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Food Components of Striped Jewfish
Stereolepis doederleini

Soo-Kyung Moon, In-Soo Kim, Yeong-sin Ko, Jeong-hee Park’,
Geum-jo Kim' and Bo-Young Jeong*

Department of Food and Nutrition/Institute of Marine Industry, Gyeongsang National University,
Jinju 660-701, Korea
'Gyeongsangnam-do Fisheries Technique Institute, Tongyeong 650-090, Korea

The proximate, fatty acid and total amino acid compositions of striped jewfish Stereolepis doederleini muscle
were studied. The proximate composition was: 76.4% moisture, 19.4% protein, 2.92% lipid, and 1.19% ash. The
predominant total lipid fatty acids were 16:0 (18.7%), 18:1n-9 (16.5%), 22:6n-3 (16.0%), 16:1n-7 (8.53%), 20:5n-3
(7.97%) and 18:0 (5.34%). Glutamic acid (17.4%), lysine (10.6%), aspartic acid (10.4%) and leucine (8.27%) were
the predominant amino acids in striped jewfish muscle. These food components of striped jewfish were similar to
those of costal and reef dwelling fishes such as black rockfish, black sea bream and rock trout, which are common
sliced raw fish in Korea. Therefore, these results suggest that striped jewfish may represent a new aquaculture fish

species.
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Table 1. Proximate composition of striped jewfish S. doederleini
muscle

551

S

Table 3. Fatty acid conposition of stripsd jewfish S. doederleini
muscle

Components Compositions (wt %) Fatty acid Composition (wt %) Fatty acid Composition (wt %)
Moisture 764 + 041 14:0 3.46 + 0.04 22:1n-7 033 + 0.01
Protein 194 + 0.18 15:0iso 0.14 = 0.00 24:1n-11 340 = 0.05
Lipid 292 + 0.10 15:.0 042 + 0.00 > Monoenes  39.17
Ash 119 + 0.06 16:0 18.72 + 0.10
Table 2. Lipid class composition of striped jewfish S. doederleini 17:01s0 011 = 001 16:2n-7 038 = 001
muscle Phytanic 0.44 + 0.02 16:3n-3 020 + 0.00
Lipid class Compositions (%) 17:0 045 + 0.00 18:2n-6 084 + 0.03
NL class 18:0 534 + 0.04 18:2n-4 020 = 0.00
Diglyceride (DG) 008 & 042 Y Saturates 29.08 18:3n-3 043 + 0.05
Free sterol (ST) 797 + 061 18:4n-3 051 = 0.01
Free fatty acid (FFA) 106 + 059 14:1n-5 021 + 0.00 20:2 039 + 0.01
Triglyceride (TG) 889 + 155 16:1n-9 853 + 0.07 20:2n-6 0.18 + 0.00

16:1n-7 020 + 0.00 20:3n-6 0.10 + 0.00
PL class 16:1n-5 022 + 0.00 20:4n-6 269 + 003
Lyso-phosphatidylcholine (LPC) 255 + 0.18 17:in7 043 = 000 203n-3 012 =+ 001
Sphingomyelin (SPM) 271 + 047 18:1n-9 1646 = 0.1 20:4n-3 0.65 + 0.00
Phosphatidylcholine (PC) 498 + 104 18:1n-7 414 = 002 20:5n-8 797 = 0.03
Phosphatidylserine (PS) 112 + 054 18:1n-5 024 + 0.01 21:5n-3 0.60 + 0.01
Phosphatidylethanolamine (PE) 338 + 126 20:1n-9 022 + 000 22:5n-3 050 = 0.01

20:1n-7 272 + 0.03 22:6n-3 16.00 = 0.20
L Jeong et al. (1990)9] ¥ of wle}a] BASAc = A 22:1n-11 173 £ 002  XYPolyenes  31.75

22:1n-9 0.34 + 0.01

AwFo] TL-S TLC Silica gel 60 F,s, plate(20 cm X 20 cm,
Merck KGaA, Darmstadt, Germany)o] %At 3 A 75} t}.
NL class #4-8 %781} 2= Hexane:Diethylether: Acetic
acid(80:20:1, v/v/v), PL class 48 A/ &ujz2=
Chloroform:Methanol: Acetic acid:Water(65:45:1:1, by vol) &
s & ARSIty 27l % saturated K,Cr,0,-70% sulfuric
acid= 255aL, 130 C oA of 5&7F &3kA7l tf3& TLC
scanner(Shimadzu seisakusho, Co, Ltd. kyoto, Japan)o] 2|3}
570 nmof| A} 7t §E 0] 5= 5 S 53iTt

TL9] A9FAF methyl ester= 14% BF;-Methanol -9
= o]-&sto] 2ASHATHAOCS, 1998). TLO| A4k =4
2 Omegawax 320 fused silica capillary column(30 m < 0.32
mm X 0.25 um film thickness, Supelco, Inc. Bellefonte, USA)
2 A28t GC(Shimadzu 17A, Shimadzu Seisakusho, Co,
Ltd. Kyoto, Japan)ZA] 24314t AR =4 (injector) U
Fl(flame ionization) 7= 7](detector) === 250 C = 519
ow, A8 2 E(column oven) L= 180°C oA 8E7F G4
3% 3C/min©2 230T 7 $-2A7) ThS 1557 §71519)
t}. Carrier gas:= He(1.0 kg/cm?)& A}-8-3}11, split rate= 1:50
O shqlrh. BAE AAR AR 99t Fdg 210
A BA8E F23E(Sigma Chemical Co., St Louis, USA)2] o
-5 A1 H(retention time)¥} B]iLsto] FA5hal, EFEFO] }

= AHAEe] 9= E3 A Ackman, 1986; Moon et al., 2005)
9] ECL(equivalent chain length)a} v n3}o] 54 31Tt U
H EEE 0 2= methyl tricosanoate(99%; Aldrich Chem. Co.,
Milwaukee, USA)E A8}t
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Zolu| AR Z ubaE A|E 100 mgS test tubeo] A
53] 3 &, 6 N HC1 3 mLE 718l AAE 3147 3,
heating block2 A8-3}0] 110°C o A] 24X 7H59F 7153
A 7k R B AL glass filter2 of¥}sto] 2g5ut
7](EYELA, SB-1000)0]| 4] HCI-& 2-43] A A3t 3, sodium
citrate buffer(pH 2.2)E 0] 8-5}¢] 25 mL& %8513t} A8
Al &5 Biochrom 20 o}u]=AF 2}-=-F4] 7| (Pharmacia Bioteck
Biochrom 20. UK)2 EAl5}4 T}

FE 290 YUAE 24 fHo] 76410.41%, Tl
0] 19.4%0.18%, A& 0] 2.92+0.10%, 12|31l 3|7 0] 1.19=E
0.06%(Table 1)ZA] 22} 5 21oketol] 792} vl f4}
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Table 4. Total amino acid content of striped jewfish S. doederleini
muscle

Amino acid Content
9/100 g muscle %
Aspartic acid 200 = 0.06 10.4
Threonine 089 =+ 0.09 4.66
Serine 115 + 0.01 5.98
Glutamic acid 334 + 0.16 17.4
Proline 0.00 + 0.00 0.00
Glycine 0.78 + 0.09 4.07
Alanine 145 + 0.00 7.56
Valine 082 =+ 0.08 4.26
Methionine 0.70 = 0.02 3.62
Isoleucine 093 + 0.01 4.83
Leucine 159 + 0.00 8.27
Tyrosine 0.78 = 0.02 4.05
Phenylalanine 093 =+ 0.00 4.82
Histidine 054 =+ 0.00 2.80
Lysine 202 =+ 0.03 10.5
Arginine 128 + 0.05 6.68
Total 19.2 100.0

3} tt(Jeong et al., 1998a). Jeong et al. (1998a)> 592 3f
Akol F1959] & F33]R019 A detEo] 6.0914.2%, 14
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1.4%) 9 & - $33701(18.7£2.3%)2] 752} Ao A5t
AL A A0 (17.7 £2.7%) H k= 2FF =8ttt

T o508 A4 class W A HFAF 240S Table 2 9 39 2t
ZF JeRSITE 2w 459 8 A class= $44A4E 5
o A= triglyceride(TG, 88.9%)%} free sterol(ST, 7.97%)
o] a1, 21x]& 0] A= phosphatidylcholine(PC, 49.8%),
phosphatidylethanolamine(PE, 33.8%), phosphatidylserine(PS,
11.2%) Sol9ieh. olejst Azk aubgel o789 23
class 242 ZF Yel L Qlth. = Jeong et al. (1999)9] 12%
0]539] ]2l class ZA], Moon et al. (2000)2] 8%2] Al 2
OFAIAL o] 79] 2] ZA], 71211 Takama et al. (1999)2] o]+
175 2 2 o)F 759 QIAA class 247} & A2 Te}=
HE Ak AR el gl

TH EE 2RY T8 AWAS T FolA
16:0(18.7%), 18:0(5.34%), 14:0(3.46%) 501} 11, =l AL =

o A= 18:1n-9(16.5%), 16:1n-7(8.53%), 18:1n-7(4.14%) %
o]¢l o, Za]adlAl S£of A= 22:6n-3(docosahexaenoic acid,
DHA, 16.0%), 20:5n-3(eicosapentaenoic acid, EPA, 7.97%)
SO ®=A n-3 Aol Hlw A FRSHA FhrE o] AL
20:4n-6(2.69%), 20:1n-7(2.72%) 52 XA E A= st
FE o] ALt ol AHAF 2L HAQkFxo](Jeong et al.,
1998b)] 759} GAFSHA O, 3559] ofolSREAL o]
(Sigurgisladottir and Plamadottir, 1993), 1152 S3FAF o] 7
(Belling et al., 1997) 2] -9} F-AFS}S T

S 240 Z0l0| Al 24E Table dof Lpehfglck. 72
ot 1= ARS- Glu(17.4%), Lys(10.6%), Asp(10.4%), Leu(8.27%)
S0z QubHoR WaRE 4R ofndtow A
o QI3it). Ol5 AT ThE o], = 185:9] BT 44
(Iwasaki and Harada, 1985), Z=(Shin et al., 2008) 5-2] 7%
o} SARSFCE T 2 Aol A AT Folu]iedl £ Baof
u] :=Ak(essential amino acid, histidine 3£ §H¥} v Zofu]| Ak
(Non-essential amino acid)2] B|(E/NE)E A AgE A3}, 0.78 =
A] Twasaki et al. (1985)0]] &3] H 1%l 185 9] e HFA AME
(E/NE=0.74)°| 43} c}.
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