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Abstract

Ten specimens of pufferfish, Lagocephalus gloveri(called Gumeun-milbog in Korean), were purchased at
a fish market in Pusan, Korea. The pufferfishes were immediately frozen, packed in ice boxes, transpor-
ted to our laboratory, and then dissected into four parts, The tissues were homoginized after adding with
chloroform : methanol mixture solution, and storaged at cool and dark place to extract total lipid, The
total lipid contents were 29.34~36.54% in liver, 4.95~6.11% in intestine, 1.08~1.60% in skin and 0.
23~0.38% in muscle of the pufferfish, respectively. The contents of DHA and EPA were higher in the
total lipids of livers, showing 15.99% DHA and 3.04% EPA. The other fatty acids in the total lipids of
liver were mainly composed of palmitic acid(16:0), palmitoleic acid(16:1), stearic acid(18:0) and oliec
acid(18:1). Furthermore, the contents of neutral lipids were 95.45%, and those of phospholipids and
glycolipids were 1.45 and 3.09%, respectively. Main fattty acids of the neutral lipid were composed of
palmitic acid(16:0), stearic acid(18:0), oleic acid(18:1), EPA(20:6) and DHA(22:6). The contents of
DHA and EPA were 16.62 and 2.41%, respectively. From these results of toxicity in the raw liver, the
tissue was judged to be nontoxic before and after extracting of total lipid.
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Table 1. The total length, body weight and contents of total lipid in the pufferfish (Lagocephalus

gloveri)
Specimen Total Body Contents of total lipids (%)
No. length(cm) weight(g) Sex Liver Intestine  Skin Muscle

1 29.0 450 M 35.45 5.78 1.37 0.34

2 28.3 430 M 32.26 6.10 1.54 0.37

3 27.8 410 M 31.34 5.14 1.14 0.29

4 29.3 460 M 36.54 4.95 1.42 0.38

5 26.6 400 M 29.34 5.08 1.08 0.23

6 27.4 410 M 30.92 5.15 1.12 0.24

7 28.8 430 M 32.52 6.05 1.52 0.32

8 28.4 430 M 32.46 6.11 1.60 0.35

9 27.9 410 M 31.25 5.17 1.18 0.31

10 28.2 430 M 32.14 5.17 1.17 0.27
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Fig. 1. Thin layer chromatography of the lip-
id classes of total lipid in the pufferfish(Lag-
ocephalus gloveri) 1. Monoglycerides, 2. 1,2-
Diglycerides, 3. 1,3-Diglycerides, 4. Cholesterol, 5,
Free fatty acid, 6. Triglycerides, 7.‘ Cholesterol
esters. Plate : Silicagel 60F, pre-coated glass

sheet (0.2mm, 20 X 20cm), Solvent system : n-hex-

ane-ethyl ether-formic acid (80:20:1, by volume),
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Table 2. Composition of fatty acids in the tot-
al lipid of liver oil in pufferfish(Lagocephal-

us gloveri)

Fatty acids

e - 98+ - A8

Contents (%)

14 : 0 2.24
16 : 0 17.38
16 :1 8.67
17: 0 1.15
18:0 5.82
18:1 23.62
18 :2 1.14
18 : 3 1.08
20:1 2.51
20 : 4 1.19
20:5 3.04
22:1 6.32
22:6 15.99
SFA* 26.59
MUFA*™ 41.12
PUFA™ 22.44
PUFA /SFA 0.84
EPA+DHA 19.03

* . Saturated fatty acids, ** : Mono unsaturated fat-

ty acids, ** : Poly unsaturated fatty acids.
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Fig. 2. Gas chromatogram of total lipid in liv-

er of the pufferfish(Lagocephalus gloveri),
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Fig. 3. Gas chromatogram of neutral lipid in
the liver of the pufferfish(Lagocephalus glov-
eri),
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Table 3. Composition of fatty acid in the neu-
tral lipid of liver oil in pufferfish, Lagocephalus
gloveri

Fatty acids Contents (%)

14 :0 3.73
16 : 0 20.11
16 : 1 7.24
17 : 0 2.55
18 : 0 6.99
18 :1 13.96
18 : 2 1.08
18:3 0.77
20 :1 1.90
20 : 4 1.81
20:5 2.41
22 :1 9.11
22:6 16.62
SFA* 33.38
MUFA*® 32.21
PUFA*™ 22.69
PUFA /SFA 0.68
EPA+DHA 19.03

* #x xx . Refer to footnotes in Table 2.
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