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Quantitative Analysis Cholesterol in Each Parts of Korean Squid by the Chromarod TLC-FID System
{Iatroscan). Soon-Yeong Cho*, Ok-Seon Kim, Yong-Seok Choi, Jin-Hyang Song’, Yasushi Endo' and
Kenshiro Fujimoto’. Eust Coastal Marine Bioresources Research Center, Kangnung National University, Gang-
neung 210-702, Korea, 'Laboratory of Food and Biomolecular Science, Tohoku University, Sendai 981-8555, Japan
— Comparisons of enzymatic method, gas chromatographic method, and the Jatroscan method for the
determination of cholesterol in each parts of Korean squid were undertaken. The latroscan method was
the most suitable procedure for the rapid and simple determination of net cholesterol concentration in
parts of Korean squid. 5 ¢ -cholestane is used as a good internal standard. The cholesterol contents in
body, leg, viscera, eye, skin, and liver part of Korean squid, Todarodes pacificus STEEN STRUP by
latroscan method were 178.9, 3214, 168.9, 159.5, 608.8 and 634.2 mg%, respectively.
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Fig. 1. Calibration curve of cholesterol by Iatroscan method.
(Internal standard : 5« -cholesterol)
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Fig. 2. Calibration curve of cholesterol by GC method.
Conversion factor : K=1/0.85=1.176

Table 1. The weight and weight ratio of each parts separated from SURUME squid

Sample parts

Factors Ear Body Leg Eye Liver Viscera Bone Skin
Weight (g) 233 111.8 781 9.8 411 233 0.6 77
ratio (%) 7.9 37.8 264 3.3 13.9 79 0.2 26
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Table 2. Moisture and lipid content in each parts separated from SURUME squid (unit : %)
Sample parts Ear Body Leg Eye Liver Viscera* Skin

Factors

Moisture - 75.9 75.8 83.6 50.4 771 74.7

Lipid - 19 24 2.1 15.0 2.3 47
*Except for liver part.
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Table 3. Lipid classes in each parts separated from SURUME squid (unit : %)
Sample parts Lipid classes Phospholipid Cholesterol Free fatty acids Triglycerides Sterol ester
Body 879 142 01 13 0.5
Leg 812 169 1.2 0.7 N.D
Viscera 704 7.5 7.3 10.2 20
Eye 84.7 8.8 14 1.0 26
Skin 825 157 1.0 08 N.D
Liver 5.0 0.8 1.2 921 04

*N.D : Not detected.
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