S ERAK, B L DHA 7
REFANRER SSHEAMEINEKETBE LS EPA BEUER KPR, FaI 8N
DHA HRHRBOF K.

BAEFNEREN, AEmAECMNRE_VORMUERR SRR, HEEREPHY
n-3HUFA B ARBENER, BASEVISES, NTEETHEFYRBEENEHFMNE.

BRI TE AR [RIR L B [A) IS BT BR4E AR A AR AL R X B/, K DR BE IR 3R /0
n~—3 HUFA 1 EPA JoBE)S T, 28 00 I8 55 3% o [ ) 38 4 BRI 93 8 25 TR O /K /D BR BE Y BR
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BT, MR 50 me/L ATHBEAL 3G 6 h BV DHA S E1X1.3%, 12 h AR 0.7% ,24 h eSS
EARIRE, RYE4AHP DHA REREBRLIE. AERE FTERRERERATL
ACA BN A NTE 5~ 25 pm ZIH, 45 £BBEN 3/4, B ERREIEREER
DHA A EERMELR, BEHRMERKESHEEEZS LY, B0K, 5C THEERE
%9 h s HpE K EER. DHA S R RRMRNERENRE, BRI, B
HE, W, B TABENHZE TR, BEESNRESEL., RN DHA AR
B¥ead A AERE 6 h AT, BAE 612 h Z [, Yngver O S5, B BRI (20~ 30
min) n—3 BERFER( FER DHA MBEE M EE R HERE, TS8R A RS, 5§
BEEAR, REFEEEEHTENHRIENBRN S, TRHEHHDBA S 5N

SR, S MR, DB R0k DHA B4, KR E 0@ KREaN EFA
FR,

BZ, B ERKRER, 58 KAaNRRRARYTE, KBATLHAK, BERE &L
EAB R RS @2 BW A K a2 TN, L0/ REE S IR R
B R B B AR /D EREE —ORAL RS 8 M T 8k 8 R F MR BN DHA BSR B a3,
AT LA DHA & B W 0 #3405 BRI B 4R
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Comparisons of composition of fatty acids
in Moina mongolica under different conditions

Tong shengving  Jiang Hong  Chen Wei
{ Deparment of Aquaculure, Dalian Fisheries College,  116023)

Abstract  The canpositions of fatty acid in total lipids of Moine mongolica cultured with different
food and weated by different way were compared. The M. mongolica were respectively cultured with
Chlorella spp. thoroughly, 2 kinds of yeast, and fish cil. Their contents of EPA were 27.6%, 5.
6% and 10.7%, 7.4% and 10.5%, respectively. The results show that M. mongolica can hardly
absorb DHA in food, but there are some DHA in the oil particles laid in the intestine of M . mongolica
when it is enriched with fish oil. So M. mongolica can be enriched with fish oi! of high — conraining
DHA in a short time when the intestine acts as a carrier of DHA. That can meet the nutrient reguire-
- ment of fish fry in the sea. _
Key words Moina mongolica, enrichment culture, fatty acid

g\»wwwwwwwwww@*w B T R R g i ki i o e \pigw‘y?

1999 F 2 (P RARFXIMHEITE W %
g
KRR LB — R BREE PR R ORI SA R BT, |
{ i EA PR AR RLR & BT LB, KK E R E, KA 28]
} BB RSB RO R OR, B B R A KR SRR S .
s FIHSEEREAPTIY, 3R EHEORE R 5% — &éﬁﬂﬁxﬁﬁ?g
) BRI=HLPIA,
§ TR R BT, £ I SR, AR A, m
guT%aﬁw(anﬁ@(mxﬁgmﬂ;(m*ﬁﬁﬁﬂﬁﬁﬁw<umﬁﬁ%
{35 (ORI (6) BoKIRAL (7) kYR RBY s (8) IR RTEAE (9) A R}
y BB (10) Mol HLAR{X SR O AR ; (10) ¥ b 20, SERE 4 3000 &, GEH-(
) MTIBA TS A EEM T W, FRRR AT RS EHR, :
;
{

%
3
b
b
%
5

% AHRA T, ERAKRLE, BT ET. BEHEM 12.00 T, £F 6 Bt
y 72.00 JC, BRE U 18—126, TR EITH FRTEEE RO B S e R A EIT R4

%mﬁﬁﬂmEﬂWKﬁﬁﬁme$ﬂﬁﬁmmo %
g SERMABLE . LR T AR E I EIEA 150 B, B84 . 100039, B 2 B35 . 68673921, %

PDF SCH{#i ] "pdfFactory Pro" X Hfix A% www. fineprint.com.cn


http://www.fineprint.com.cn

