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Abstract: Eight species of threadfin bream (Nemt e s, Nemipterus japonicus, Nemipterus nematopus, Nemipterus virgatus,

Pentapodus setosus, Scolopsis monogramma, Scolopsis tae olopsis vosmeri) sourced from the South China Sea were collected from

the market of Zhanjiang, Guangdong.province of China. The confents of moisture and crude lipid in the tissue were measured by Soxhlet
extraction method according to national standard method. Nineteen fatty acid components in muscle samples of threadfin bream were
determined by capillary gas chromatography. The, content of saturated fatty acid (SFA), monounsaturated fatty acid (MUFA) and
polyunsaturated fatty acid (P

ranged from 65.32% to 73.469

awere analyzed.and-compared respectively. The results showed that the moisture of Threadfin Bream body

rude lipid accounted for 2.19%~2.92% of the dry weight. The contents of muscle saturated fatty acids,

fatty acids, c acids and polyunsaturated fatty acids in eight species of Threadfin Bream were 34.61%~46.79%,
X 2@%~2.92% and 28.66%~55.51%, respectively. Among the polyunsaturated fatty acids of eight species of threadfin bream,
-6 and -3 fatty.acids were 6.62%~14.22% and 19.38%~43.71%, respectively. The ratios of w-6 vs w-3 were from 2.1 to 4.1,

7.22%~23.
the per%age
which indicated threadfin breams had higher nutritional value. Nemipterus virgatus and Nemipterus nematopus had high contents of EPA + DHA
(39.27% and 33.51%, respectively), showing high development and utilization value.
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Table 1 The general composition comp}ﬂtion of Threadfin Bream fish body

the musle in Nemipterus furcosus

P Lpk e m‘ﬁ%ﬁ FHAK S it s
HE /g ) 110~150 80~130 110~150 130~180
M/ (cm/ ) 18~23 16~25 18~25 20~26
K% 69.312.12°% 73.46+2.71° 71.13+2.34% 65.32+1.82°
ARG 5 (F €)% 2.19+0.43 2.48+0.82° 2.58+0.71° 2.81+0.35
& % ARG 7%[‘ NE BR &7 2 i IE RS R K AEAR &7
HEN(gR) 150~250 0~340 180~400 70~100
K/ (em/B) 25~30 ! 340 30~38 10~15
K% 72.61+2.21° 72.1342.17%® 67.31+2.14° 68.36+2.41°
ARG (F &)/ % 2.42+0.62° 2.36+0.84° 2.53+0.52° 2.92+0.73°
i 2R TS LA MR FE R TSR £ F(p>0.05), REFEETFH R EMZF(p<0.05).
3R 2 19 FhERERSRABR FRRSAY R EBRTIE) R B EE A F
“Table 2 The rete time and correction factor of 19 kinds of standard fatty acid methyl esters
*ﬁx‘?’@ia C14:0 C15:0 C16:0 C16:1(7) C17:0
R G 8t 8] /min 7.25 8.32 9.29 9.64 11.27
M AR ALIE BT () 1.00 1.00 1.00 1.01 1.01
AT PERE 0 BR B C20:2(6) C20:3(6) C20:4(6) C20:4(3) C20:5(3)
& % A 18] /min 16.39 16.84 17.22 17.58 18.40
M ARAB R AR B T 0.98 0.97 0.98 0.96 1.02
AFAERE i BR T B CI8:0 C18:1(9) C18:2(6) C18:3(a) CI8:3(y)
PR % A 18] /min 12.15 12.47 13.18 13.67 14.19
M ARAR AT AE B F(f)* 0.98 0.97 0.98 0.97 0.98
AR AR ER T B C22:4(6) C22:5(6) C22:5(3) €22:6(3)
&% A 18] /min 21.45 22.82 2327 24.14
Mg ARAR X AUE B F 1.05 0.95 1.10 1.09
i ffr VACLE0 BRERF A 1, TR T ES AL R T AR Cl6:0 tdmAnpl s mAe,
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Table 3 Fatty acid composition content of muscle in 8 species of Threadfin Bream (%) (n =4)

REE (%) (n=4)

Ré B aeké HAS%E ETHELS P
M 2 FER C14:0 3.1440.15%* 3.33+0.17° 0.96+0.08° 0.88+0.05¢
C15:0 0.59:£0.06™ 0.4140.05° 0.37+0.03¢ 0.3620.04°
AFAEL C16:0 27.86+1.32% 28.38+1.26" 24.63+0.83° 23.54+1.11°
C17:0 0.61+0.05° 0.52+0.06° 0.42+0.03° 0.39+0.06°
ARRGER C18:0 12.35+0.97° 11.67+1.56° 12.58+1.32%® 9.44+0.76°
AZARHER C16:1(7) 5.4140.26° 8.80+0.64° 1.66+0.32° s 1.94+0.42°
THER(ALA)CI8:1(9) 9.51+0.51° 14.01+0.58° 5.56:0.42¢ 6.99+0.38"
kR C18:2(6) 0.89+0.08" 0.80+0.05° 0.99+0.06™ 0.93+0.05"
o-TEfREE C18:3(cr) 0.34+0.03¢ 0.30+0.01° 0.35+0.02¢ WQ.ZliO.Olf
y-IEFRER C18:3(y) 0.31+0.05" 0.37+0.01° 0.310.01 0+0.02°
AR R C20:2(6) 0.32+0.02¢ 0.30+0.01¢ 0.47+0. 135+0.02%
=+ = M8 C20:3(6) 0.27+0.04° 021£0.01% % 6£0.01° 0.21+0.01°
— AR ER C20:4(6)(Fo Ak WA ER) 3.97+0.17° 3.0240415 g = 7.674021° 5.2240.23¢
BRI EES C20:4(3) 0.38+0.03% 0.37+0.02° 0.27+0.01¢ 0.38+0.02°
—+BE A % C20:5(3) (EPA) 7.61£0.27° 11.51£0.35° 6.07£0.21° 5.57+0.13¢
Z AR ER C22:4(6) 1.60+0.12° 1.31+0.08° 2.01+0.14° 2.12+0.18%
AR AR C22:5(6) 1.52+0.14° o.smo.& 2.51+0.12° 2.57+0.18
B B MER C22:5(3) 3.92+0.18° 450+0.23° 4.30+0.17> 3.84+0.19¢
— AR C22:6(3) (DHA) 18.08+0.61¢ 8.38+0.46" 27.44+1.46° 33.71£1.59°
SRS 1.32+0.23 0.98+0.37 1.17+0.32 0.95+0.26
S'SFA 4431+1.62° 38.96+1.58° 34.61+1.70°
S MUFA 22.81+1.09° 7.22+0.56F 8.93+0.72°
YPUFA 31.90+1.46" 52.65+2.04° 55.51+1.95
-6 6.84+0.53¢ 14.22+0.86° 11.80+0.76°
w-3 30.33£122° 25.06+1.58¢ 38.43+2.34° 43.7142.63°
-3/06 3.41 3.66 2.70 3.70
DHA/EPA .~ 2.38 0.73 4.52 6.05
EPA+DHA 25.69+0.95° 19.89+0.87° 33.51+1.31° 39.27+1.37°
W 5 LA $H IR R RS RIS
2MC14:0 2.2140.13° 2.32+40.16™ 3.16+0.19° 2.56+0.13°
( C15:0 0.63+0.03" 0.56:+0.04° 0.38+0.03° 0.52+0.04°
I AFAEER C16:0 21.78+0.89¢ 28.61+1.22° 26.20+0.92° 29.77+1.31°
C17:0 0.72+0.07° 0.610.06™ 0.31+0.04¢ 0.73+0.08"
ARG C18:0 12.91+1.21%® 14.09+1.01° 10.87+0.87° 1321+1.31%®
AFAHEL C16:1(7) 4.96+0.48% 5.44+0.32° 4.79+0.37° 7.69+0.23°
ThEL(ALA)C18:1(9) 12.69+0.84¢ 15.64+0.79° 19.17+1.35° 15.53+1.02°
kR C18:2(6) 1.00+£0.07% 1.04+0.04* 0.78+0.08° 0.710.04¢
o-TEfRBE C18:3(cr) 0.53+0.02° 0.800.03" 0.22+0.02¢ 0.47+0.03°
y- 12 FREL C18:3(y) 0.22+0.01¢ * 0.21+0.01¢ 0.12+0.01°
Bk R C20:2(6) 0.43+0.02° 0.22+0.01° 0.14+0.01° 0.36+0.02¢
=+ = M8 C20:3(6) 0.38+0.02° 0.24+0.01° 0.24+0.01° 0.41+0.02°
HTR
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LR
Z A B C20:4(6)(F6 A W HEL) 6.00+0.41° 4.57+0.27¢ 3.0740.16 4.49+0.19¢
Z sk vt C20:4(3) 0.28+0.02° * 0.42+0.02° 0.26+0.01°¢
— B B W% C20:5(3) (EPA) 5.44+0.16° 3.87+£0.11° 3.35+0.08" 5.59+0.17¢
Z =Rt C22:4(6) 2.26+0.12° 2.36+0.18° 1.16+0.07° 1.96£0.09°
R AR C22:5(6) 1.98+0.11° 0.74+0.07° 1.02+0.05° 1.23+0.11¢
—+ B A KR C22:5(3) 3.88+0.22° 4.88+021% 4.04+0.16° 5.1840.26"
— SR C22:6(3) (DHA) 20.76+0.97° 12.42+1.53° 19.05+1.39% 7.88+0.74°
S A 0.940.32 1.59+0.43 1.42+0.49 71334036
Y'SFA 38.25+1.46" 46.1942.22° 40.92+1.69° 46.79+1.90"
SMUFA 17.65+1.02° 21.07+1.13 23196+1.26™ 23.22+1.08%
S PUFA 43.16+1.72° 31.14+1.89% 33.741.93¢ .66+1:58°
-6 12.27+0.64° 9.17+0.69° 6.62+0.6 8+0.72°
w-3 30.89+2.01° 21.97+1.57° 27.08+169° 38+0.87"
w-3/w-6 2.52 280 p 09 2.09
DHA/EPA 3.82 321 | A W ] 1.41
EPA+DHA 26.21+1.03° 16.29+1.20¢ 22.39+1.04° 13.48+0.698
E R MY R: AFT R EN E BRI EARE O SRR P RARF LA MR FEEATALR
Z M E R (>0.05), FRFEETH REMEEF(p<0.05).

23 Fref @ W BRARTEEILR

23.1 &Lk &i0F8 ALY SFA ik
Gkt C14:0. C15:0. C16'0\ C17:0 F1 C18:0
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i?'é#’ p<0.05). B[l 8 Fh&:Zfuflg
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W DL PR R £ 10 VLR Mg A R A o — 38
232 A REF TFfE T ERY MUFA bbix
S P ANEAARNIER (MUFAD AR R
Cl6:1 FjhER C18:1 Sk, H Cl6:1 FE>Cl18:1 &
& 8 Mz AN R ITIR S B I K/ IMK IO -
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