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Abstract: The total lipids of Euphausia Pacifica were extracted by Folch method, Silica column chromatography method was used to
separate total lipids into neutral lipid, glycolipid and phospholipid. The faity acids were analyzed by Gas Chromatography -Mass Spectrometry
(GC-MY) after derivatized. The results showed that the content of total lipid was 15.16%, 70.19% was neutral lipid which was the main lipid,
phospholipid was 25.15% while glycolipid was 4.66%. 20 fatty acids were identified in the total lipid extracted from Euphausia Pacifica,
including 11 unsaturated fatty acids, the total content of EPA and DHA was 23.36%. According to the comparison and analysis of fatty acids in
neutral lipid, gly colipid and phospholipid, the compasitions and contents of fatty acids had definite difference. This thesis is intended to provide

theory basis for nutritional evaluation and optimum exp loitation of Euphausia Pacifica.
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Table 2 Fatty acid components in total lipid, neutral lipid, glycolipid and phospholipid in Euphausia Pacifica

e o - BRI FHRIE% ABRE% B R6 1%
(n=3) (n=3) (n=3) (n=3)
1 tridecanoic acid, methy| ester(C13.0) 74% 185,197,228¢ 0.20(0.05)  0.124(0.2) 0.21(0.09) 0.06(0.13)
2 Z-11-tetradecenoic acid(C141) 55%97,166°,208,226¢  0.12(0.09) 0.13(0.06) -
3 methy | tetradecanoate(Caa:0) 742199,211,242¢ 7.75(1.21) 8.60(0.27) . 9.01(0.92) 4.13(2.74)
4 S-methy I(t(:tra(:ecanoate 742 213,225,256 0.19(0.12)  0.25(0.17) 0.33(0.15) 0.15(0.09)
14:0

5 pentadecanoic acid(C1s) 742 213,225,256 1.37(0.34) | 1.33(0.41) 1.48(0.21) 1.11(0.16)
6 9-hexadecenoic acid(C1s:1) 55% 194,236,268° 3.27(0.1)  4.65(1.17) 4.84(0.32) 2.99(1.23)
7 hexadecanoic acid(C1s:0) 742227,239,270° 31.20(4.92) 30.60(4.26) 34.31(3.81) 31.41(2.88)
8 hexadecanoic acid, 14-methyI-(Cag.0) 742 241,255,284¢ 0.22(0.14) 0.23(0.1)  0.24(0.21)
9 E-11-hexadecenoic acid(Cie:1) 55%,208,250,282¢ 0.25(0.09) 0.29(0.11) 0.34(0.02)  0.37(0.2)
10 heptadecanoic acid(C170) 742,241,253,284¢ 0.81(0.33) 0.51(0.24) 0.60(0.16)  0.63(0.12)
11 9,12,15-octadecatrienoic acid(Cis:2) 79%,108%236°,261,292¢  3.94(1.03) 4.97(1.52) 3.59(0.28)  3.02(0.59)
12 9,15-octadecadienoic acid(Cis:2) 417 220,263,294° 4.62(1.21) 3.88(0.89) 6.38(1.42) 3.63(1.34)
13 9-octadecenoic acid(Cis:1) 55% 222,264,296 11.12(1.13) 11.72(2.02) 13.35(1.81) 12.80(1.98)
14 11-octadecenoic acid(Cs:1) 55%222,264,296° 7.32(1.72)  9.18(0.92) 9.41(1.21)  6.40(1.99)
15 octadecanoic acid(Cis:o) 742 255,267,298¢ 2.42(0.7) 1.59(0.26) 2.46(0.51) 1.31(0.79)
16 5,8,11,14-eicosatetraenoic acid(Czo:4)  79%,91,150°,180°,289,318" 0.69(0.35) 0.81(0.27) 0.50(0.19)  1.11(0.88)

17 5,8,11,14,17- eicosapentaenoic acid(Czo:s) 79%,91,150°,180°,287,316¢ 10.31(2.02) 12.38(1.75) 5.95(1.23) 13.56(2.14)

18 eicosanoic acid(Czo:0)

742,283,295,326¢

0.29(0.09) - - 0.15(0.14)

19  4,7,10,13,16,19- docosahexaenoic acid(Caze) 79%,91,108°,166°,313,342¢ 13.05(1.87) 9.18(2.01) 7.01(1.45) 16.02(2.19)

20 - ethyl5,8,11,14,17-icosapentaenoate(Cz2:s)

79%,234,315,330¢

0.85(0.18) - - 0.91(0.33)
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Table 3 Comparison of unsaturated fatty acid contents in total
lipid, neutral lipid, glycolipid and phospholipid in Euphausia
Pacifica

e ERE/% PR FERG/%  BERE/%

EPA+DHA 23.36 21.56 12.96 29.58
e Ao G oy B 55.54 57.19 51.37 60.81

% RibaA G IFEE  33.46 31.22 23.43 38.25
K Ao S B B 44.46 42.81 48.63 39. 19
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