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Abstract

Lipid composition of dried grasshopper which the most significant factor of quality
deteriorioration for processing and storage were studied. Also brown pigment formation and
its effect of lipid autoxidation were studied.

V Lipid contents of matured female grasshopper were revealed 5.12% and composed of high
content of unsaturated fatty acid. The phospholipid comprised 27.35% of the total lipid.

On sun and hot air drying, carbonyl values were greatly increased but peroxide values
were not determined. On freeze drying, lipid peroxide and carbonyl compounds in grasshopper
lipids were nearly not accumulated.

Peroxide values were increased during early stage of storage, but carbonyl values were
steadly increased for 98 days. Hydrophilic brown pigments which caused by sugar-amino
reaction were higher than that of lipophilic.

In the water soluble fraction of the browning products has some autioxidative activity,

but in liposoluble fraction has not.
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Fig. 1. Changes in peroxide value(POV)
and carbonfl value(COV) in grasshop-
per during the hot air, steam and sun

drying.

Table 1. Fatty acid composition of lipids in grasshopper

Total lipids Neutral lipids Glycolipids Phospholipids

14:0 1. 66 7.82 6.73 0.57
15:0 0.52 0.25 1.51 0. 36
16:0 15.67 19.42 7.70 8.24
17:0 1.31 0.60 2.00 1.34
18:0 12.09 8.88 4,02 17.61
20:0 0.57 1.48 0.63 0.14
Saturated fatty acid  31.82 38.45 22.59 28.26
14:1 0.18 0.03 3.90 0.15
16:1 2.23 2.36 4.05 1.07
17:1 1.13 1.05 1.87 1.00
18:1 22.60 26. 36 . 14.89 17.18
Monoene fatty acid 26.30 29.80 24.71 19. 40
18:2 12.22 8.44 11.55 15. 64
18:3 26.87 £ 19.13 36.14 35.13
20:3 1. 36 1.12 1.91 0. 61
20:4 0.08 0.27 1.00 0.46
20:5 0.28 1.17 1.83 tr.

22:5 0.68 0.69 0.20 0.42
22:6 0.29 0.91 — -

Polyene fatty acid 42.14 31.73 52.63 52.31
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