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Fatty acids concentration of edible freshwater fish from Dongting Lake
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Abstract; Objective To analyze the concentrations of main fatty acids of edible freshwater fish from Dongting Lake.
Methods Samples of edible freshwater fish (3-4 samples of each species) were collected from Dongting Lake. Total lipids
were extracted and fatty acids were separated and quantified by gas chromatographic. Results Twelve species were
collected. The mean contents of total lipids (in from of g/100g edible part) ranged from 1. 14 ( Hypophthalmichihys
nobilis) to 7.55 ( Pelteobagrus fulvidraco). The main saturated, monounsaturated, n-6 and n-3 polyunsaturated fatty acids
in edible part of majority of species were C16: 0, C18: 1n9, C18: 2n6 and C22: 6n3 (DHA), respectively. The mean
concentrations of DHA (in from of mg/100 g edible part) ranged from 19.7 ( Monopterus albus) to 358.4 ( Leiocassis
longirostris) . Concentrations of C20: 5n3, C22: 513 and DHA was positively correlated with contents of total lipids in
edible part, respectively. Conclusion There are significant differences of total lipids contents and of specific fatty acids
concentrations among species. Some studied species would be good dietary sources of n-3 polyunsaturated fatty acids.
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Table 1  Basic information of common freshwater fish from Dongting Lake
LA R e M Bk SR (87100 g WTRHR)
il 5 Monopterus albus 4 PR 1.35+0.35
fi ff Silurus asotus 4 AR 3.60 £2.23
% £ Siniperca chuatsi 4 N 2.42 +1.19
AL Ctenopharyngodon idella 4 BAME 4.49 £3.15
i) £f1 Carassius auratus 4 ek 3.53 £2.50
i 1 Hypophthalmichthys nobilis 4 TR 1.14 £0.50
fifs £11, Parabramis pekinensis 4 A 2.56 +1.03
i 471 Ochetobius elongatus 4 HWE M 7.16 £5.55
1, i Channa argus 4 [ARER s 1.69 £0. 58
gk Pelteobagrus fulvidraco 4 A 7.55 +4.76
KWy fifs Leiocassis longirostris 4 WE M 5.16 +1.41
fif: ff1 Hypophthalmichthys molitrix 3 TR B T 2.24+1.14

F R TR 2 BT AT 0D R R 4R RT TR T R
(SFA) , H &85 4 SFA 14 50% L) I, T /5 o fp &7
e e Y SRR AR D R (MUFA ) 50 3l iR o 6 £
(R B3R R . SFA TR FLEL MUFA (1) 55 & 34 (B 78 i
AP S B AR, 43 5 82.6,152.0,64.2 Fil
101. 7 mg/100 g n] £ &K ; B @i A b A& g I IR & & 45
B 72 BT A M Fhop 3 08 o, 48 O 639.0,
873.2.1 232.6 11 489.5 mg/100 g A 3% .
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AR ) S E G R 21. 6 (Hfh) ~546.7 (f§fa) ;
HWNAEE DR TR (ARA) , Ho% i (mg/100 g ] &
W) BN A 16. 8 (Hffh) ~37. 0(fikfh)

Jr A fafh S n-3 PUFA & 5 (mg/100 g AT &)
PIEJE I 64.7 (Ffh) ~613. 1 (KW fi) ., DHA
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Table 2 Concentrations of main polyunsaturated fatty acids in freshwater fish from Dongting Lake

EPA + DHA iK% 250 mg/d FIRTHE T, Fr 84t fh 1
WA (g/d) R A 55.3(KWfifi) ~1400.0 (%5

4 B LA ARA i n-6 PUFA ALA EPA n-3 DPA DHA EPA +DHA  j n3 PUFA
B 40.6£9.7 37.0:7.6 85.2+17.7  20.8+5.7 6.1£1.0 19.9+2.8 19.7 £4.1 25.8£3.9 66.6+12.3
hfn 192.1+184.7 24.8+10.7 244022113  65.6+41.1  26.8+16.5  19.76.7  109.169.9 1359847  221.3497.3
Wt 113.9£93.6 354123  172.5£105.4  60.8£50.5  24.5:13.9  16.9£6.0 82.0£37.8  106.5+50.1  184.298.9
B 196.2£156.1  31.0x11.4 245.8+178.7  35.8£28.5 3.6+3.8 3.7£2.9 216154  25.2:19.2  64.7£50.3
Wit 289.8+165.6 34.5+18.5 359.1+194.3 66.0:43.5  16.0:12.0 8.65.4 48.4£19.9 6442318  139.0£78.6
o 21.6+5.2 16.8 £6.4 45.1+7.6 26.7£2.7 25.0+12.1 7.0£2.9 20.2+14.4 542259  87.9:31.2
Bifi  205.0:84.0  33.6£10.1 265.2:92.4  37.4%9.5 3.5+0.8 2.40.7 23.98.0 27.5 8.8 67.3 9.2
B 546.7+380.7  25.2+11.2  607.3+404.5 113.5£79.6  76.0+76.7  29.6%26.5 213.0+208.7 289.0:285.4 432.1386.5
g 28.4+17.3  20.2:8.2 59.0£23.3  35.5:26.6  26.0:18.6  26.3:17.4 119.1£80.3 145.198.3  206.9+142.0
Wt 353.4£131.8  20.6%3.3  412.6+139.8 84.6%21.4  34.7£23.8  26.7+11.4 205.9x117.5 240.7+141.2 352.1:158.6
KW 192.9£35.7  31.7%6.8  246.3£37.6  79.7£20.1 115.4%18.7  59.6+11.0 358.4+89.4 473.8:107.8 613.1137.5
fi iy 306211 3012217 846646 853734 518417 155121 542320 106.0£73.6  206.8 +158.7
F 3 AR SR A RS R R AR R AR DG T JUFEE R K, EPA + DHA & & 5 3% B H Al #h X
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