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This study was designed to compare the lipid components between wild and cultured snakehead,
Chanzc argus. The lipid components of cultured snakehead were analyzed and compared with that of
wild snakehead. In both cdible portion and viscera, the lipid content in cultured, snakehead was higher
than that in wild one.

In the fatty acid composition of neutral lipid in edible portion, percentages of Cis:o, Cis:or Cis:ty Cazois,
Ca2:; and Caz:e in cultured snakehead were higher than those in wild one, while percentages of Cis:o,
Cis:1, Cig:a, Cisizs Caoia and Cap:q lower. In the case of phospholipid in edible portion, percentages of
Ci6:0, Cis:1 and Caseg in cultured snakehead were higher than those in wild one, while percentages of
Cis:1r Cisez, Ciars, Cootan Conig and Cozis lower.

The unsaturation (TUFA/TSFA) and «3 highly unsaturated fatty acid content (w3 HUFA) of neutral
lipid in cultured snakehead were higher than those in wild one, while those of phospholipid lower. The
essential fatty acid contents (TEFA) of both neutral and phospholipids in wild snakehead were higher
than those in cultured one.

In the ratio (A/B) of fatty- acid content (A) in cultured snakehead to that (B) in diet,the A/B
ratios of Cis:2 w6» Cis:3 w3+ Cz0:5 o3 and Caz:s o3 were 0.35 to 2.5 times, and it is considered to be related

to the biosynthesis of polyencic acids and growth rate of cultured snakehead.
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Table 1. Contents of total lipid in edible por-
tion and viscera of wild and cul-
tured snakehead

wet basis (%

Edible portion Viscera Total
Wwild 0. 50 16. 68 8.59
Cultured 2.74 20. 35 11,55
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Fig. 1. Comparisons between neutral, glyco- and
phospholipids of edible portion and viscera in
wild and cultured snakehead.
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Table 2. Compositions of neutral lipid in edible portion and viscera of wild

and cultured

snakehead o
/0
MGH FS2) DG?® TGY ES & HC®

Wild Edible portion 1.20 3.90 2.90 88. 10 3.90
Viscera 1.00 10. 40 9.40 33.70 45.50
Total 1.10 7.25 7.60 60. 90 24.70
Cultured Edible portion 0.40 3.90 0. 60 94.70 0.40
Viscera 0. 80 12.80 19. 00 16.90 50.40
Total 0.60 8.35 9. 80 55.80 25.40

1) monoglyceride; 2) free sterol; 3) diglyceride; 4) triglyceride; 5) esterified sterol & hydrocarbon.

Table 3. Compositions of phospholipid in edible portion and viscera of wild and cultured

snakehead %

psy PC2 PE® FAY

Wild Edible portion 0.10 71.90 19.10 8. 80
Viscera 0. 30 73.80 25.10 0. 90

Total 0.20 72.85 22.10 4.85

Cultured Edible portion 0.20 69. 50 27.00 3.30
Viscera 0. 90 66. 80 20. 50 11.80

Total 0.55 68.15 23.75 7.55

1) phosphatidyi éerine; 2) phosphatidyl choline; 3) phosphatidyl ethanolamine; 4) fatty acid.
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Table 4. Comparison between fatty acid compositions of neutral and phospholipids in wild

and cultured snakehead

Neutral lipid Phospholipid
Fatty acid Wwild Cultured wild Cultured
ggrlgl:n Viscera g:rlgfn Viscera gg;?il()en Viscera Epg:—'gilgn Viscera

Cizio 0.301  0.263 0.170  0.027 0.070  trace 0.025  0.307
Cisio 0.115  0.113 0.173  0.004 0.021 1.645 0.011  0.021
Ciezo 3.384  2.140 3.834  1.094 0.796  6.745 0.699  1.512
Ciso 0.868  1.155 0.683  0.193 0.514  2.955 0.436  0.280
Cisio 18.545 18.550 22.431  6.384 25.336  9.705 37.719  22.338
Cizo 1.285  1.407 0.960  0.326 1.406  0.375 0.901  0.803
Ciaio 4.364  3.788 3.189  0.774 7.040  7.435 9.744  5.546
Caoo 4.563  4.931 1.255  0.444 1.847  1.810 0.630  1.070
Total 33.425  32.347 32.695  0.247 36.530  30.670 50.165  31.877
Crai1 s trace  0.024 trace 0. 064 0.019  2.180 0.021  0.164
Ciet1 o7 11.450 12.881 7.919  2.368 5.297  4.590 2.915  4.363
Cisi1 oo 24.680  25.654 30.299  8.432 19.570 14.755 19.729  20.060
Cao:1 o5 2.070  2.540 3.396  0.959 1.814  2.530 2.837  1.642
Cazi1 oo 0.425  0.440 1.164  1.501 0.296 trace 0.308  0.408
Total 38.625 41.539 42.778 13.324 26.996  24.055 25.360 26.637
Cis:2 o6 5.837  9.205 1.740  0.527 4.049  7.980 2. 092 1.193
Cis:z o3 4.563  4.931 1.255  0.444 1.347  5.550 0. 630 1.070
Cao:2 o8 2.428  0.584 0.203  0.364 0.940 13.035 0.540 0.910
Ca0:3 o5 1.319  (.450 0.153  0.314 0.923  trace 0. 242 0. 037
Caota s 2.871  2.909 1.165  3.009 7.878  3.020 3.815 1.814
Caoi5 o3 1.356  1.241 2.821  2.886 1.839  0.945 1.439 0.931
Cazia o5 0.924  0.790 0.453  5.642 1.897  1.045 0.516 0.179
Cazis s 0.250  0.458 0.570  7.578 1.787  5.639 0. 948 0.674
Cozis o3 1.905  1.958 3.131  9.385 4.033  5.926 2.015 0.774
Cazi6 o3 1.176  1.668 6.949 14.039 9.079  0.925 10.908 4.925
Total 23.215 24.284 21.440 44.188 33.772  44.065 23.145  12.506
Unknown 4.735  1.830 3.087 33.241 2.702  1.210 1.330  28.980
TUFA/TSFAD 1.850  2.052 1.965  6.220 1.644  2.267 0. 967 1.228
TPEA/TMEA2) 0.601  0.598 0.501  3.316 1.251 1. 890 0.913 0. 469
TEFA(%)® 13.271 17.135 4.160  3.908 13.274  16.550 6.537 4.077
w3-HUFA(%)" 9.58  9.798 17.156  26.754 16.298  14.346 14.992 7.699
Y03/ 06) 0.703  0.676 4.005 1.535 0.933  0.461 1. 839 1.602

1) TUFA /TSFA: total unsaturated fatty acid/total saturated fatty acid,

enoic acid/total monoenoic acid, 3) TEFA(%):

tot

2) TPEA/ TMEA: total poly-

al essential fatty acid, 4) w3-HUFA(%): Content

of ®3 highly unsaturated fatty acid, 5) Y03/ Y w6: total w3 unsaturated fatty acid/total w6 unsaturated

fatty acid
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Table 5. Comparision between fatty acid
compositions of cultured snakehead
and thier diet

Fatty acid Cultured(A)b  Diet(B) A/B
Cizio 0.132 0.181 0.73
Cizo 0.052 0. 030 1.73
Cieo 1.783 2.877 0.62
Ciso 0. 399 0.016 24,94
Cis:o 22.238 19. 140 1.16
Ciz:o 0.748 0. 636 1.18
Cisio 4.813 3.515 1.37
Ca0:0 0. 830 2.434 0.35
Total 31.017 28. 829 1.08
Citir o5 0. 062 tracl —
Ciant o7 4.391 7.755 0.57
Ciair wo 19. 630 35. 835 0.55
Cao:1 0o 2. 096 6. 104 0.34
Cont oo 0.845 3.023 0.28
Total 27.024 52.717 0.51
Cis:2 o6 1. 388 2. 653 0.52
Cia:s o3 0. 850 2.434 0.35
Czo:2 w6 0. 504 0.297 1.70
Ca0:3 o6 0.781 0.024 7.79
Coo:a w6 2.451 0.561 4.37
Czo:5 o3 2.019 5.012 0.40
Caie o5 1.698 0.108 15.72
Cazis o6 2.443 0.413 5.92
Cazis o3 3.825 0.708 5.40
Caais o3 9.953 4.873 2.04
Total 25. 321 17.083 1.48
Unknown 16. 638 1. 371

1) fatty acid composition of neutral and phospho-
lipids in cultured snakehead
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