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Fatty Acid Canposition of M uscle and Guts in
Seven Freshwater Fishes

L uo Yongkang
(College of Food Science and Engineering, CAU )

Abstract The fatty acid composition of seven major gecies of freshw ater fish muscle and
guts (silver carp: Hypephthalmichtysmolitrix; common carp: Cyprinus carpic; grass carp:
Ctengoharyngodon idellus black carp: Mylgoharyngodon piceus crucian carp: Carassius
cuvieri; snakeheaded fish: Channa striata; brean: M egalobrama amblycephale) was
analyzed T he icosgpentaenoic acid (EPA: 10.9% 12.5%), doocosahexaenoci acid (DHA :
13.8% 14.4%) in H. M olitrix muscle and gutsw ere higher than those of other six gecies
of freshw ater fish Thepolyunsaturated fatty acid (PUFA: 52.6% 55.1%) and n-3 PU FA
w ere al more abundant in H. M olitrix than other six fish species
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1) 1 7
16: 0(14.4% 22.1%, J ), 16: 1n-7(5.0% 8.9%), 18 1n-9(11.3%
37.0%), 18 2n-6(2.8% 23.1%) 20.2% 29.8%,
14: 0,16: O 18: 0,
6 H
16.3%, 47. 4%: 54%, 28.5%
EPA (12.5%) DHA (14.4%), EPA DHA
2) 16: 0(13.6% 17.9%), 16: 1n-7(4. 4%
7.7%),18 1n-9(14.3% 33.7%) 18 2n-6(3.0% 25.7%)
18.7% 26.7%, 14:0,16: 0 18 0 21. 6%
40. 6%, 32.6% 59.7%
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17 %
14: 0 1.9 .4 .6 .9 1.5 .1 2.6 L1 1.4 1.7 1.5 2.0 1.6 2.7
15: 0 0.9 .3 .4 .4 0.4 .7 .4 0.4
16: 0 22.1 17.6 14.4 18.2 15.9 20.4 16.7 13.6 17.1 15.7 15.9 13.8 17.9 17.8
17: 0 0.3 0.7 0.6 0.2 0.4 0.2
18: 0 4.6 4.0 3.2 4.1 2.9 4.0 5.6 4.7 3.6 3.7 3.8 2.9 3.7 6.0
29.8 24.0 20.2 24.6 20.7 26.2 25.1 21.2 22.1 21.5 21.2 18.7 23.2 26.7
16. 1n-7 5.0 6.2 6.2 5.2 7.9 8.9 6.5 7.4 50 4.4 51 4.8 7.7 5.5
18: 1n-9 11.3 37.0 24.1 29.7 31.4 30.0 34.3 15.3 33.4 27.2 33.1 14.3 27.7 33.7
20: 1n-9 4.2 3.4 1.8 2.3 3.7 2.0 2.5 2.5 1.4
16.3 47.4 30.3 34.9 42.7 40.7 43.1 22.7 42.1 31.6 40.2 21.6 37.9 40.6
18: 2n-6 2.8 18.2 23.1 20.9 18.4 11.1 13.5 3.0 16.9 23.0 25.7 6.3 8.2 13.0
20: 2n-6 1.4 1.8 2.3 1.6 .1 0.9 2.8 2.1 1.5 1.5 2.7 2.0 0.6
20: 3n-6 1.0 1.0 1.6 1.4 1.2 0.6 0.7 0.9 2.1 1.5 1.3 3.8 2.4 0.6
20: 4n-6 6.6 0.8 2.8 2.2 .3 .2 0.7 6.6 21 26 2.0 6.9 4.9 0.6
22: 3n-6 3.5 0.8 3.6 2.0 0.8 6.4 3.2 2.3
22: 4n-6 3.3 0. 0.4 0. 1.2 2.2 3.3 1.0 0.6 0.4 3.8 4.0
18: 3n-3 3.1 2 13.6 10.3 3. 1.2 1.9 4.3 2.0 10.3 2.7 1.8 1.0 1.1
20: 3n-3 1. 2.0 1.2 2.9
20: 4n-3 .3 2 1.4 0.7 2.6 1.7 4.1 0.7
20: 5n-3 12.5 1.5 7 1 2.6 1.2 1.6 10.9 2.2 3.1 1.0 7.6 3.5 1.4
22: 4n-3 5.4 .3 .7 0.5 0.3 3.3 1.0 0.6 0.7 3.3 2.1 4.9
22: 5n-3 0.2 0.5 1.9 3.1 0.5 0.5 0.3 2.6 1.8 2.8
22:6n-3 14.4 0.8 1.5 0.3 2.7 5.8 6.2 13.8 1.9 1.5 1.0 10.4 3.0 4.6
n-6 18.6 22.3 30.2 26.9 24.7 19.0 17.1 20.2 26.2 29.2 31.7 29.9 24.7 17.1
n-3 35.4 6.2 19.4 13.6 11.5 10.4 13.5 34.9 9.6 17.7 6.9 29.8 14.3 15.5
54.0 28.5 49.6 40.5 36.2 29.4 30.6 55.1 35.8 46.9 38.6 59.7 39.0 32.6
n'3/n'6 1.9 0.3 0.6 05 0.5 0.5 0.8 1.7 04 06 02 1.0 0.6 0.9
4) 2 6
, 6
6
R? 0.92 0.92 0.99 0.96 0.89 0.99
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