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Comparision of Lipid Components Between Wild and Culture Sea Mussels
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= ABSTRACT =

The lipids content of sea mussels was studied and the composition of neutral lipids, glyeolipids,
and phospholipids were analyzed for the sea mussels obtained from Pusan area in Korea.

Fatty acids were found in order of neutral lipid, phospholipid and glycolipid, Total lipids
and fatty acids were appeared higher in Mytilus edulis than Mytilus coruscus. The neutral
lipids showed to be approximately 50% of total lipids in Mytilus coruscus and Mytilus edulis.
The phospholipids showed no significant differences between male and female of Mytilus edulis,
The major fatty acids were consisted of C16:0, C16:1, C18:1 and C22:6 in order.

The level of C16:0 with saturated acid was highest in lipids. The level of C18:1,C18:2,C22:6
were higher in Mytilus edulis than Mytilus coruscus. w, High unsaturated fatty acid, essential
fatty acids C20:5 C22:6 were higher in Mytilus edulis than Mytlus coruscus.
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Table 1. Condition for GLC analysis of fatty acid

Instrument Shimadzu Model GC RIA
Detector Flame ionization detector
Column Glass column (3m x3mm. I. D)

coated with 1595 DEGS on
60 —80mesh chromosorb

Injection Temp. 230C
Column Temp 20T
Flow rate Carrier (He) 80rml / min
Hydrogen 0 7kg/min
Air 0.6 k2/min
Chart speed 3mm/min
BR Y =R

1) 99y Ee] ulm
£ Table 2¢] YUY
o HAZ g9 FEgA e JuiAE Sl &
atelrt Qo g de] 2AE 1459%F 47 133
% Htt =1, :awzmu} T 2 FYgL nolm
2 APz 237 A3 By

Table 2. Contents of moisture, crude ash, erude
lipid, total surgar, crude protein and

salt in sea mussels (@)
Mytilus coruseus | Mytilus edulis
F M F M
Moisture 83.7 79.1 303 32.1
Crude ash 13.7 112 10.0 133
Crude lipid 145 13.3 13.3 13.9
Crude protein| 67.9 63.6 649 653
Total sugar 14.0 8.9 10.7 9.6
Salt 11.0 91 6.6 83

(F: Female M : Male)

— 200 —



— RRES BEE 229 BERS —

2) FA4 B 7 AF AL v

FA o A7 44 9§ 4 A8 48 ¥
& Table 37 2t ¥ AAxAe ¥Fe A ¢
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Table 3. Contents of pure lipid and each lipid
classes of sea mussels (%6}

Mpytilus coruscus | Mytilus edulis

F M F M
Pure lipid 221 1.88 291 2.04
Neutral lipid | 4963 50,75 |55.51 53.12
Glycolipid 22.6 21,67 |[16.04 17.31

Phospholipid | 27.77 2758 | 2845 29.58
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Table 4. Fatty acids composition of Neutral

lipid in sea mussels (Area %)
Mytilus coruscus | Mytilus edulis
F M F M
14: 0 3.52 1.91 7.94 476
15:0 16 1.93 15 272
16:0 21.97 21.48 1846 17.61
nl7:0 0.25 0.19 9.86 0.23
18:0 1.94 - 221 178
20: 0 2.35 154 2,46 1.02
22:0 012 — 0.93 0.3
Total 31.75 27.05 34.41 28.42
16:1 12.39 1181 7.93 10.29
17:1 - 0.37 1.08 -
18:1 519 7.70 8.20 10.69
20:1 745 6.93 8.75 6.39
Total 27.03 26.81 25.96 27.37
18:2 2.82 2.23 2.92 2,44
18:3(wb)| ~— - 0.97 0.91
18:3(3) — 2.99 - -
18:4 1.48 291 1.26 0.78
22:1+20:4 | 11.03 11.18 9.67 12.2
20:5 9.14 10.3 5.0 6.61
22:2 - 0.9 1.3 0.8
22:4 2.76 2.85 2.3 1.2
22:5 4.8 46 39 24
22:6 81 7.6 11.4 15.2
Total 41.03 45.56 38.72 42.54
Unknown 0.19 0.58 091 1.67

—; not detected
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Table 5. Fatty acid composition of glycolipid in

Table 6. Faity acid composion of phospholipid

sea mussels (Area 93)
Mytilus coruseus | Mytilus edulis
F M F M
14:0 8.26 74 6.47 4.81
15: 0 2.7 1.09 21 2.94
16: 0 17.93 18.81 19.51 18.17
nl7:0 0.43 0.92 0.59 1.21
18:0 435 5.7 443 41
20:0 0.29 0.13 0.62 0.16
22:0 0.82 - 1.73 1.1
Total 34.78 34.05 35.45 32.49
16:1 10.69 10.46 7.29 8.07
17:1 — — 011 0.20
18:1 14.43 13.67 10.33 12.84
20:1 2.92 3.14 3.49 342
Total 28.04 27.27 2122 2211
18:2 1.56 2.49 2.06 0.41
18:3we)| - 0.24 - 2.22
18:3(w 3)| 226 - 5.6 5.79
18:4 0.13 1.38 1.76 0.64
22:14 20:4)14.16 13.19 935  10.94
20:5 473 5.34 5.83 5.31
22:2 1.19 1.02 43 3.96
22: 4 1.52 0.77 1.1 097
22:5 2.98 3.16 216 3.04
22:6 84 7.5 10.76 8.38
Total 36.93 35.09 4247 4166
unknown | 0.25 3.59 0.86 3.74

—: not detected
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in sea mussels {(Area 95)
Mytilus coruscus | Mytilus edulis
F M F M
14:0 2.10 4.63 3.85 583
15:0 0.85 0.41 141 126
16:0 27.0 29.94 23.31 27.74
nl7:0 0.87 1.32 1.40 1.55
18:0 6.79 9.42 9.74 6.25
20:0 0.47 trace trace 0.06
22:0 0.03 0.04 0.23 -
Total 38.11 45.76 35.99 42,69
16:1 1.38 0.96 3.30 38
17:1 0.46 0.09 011 0.19
18:1 421 5.29 5.84 5.07
20:1 7.72 10.88 7.72 8.4
TFotal 13.77 17.22 16.97 17.46
18:2 0,54 0.61 0.30 0.7
18:3(wB)| 1.65 1.99 1.68 017
18:3 (w3)| 6.12 1.46 6.55 5.06
18:4 5.35 3.09 232 1.99
22:1+20:4 12,06 13.59 10.07 10.37
20:5 7.01 6.20 827 8.31
22:2 0.49 1.57 1.49 0.92
22:4 - - 1.03  trace
22:5 1.75 1.54 3.3 222
22:6 8.66 6.21 10.6 8.72
Total 43.63 36.26 46.11 39.33
unknown 4.49 0.76 0.93 0.52

—: not detected
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