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The Changes in the Chemical Composition of Lipid in Hair-tail
Muscle on Sun-Drying
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Seoul Health Junior College Sung Shin Woman's University
=ABSTRACT=

When the Hair-tail was dried in the direct sunlight, the changes of acid value, TBA walue,

peroxide value and fatty acid composition of its muscle were observed.

The results of the observation were as follows:

1) Total content of the lipid in the fresh Hair-tail was 9.91%, that of saturated fatty acid
was 43.3%, and that of unsaturated fatty acid was 56.7%. The TBA value, the peroxide
value and acid value were slowly increased until the 4th week, theh were somewhat ‘quic-
kly increased in the 5th week.

2) The analysis of the fatty acid composition of the fresh Hair-tail lipid by meas of G.L.C
method showed the order of the content quantities such as C18: 1(44.3%), C16(29.22%),
C16: 1(11.3%), Cl4(6.6%), C18(5.4%), C17(2%), C17:1(L.1%), C18:2 were found
to be a trace.

3) The content of the unsaturated fatty acid was shown to be decreased while the level of

the saturated fatty acid was increased during the sun drying.
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Table 1. Operating conditions for gas chrom-
atography

Instrument: Varién Aerograph series 1800
Column: 10% DEGS chrosorb W100/120 .
Detector: F. 1.D

Column temperature: 215°C

Detector temberature: 250°C

Carrier gas: N, ;15ml/min '

| homogenized with 100mi of CHCly- MeOH mixture -
~—— kept overnight at room temp, :

Shaken in 1000mI of CHCls-MeOH mixturs
Kept for | hour

Filtrate (IL)

1
Residue

Woshed with 200 m! of 0.9% NaC!

-Kept for 1 hour

—
Chloroform layer

Evaperated for 30min at 105°C

Extracted lipid

1 - .
Water layer

Fi»g.-t_lr -Folch’s method for-the lipid extraction from Hair tail muscle.
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Table 2. Changes of moisture and lipid in the 6 ; 2I 3', 4 '5

Hair-tail muscle on drying

?éV}::fs)PerlOd M(?E/El)lre Lipid(%) %\‘/Il(l))ilsdt/ure
raw 71.67 9.91 0.14
1 60.52 26. 90 0.44
2 51.84 30. 95 0.597
3 37.78 36.46 0.97
4 30.33 43.07 1.42
5 29.22 49.02 1.68
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Fig. 3. Changes in peraxide value of the Hair tail
lipids during the sun drying.
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Table 4. Changes of the fatty acid compositions in the Hair-tail lipids during the sun drying

Drying Periods (Weeks)

Fatty acids

0 1 2 3 4 5
Myristic acid (C14) 6.6 4.9 6.2 5.7 8.8 7.4
Palmitic acid (C16) 29.22 28.6 28.99 29.7 28.8 29
Palmitoleic acid(C16: 1) 1.3 . 83 7.3 7.2 9.9 10
«€1n T 2 0.5 1 1.97 2.8 1.5
€z LT 0.35 0. 46 0. 98 1.4 1
Stearic acid (C18) 5.4 5.7 7 9.4 3.1 6:4
Oleic acid (C18: 1) 4.3 - 51.26 48.3 44.3 43.7 43.6
Linoleic acid (C18: 2) trace trace trace trace trace trace
Sub-total saturated fatty acids . . 43.3 -  39.9 155 ar.1 e 4.8
Sub-total unsaturated; fatty acids; 56,7 60. 1 56.5 529 58,8 55.2
- Total 99.92 99. 61 99.25  99.25 985 93.9
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