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Characteristics of Filefish Viscera Oil
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To obtain the applicable data for fish oil utilization, the characteristics of filefish viscera

oil were studied.

The lipid content showed the lowest value(388%) from viscera of filefish caught in
April and the highest value(59.5%) in July. The seasonal variation in fatty acids showed
a tendency of high level of polyenes such as 20:5 and 22:6 and low level of saturates such
as 16:0 and 18:0 during the spawning season. While level of monoenes such as 18:1 was

low regardless of seasons. The viscera of filefish caught in April contained 46.7% total
lipid(TL) which consisted of 94.3% neutral lipid(NL), 16% glycolipid(GL) and 4.1%
phospholipid(PL). The NL of filefish viscera mainly consisted of triglyceride(88.1%) and
had esterified sterol and hydrocarbon, free sterol, diglyceride and free fatty acid in less
quantity. The major fatty acids in TL and NL were 16:0, 18:0, 18:1, 20:5 and 22:6.
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Table 1. Seasonal variation in total lipid _contents of

filefish viscera

Sampling data Lipid contents

(1989~1990) (%)
Jun. 46.7
Jul. 59.5
Aug. 478
Oct. 426
Jan. 358
Mar. 36.8
Apr. 343
May 383
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Table 2. Seasonal variation of the fatty acid composition in total lipids of filefish viscera (Area %)
Fatty acid Jun. Jul. Aug. Oct. Dec. Jan. Mar. Apr. May
12:0 trace 0.1 0.1 0.1 0.1 0.1 0.1 trace trace
14:0 2.7 3.0 2.1 38 3.9 35 35 28 29
15:0 1.3 09 0.9 11 0.6 0.9 0.8 1.3 1.1
16:0 18.6 21.7 224 20.1 211 21.8 20.7 18.0 17.8
17:0 15 0.8 1.0 11 0.7 0.9 0.9 15 15
18:0 7.1 7.3 95 7.1 8.6 8.5 8.1 6.8 52
20:0 1.0 0.7 0.6 0.6 0.7 0.8 0.8 1.2 1.0
22:0 0.8 0.5 04 0.5 0.3 0.7 0.6 0.8 08
Saturates 330 350 370 34.3 36.0 37.2 355 324 30.3
16:1 50 58 6.8 6.6 5.2 55 49 45 49
18:1 189 20.6 16.2 183 17.8 17.1 18.6 20.6 19.9
20:1 1.6 15 1.8 18 2.7 2.0 1.6 2.8 18
Monoenes 255 279 24.8 26.7 25.7 24.6 25.1 26.9 26.6
18:2 29 1.1 15 15 13 14 1.0 20 2.3
18:3 4.1 24 2.5 2.7 1.8 2.0 2.0 3.7 3.8
18:4 0.2 0.2 0.1 0.2 0.1 0.2 0.2 0.2 0.2
20:3 43 5.7 55 51 6.0 5.7 6.2 4.0 35
20:4 16 2.0 19 3.1 1.8 1.8 2.2 1.9 1.8
20:5 7.6 7.6 7.7 6.7 9.2 8.9 8.8 6.7 6.8
22:2 0.8 0.9 0.8 0.9 0.6 0.7 0.7 0.9 0.9
22:4 0.7 0.6 0.6 1.0 0.7 0.6 0.6 0.5 0.5
22:5 14 1.9 20 19 1.2 2.0 24 16 2.0
22:6 18.1 14.7 15.6 15.8 16.1 14.9 153 19.2 213
Polyenes 415 37.1 38.2 38.9 38.3 38.2 394 40.7 43.1
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Table 4. Composition of neutral lipid(NL) and phos-
photipid(PL) of filefish viscera

Table 5. Fatty acid composition of neutral lipid(NL),
glycolipid(GL) and phospholipid(PL) of file-
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