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Proximate composition, cholesterol (CHOL) and a-tocopherol (a-Toc) content of seventy-two species of fish
muscle (sea water fish, 59 species; fresh water fish, 13 species), which caught off Tongyeong coast of the
Southern Sea (Nam-Hae) and caught Kyeongho river, Sancheong, Korea, were determined. Lipid content was
ranged from 0.53% to 20.4% and was high in the following order; mid-surface dwelling and migratory fish (6.09
1 4.25%) > fresh water fish (4.40 £ 5.90%) > coastal and reep dwelling fish (3.41 + 2.68%) > demersal fish
(2,12 £ 2.41%). There was a negative correlation between the lipid and moisture content in all fish groups (p<
0.001). Protein was approximately 17~18% in all fish group, and no correlation was between the protein and
moisture content in all but the demersal fish, which there was a negative correlation between both contents.
Ash content was almost constant in all fish, accounting for 1~2%. Cholesterol (CHOL) content was shown a
great difference according to the fish species from 6.7 mg/100 g muscle (grass fish) to 249 mg/100 g (eel) and
there was a positive correlation between the lipid and CHOL content. o-Toc content was less than 3 mg/100 g
muscle in all fish, except that of eel (4.1 mg/100 g) and was relatively rich in the fish species contained a large

amount of lipid.
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Table 1. Body length, body weight and proportion of muscle to the body weight of fish species

. Bod Bod Muscle Numbers Collection
Common name (Korean name) Scientific name lengh (}ém) weight}E 9 (%) ofsh e
Mid-surface dwelling,
Migratory fish
L Sardine (Jeong-eo1i) Serdingps melanoticta 205 116 397 10 Mar 19%
2. Anchovy (Myeol-chi) Engraulis japonica 110 1 a7 100 Mar. 19%
3. Hom fish (Hag-gongchi) Hemilamphus  sajori 239 43 71 10 Mar 19%
4, Ice goby (Sahaegeo) Leucopsarion petersi 47 5 1000 100 Mar 19%
5. Striped multet (Sung-eo) Mugil cephalus 273 313 384 7 Ma 19%
6. Hickaryshad (Jeon-eo) Konosirus punctatus 185 ) 28 19 Apr 19%
7. Yellow tail (Bang-eo) Seriola quinqueradiata 370 850 388 3 Apr 19%
& Sea bass (Nong-eo) Lateolabrzx japonicus 387 700 386 3 Apr 19%5
9. Nothern sand lance (Gga-nat) Ammodytes personatus 90 4 1000 100  May. 19%
10. Mackere! (Go-deung-eo) Soomber japonicus 25 35 534 4 May. 19%
11 Ocean perch (Mangsang-e0) Ditrema temmincki 190 190 526 4 My 195
12. Jack mackerel (Meon-gaeng) Trachurus japonicus 158 & 520 10 May. 195
13 Hair tail (Galchi) Trichirus lepturus 810 20 564 4 Jm 19%
14. Coho salmon (Eun-yen-eo), (A)! Onaorynchus Fisulch 475 1840 462 2  Jm 19%
15. Coral fish (Ja-ridom) Chromis notatus “105 50 780 10 Jul 19%
16. Seapike (Ae-ggo-chi) Sphyraena japonica 240 110 27 D Jul B%
17. Yellow drum (Sujog) Nibe albifiora 190 100 314 7 Ag 19%
18 Spanish mackerel (Sam-chi) Seomberomorus niphonius 305 470 617 3 Aug 19%
19. Redlip croaker (Chamio-g) Poeudosciaena polyactis 195 160 305 8  Sep 19%
Coastal and reep dweelling fish
2. Black rockfish (Bok-nag) Sebustes inermis 196 19 316 7 Apr 1%
21 Red sea bream (Cham-dom) Chysophrys major 02 210 495 5 May. 19%
2. Schiegel's black rockfish (Jo-pi-bol-nag) Sebastes schlegeli 240 40 439 3 May. 19%
23, Black sea bream (Gam-seong-dom) Acanthopagus schlegelsi 20 300 63 3 My 19%
2. Rock trout (Cham-no-rae-mi) Agrammus agrammus 28 460 33 3 My 19%
25. File fish (Jwi-chi) Stephanolepis cihifer 145 110 30 10 My 19
26. Multicolorfin rainbowfish (Yongchinoiraeg)  Halichoeres poectlopterus 175 100 375 6 Jun 19%
27. Cocktail wrasses (Eo-reng-nol-rae-gj) Preragogus flagellifera 177 170 230 7 Aug 19%
28. Sevenband grouper (Neung-Seong-e0) Epinephelus seplemfasciatus 208 245 25 3 Aug 195
29, (Hwangjeom-bol-nag) Sebastes oblongus 150 120 320 6 Aug 19%
0. (Gasungeo) Lizy haematocheila 20 470 350 3 Aug 19%
3L Striped beakperrch (Dol-dom) Oblegnatius fasciatus 195 300 383 3 Sep 19%
32 Largescale blackfish (Beng-e<dom) Girella, punciata 200 25 387 4 Sep. 19%
3. Gold porgy (Hogdom) Semicossyphuss reficulatus 315 860 372 3 Sep 19%
Demersal fish
34. Common backish goby (Mundeolmang-dug)  Acenthogobius favimanus 169 50 260 20 Mar 19
35. Green ling (Jwi-no-rae-mi) Hexagrammos otakii %6 355 430 4  Ma 19%
36. Spotted haibut (Beom-go-ja-mi) Versaper variogatus 2.1 R4 37 4 Mar. 195




NE ojF9 AR ZzAY 2Y2HE £ o EIHETF 163
{continued)
.. Bod Muscle Numbers  Collection
Common name (Korean name) Scientific name length (S;m) wem O (%) o fish e
37. Sea ell (bung-jang-eo) Asirooomger myriaster 700 23 83 3 Apr 19%
38, Bastard, Flatfish (Neob-chi) Pararlichthys olivaceus 20 35 400 3 A 19%
39. Red tongue-sole (Cham-seo-dae) Ardiscus joynen) 22 150 617 4  May. 195
40, Red gumard (Dal-gang-e0) Lepidoirigla microplera 20 44 287 5  May. 19%
41 Flounder sole (Charn-ga-ja-mi) Limanda gereensteini 25 180 370 5  May. 19%
42. Stone flounder (Dol-ga-ja-mi) Karetus bicolaratus 300 750 827 3 May. 19%
43, File fish, Scraper (Maljwi-chi) Navodon. modestus 175 110 %5 0 May. 19%
44. Angler, Goose fish (A-gw) Lephiomus setigerus 310 850 20 3 Jm 19%
45, Flat head (Yang-tae) Platycephalus indicus 305 0 438 4  Jun 19%
46, Finespotted flounder (Do-da-ri) Pleuronichthys comutus 185 250 507 3 Jun 195
47. Long shanny (Jang-gaeg) Stichaeus grigomewi 370 310 479 3 Jun 19%
48, Harvest fish (Byeongeo) Pampus argenteus 150 140 420 6  Jun 19%
49, Grass puffer (Bog-seom) Takifugu niphobles 147 10 196 N Jun 19%
50. Japanese stargazer (Eolrug-tonggu-meong)  Uranosoopus japonicus 190 240 485 5 Jon 19%
51 Saddled weever (Ssang-dong-ga-i) Parapericis sevfasciata 180 120 %8 10 Jm 195
52. Electric ray (Jeon-go-ga-oi) Narke japonica 245 4% 212 3 Aug 19%
53. Sand smelt (Bo-ri-myeol) Sillago sthama 165 50 290 N Aug 19%
54, Devil stinger (Ssu-go-mi) Inimicus japonicus 280 320 20 3 Aw 195
55. Blenny (be-do-ra-chi) eneddrias nebulosus 02 120 452 5 Ot 19%
56. Inshore hagfish (Meog-hand-eo) eplatretus burgeri 25 200 20 3 Ot 19%
57. Skate (Sangeo-ga-o-11) Eplatretus burgeri 285 480 362 3 Dec 195
58. Grass fish (Ghom-chi), () Liparis tanakae 403 %0 457 2 Jn 19%
59, Grass fish (Ggom<chi), (m)® L tanakae 420 970 472 2 Jan. 199%
Fresh water fish
60. Pale chub (Pia-mi), (D? Zaow Platypus 133 3 430 16 Jul 19%
6L Pale chub (Pirami), (m)? Zacoo platypus 150 4 30 1 Jul 19%
62. Perch {Ggeok) Coreoperca herzi 148 &8 430 10 Jul 195
63. Dark sleeper (Dong-sa-i) Mogurda obscura 125 2 346 20 Jul 19%
64. false (Mo-rae-mui) Pseudogobio esocinus 150 2 33 0 Jul 19%
65. Striped shiner (Dolgo-g)) Pungtungia herzi 110 13 85 0 ol 19%
66. Gold fish (Bung-eo) Carassius carassius 134 % 300 P Jul 19%
67. Spined loach (Gi-reum-jong-gae) Cobitis taenia 165 % 500 20 Jul 195
68. Cornet fish (Nu-chi) Hemibarbus labeo 190 4 360 2 Jul 19%
69. Mandarin fish (Sso-ga-t) Siniperca scherzeri 175 125 300 6 Jul 19%
70. Eel (Baem-jang-e0) Anguilla japonica 4400 250 720 3 Jul 19%5
71. Bass (A)! Micropterus almoides 246 20 623 3 Sep 19%
72. River eighteye lamprey (Chilseongjangeo)  Lampetra japonicn 420 20 650 3 Ot 19%

A, Aquaculture.
f, female.
*m, male.
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Table 2. Proximate composition, cholesterol and a-tocopherol contents of fish muscle

. . Moisture Protein Lipid Ash Cholesterol a-Toc
Fish species
(g/100 g muscle) {(mg/100 g muscle)
Mid-surface dwelling,
Migratory fish
1. Sardine 718 20.0 6.28 1.52 54.6 0.1
2. Anchovy 749 200 3.66 1.64 46.3 04
3. Horn fish 76.5 20.9 1.26 1.46 26.1 0.7
4, lce goby 79.6 13.7 452 1.73 64.6 tr!
5. Striped mullet 75.7 209 352 1.35 28.8 0.3
6. Hickoryshad 69.9 204 6.08 1.99 534 0.2
7. Yellow tail 700 204 6.59 1.67 576 0.6
8. Sea hass 739 204 2.98 1.36 29.5 0.6
9. Nothern sand lance 68.8 16.9 10.6 2.16 52.9 tr
10. Mackerel 61.6 174 16.6 161 107.0 0.2
11. Ocean perch 76.2 19.8 2.63 1.50 22.6 02
12. Jack mackeral 68.2 176 115 124 450 0.1
13. Hair tail 736 174 9.98 091 719 0.3
14. Coho salmon (A)? 67.8 204 9.76 1.65 67.7 14
15. Coral fish 81.8 155 1.26 1.08 124 tr
16. Seapike 74.0 20.3 1.99 1.56 21.0 0.1
17. Yellow drum 77.1 195 1.61 15 195 tr
18. Spanish mackerel 72.7 196 493 1.52 495 tr
19. Redip croaker 753 13.7 9.87 1.00 . 342 0.8
Mean 73.1 187 6.09 1.50 455 04
SD 47 23 42 03. 23.1 04
Coastal and reep dwdlling fish
20. Black rockfish 776 18.0 312 124 29.1 0.7
21. Red sea bream 75.0 19.7 1.56 191 19.6 0.5
22. Schlegel’s black rockfish 712 19.7 747 1.52 30.1 0.3
23. Black sea bream 75.5 20.2 237 1.34 24.3 0.2
24. Rock trout 76.1 20.2 2.62 1.33 464 0.5
25. File fish 78.5 18.8 0.88 1.33 464 05
26. Multicolorfin rainbowfish 80.3 17.0 1.08 1.30 135 tr
27. Cocktail wrasses 776 182 2.38 1.72 227 tr
28. Sevenband grouper 77 194 164 129 180 tr
29. Hwangjeombolnag 781 18.5 1.24 1.32 236 0.1
30. Gasungeo 73.2 154 8.80 1.06 325 tr
31. Striped beakperch 72.5. 181 8.03 1.34 332 26
32. Largescale blackfish 770 169 381 1.25 29.6 14
33. Gold porgy 776 174 2.80 1.35 247 0.4
Mean 76.3 184 341 1.38 269 0.7
SD 25 14 2.7 0.2 8.0 0.8
Demersal fish
34. Common brackish goby 81.8 17.0 0.79 141 144 0.1
35. Green ling 80.2 17.6 093 1.33 14.8 tr
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{continued)
Fi . Moisture Protein Lipid Ash Cholesterol a-Toc
ish species (g/100 g muscle) (mg/100 g muscle)

36. Spotted haibut 76.1 194 116 1.74 16.5 0.2
37. Sea ell 73.0 16.1 9.19 1.29 724 01
38. Bastard, Flatfish 788 176 0.76 134 125 tr
39. Red gurnard 78.1 191 1.02 1.29 14.2 tr
40. Red gurnard 75.0 20.6 2.19 1.62 203 0.3
41. Flounder sole 76.8 200 1.70 121 241 0.6
42. Stone flounder 78.6 18.1 253 1.38 272 11
43. File fish, Scraper 774 20.1 0.89 1.46 29.3 05
44. Angler, Goose fish 85.2 13.6 1.35 0.99 10.6 tr
45. Flat head 76.2 214 1.39 140 15.7 0.1
46. Finespotted flounder 76.9 203 149 1.24 124 0.5
47. Long shanny 734 189 512 144 375 20
48. Harvest fish 784 15.7 473 1.35 239 0.1
49. Grass puffer 785 189 0.78 148 15.8 0.1
50. Japanese stargazer 788 18.1 0.60 1.27 10.5 0.1
51. Saddled weever 75.0 19.6 2.52 1.38 217 0.1
52. Electric ray 876 122 0.74 142 179 tr
53. Sand smelt 78.1 179 1.19 1.62 26.6 tr
54. Devil stinger 78.1 19.3 1.06 1.03 137 0.1
55. Blenny 76.8 196 171 1.28 23.9 0.1
56. Inshore hagfish 70.3 159 947 1.38 38.8 tr
57. Skate 79.6 194 0.66 235 105 04
58. Grass fish (f)* 85.6 115 053 180 6.7 0.3
59. Grass fish (m)* 85.7 12.9 0.63 158 84 0.4

Mean 785 17.7 2.12 143 208 04

SD 41 27 24 0.3 134 0.5
Fresh water fish
60. Pale chub (f) 764 158 430 1.34 27.1 0.1
61. Pale chub (m) 76.7 16.3 240 1.54 152 0.1
62. Perch 79.1 179 145 1.28 13.3 tr
63. Dark sleeper 79.8 164 0.79 1.36 117 0.1
64. False 79.8 173 11 149 151 03
65. Striped shiner 764 16.6 268 5.60 517 02
66. Gold fish 788 16.7 1.10 2.60 19.2 tr
67. Spined liach 78.3 178 259 1.52 280 tr
68. Cornet fish 79.9 15.7 1.88 1.87 16.7 tr
69. Mandarin fish 783 184 340 201 303 0.1
70. Eel 67.8 156 2040 1.18 249.3 4.1
71. Bass 78.1 185 1.24 1.32 137 0.3
72. River eight-eye lamprey 73.1 137 13.90 0.87 40.2 1.1

Mean 77.1 16.7 440 184 409 0.7

SD 34 13 59 12 63.7 1.3

tr, trace (>0.1 mg/100 ¢ muscle). *A, aquaculture.

3, female, ‘m, male.
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Fig. 2. Correlation between lipid and cholesterol
(CHOL) content for the mid-surface dwelling
and migratory fish (n=19, A), the coastal and
reep dwelling fish (n=14, B), the demersal fish
(n=26, C) and the fresh water fish (n=13, D).
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