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Fatty Acid Composition of the Muscle of Lateolabrax japonicus (Cuvier) Grown in Seawater and Freshwater

XU Jian-he!, XU Jia-tao!, LIN Yong-jian?, LUO Gang!, BI Xiang-jing!
(1. School of Ocean, Huaihai Institute of Technology, Lianyungang 222000, China;
2. Ningbo Academy of Ocean and Fishery, Ningbo 315010, China)

Abstract: Lipids in the dorsal muscle of Japanese seabass Lateolabrax japonicus grown in seawater and freshwater fortified
with the same feed were extracted by reflux extraction with “Folch” solvent, esterified with KOH-BFs method and analyzed
by gas chromatography. The results indicated that an obvious difference in fatty acid profile was observed between the muscles
of Japanese sea basses grown in seawater and freshwater. The muscle of Japanese seabass from seawater exhibited higher contents
of monounsaturated fatty acids (MUFA), n-3 polyunsaturated fatty acids (PUFA), eicosapentaenoic acids (EPA, Czosns) and
docosahexaenoic acids (DHA, Cz2:sn-3), and lower levels of saturated fatty acids (SFA), n-6 PUFA and arachidonic acids
(AA, Cxuns). The ratios of n-6/n-3 fatty acids in the muscles of seawater and freshwater sea basses were 0.27 and 0.42, respectively.
both significantly lower than maximum safety standard (4.0) recommended by the UK Department of Health.
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Table 1 Proximate chemical composition of the experimental feed used

in this study
b K4y kS| Gisligi Wy RAE /(MI/kg)
T 1% 8.2 45.0 12.4 9.0 18.2

1A %n, wRth SR A 45.0% . KGN
12.4%, ek 18.2MI/IKkg, AEMs W 2 ALt A K BT 75 1)
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Witk (% 2), 3% SFAs. MUFAs. n-6 %%l PUFAs fi
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Table 2 Fatty acid composition of the experimental feed used in this

study %
JE TR L i o i o
Cuso 7.44 Ca01 no 1.48 Cis3 n3 1.20
Cuso 17.74 Ca21 n11 3.26 Caos n3 11.61
Cuso 3.47 Caa1 no 1.16 Cazs n3 1.53
Cao0 0.68 MUFA 25.59 Caz26 n3 16.39
Caz0 0.33 Cus:2 n6 10.06 n-3 30.73
Caso 0.39 Cis3 ne 1.82 PUFA 44.36
SFA 30.05 Ca0:2 n6 0.45 n-6/n-3 0.44
Cu 1.12 Cz03 n-6 0.38 DHA/EPA 141
Ciein7 7.21 Co0:4 ns 0.92 PUFA/ SFA 1.48
Cigi1 n9 11.36 n-6 13.63
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Table 3 Fatty acid composition of the muscles of seawater and
freshwater Japanese sea basses (X &£ s, n=3)

e BRI
KSR A by RKFEFH AR
Cuo 3.23 £ 0.21° 3.31 £ 0.45°
Ciso 18.62 + 0.64° 23.83 £ 0.74%
Ciso 5.22 £ 0.55? 5.78 £+ 0.31°
Cao0 0.18 £+ 0.00* 0.22 £ 0.01°
SFA 27.25 £ 0.85° 33.14 £ 1.23*
Cua 0.34 £ 0.09* 0.32 £ 0.11°
Ciei1 n7 6.13 £+ 0.522 4.82 +0.35°
Cigi1 no 15.98 + 1.222 15.53 + 0.69°
Ca0:1 n9 3.21 £0.172 1.62 + 0.24°
Ca21 1 0.07 £ 0.00* 0.09 £ 0.01°
Caa1 o 0.04 &+ 0.00° 0.06 £ 0.00?
MUFA 25.77 £ 1.042 22.44 £ 0.67°
Cis2 n6 833 £ 0.77° 9.76 £+ 1.05°
Cis:s ne 0.78 = 0.122 1.32 +0.10?
Ca0:4 n-6 0.98 £+ 0.18° 2.05 + 0.45°
n-6 10.09 + 1.04° 13.13 + 0.76°
Cisa ns 1.06 + 0.24° 0.94 £+ 0.18°
Cao:5 n-3 8.22 +£0.48% 7.38 £0.22°
Ca25 n3 1.27 £ 0.15° 1.22 + 0.09?
Ca2:6 n-3 26.34 £ 1.67° 21.65 £ 1.44°
n-3 36.89 £ 0.95° 31.19 £ 1.52°
PUFA 46.98 + 1.572 44,32 + 1.62°
n-6/n-3 0.27 + 0.02° 0.42 £ 0.032
DHAJ/EPA 3.20 £0.13* 2.93 &+ 0.09°
PUFA/SFA 1.72 £0.118 1.34 + 0.09°

VE: FAATEER AR RN A R R 22 5 B35 (P < 0.05), FREMHFRIR R
2% % (P > 0.05).
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