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Studies on Fatty Acid and Lipid Components of Foods

Hyuk-Hee, Kwon, In-Bok, Kim, So-Hee, Kim
National Institute of Health

ABSTRACT-Nutritive value of lipids was associated with composition of fatty acid.
Unvalance diet may increase the incidence of diseases. Abundant of EPA and DHA, polyun-

saturated fatty acid, were contained in fishes.

Studies on 10 kinds of fishes, lipid components were determined. The results were as follows;
1. The content of crude fat 18.1% were high in eels, on the contrary the content of EPA 0.1% and

DHA 0.1% were low.

The content of crude fat were low in mackeral and sadrine, but the content of poly unsaturated

fatty acid were high.

2. lodine value 189 was high in sadrine, consequently, this results showed the interrelation be-
tween lodine value and the content of polyunsaturated number.
3. The content of crude fat 1.3% in flounder(sole) were low and the content of cholesterol 20mg%

were lowest in present studies.
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Table 1. The contents of Lipid components in 10 kinds of fishes

Description Crude Fat Acid Value Iodine Value EPA(20:5) DHA (22:6) Cholesterol
(%) (%) (%) (mg%)
Mackerel Pike 6.2 2.0 141 0.5 0.7 43
Mackerel 4.0 1.8 175 0.8 0.9 80
Herring 9.4 2.1 115 0.5 0.8 80
Porgy 1.9 1.5 146 0.04 0.2 74
Flounder 1.3 1.0 101 0.1 0.1 20
Sadrine 6.7 2.4 189 1.0 0.9 74
Salmon 6.0 1.5 158 0.3 0.7 63
Eel 18.1 0.8 138 0.1 0.1 118
Gray Mullet 3.5 1.5 178 0.2 0.1 64
Carp 59 1.2 146 0.2 0.1 70
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Fig. 1. The contents of EPA in 10 kinds of Fishes Fig. 2. The contents of DHA in 10 kinds of Fishes
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