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The Effect of Acvl Chain Structure on the Hvdrolysis of
Fatty Acids from Fish Oil by Lipase-OF 360,000
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The hydrolysis characteristics of each fatly acid ccmposing the fish oil by means of the lipase from Candida cyfindracea was
investigated. The saturated fatty acids, C14:0, C16:0 and C18:0, and the unsaturaled fatly acids with one double bond,
C16:1, C18:1{n-7), C18:1(n-9), C20:1 and C22:1 were more easily hydrolyzed than the «-3 polyunsaturated falty acids.
When the number of carbon of the -3 fafty acids was same but that of double bond was different, the hydrolysis of the
w~3 fally acids having lower number of double hond was more rapidly carried out. When the degree of polyunsaturation
was same but the number of carbon was different, the lipase acted mare rapidly upon the -3 fatty acids with lower
number of carbon. Docosahexaenoic acid{DHA) was most highly concentrated in the glyceride mixture after 120hr hydrolysis
among the vanous «-3 polyunsaturated fatty acids. The weight percentage of DHA to the -3 falty acids in the fish all
was 31.87% but that in the glyceride mixture after 120hr hydrolysis was 51.89%
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Figure 1. The hydeolysis of the farly acids composmg the fish oil by
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