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Abstract: This paper aimed to investigate the fat changes in different parts of Hazake sheep from Xingjiang by solvent extraction, and

Hazake Sheep bwyglvent Extraction

analyze the fatty acid composition by GC/MS. The results showed that the sequence-of fat extraction was 37 °C (solid fat), 17 °C (solid fat), 2 °C
(solid fat) and 2 “C (liquid fat). The melting point decreased (p

. Compared to raw fat, the content of saturated fatty acid (SFA) in the extracted
A}ated fatty acid (UFA) was opposite to that of SFA . The fatty acids that

stearic acid (C18:0), while in UFA, the fatty acid was oleic acid (C18:1n-9c). In

0.05) and the iodine value increased (p<0.05). Similar changes of fatty acid

content in tail fat, perirenal fat and omentum fat were fou
fraction decreased first and then increased. The change tre
changed more obviously in SFA were palmitic acid (C16:0) a
conclusion, whether the content of unsaturated fatty acids or the value of n-6/n-3, the edible value of liquid fat of Kazak sheep tail (using the

solvent extraction,2 °C ) was better than others. It could be used as a potential substitute for commercial salad oil due to its characteristics of low

melting point (16.67 ‘C~17.07"
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and high unsaturated fatty acids (58.13%~59.65%).
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Table 1 Fatty acid composition of tail f d its extractive by solvent extraction (%6)

iEYigind g & R ( s -
17 ‘C B Jg 2 CEpg 2 C#Jg
0.26+0.04° 0.49+0.03° 0.50+0.08" 0.42+0.04°
5 .46+0.02° 7.8240.16° 5.8420.25° 5.44+0.14°
2+0.02° 0.224+0.02° 0.14+0.03 0.23+0.05°
01° 0.19+0.02° 0.57+0.04° 0.62+0.03°
0.75+0.02° 0.79+0.05" 0.56+0.06 0.53+0.04°
0:27+0.01° 0.22+0.03® 0.19+0.07 0.25+0.02%°
22.38+0.47° 24.3440.58° 21.67+0.42° 19.26+0.25
Cle:1 2.63+0.34° 2.08+0.26 2.46+0.18° 2.99+0.19¢
Cl16:1n-14¢ 0.560.03° 0.44+0.07 0.38+0.02° 0.46+0.06™
C16:1n-15¢ 0.83+0.06° 0.57+0.09 0.52+0.05° 0.53+0.05
C17:0 2.10+0.08° 1.56+0.24° 1.25+0.10° 1.09£0.08"
C18:0 17.6520.63° 18.97+0.65¢ 15.000.10° 11.65+0.29°
C18:1n-9t 4.9840.17° 4.78+0.22% 4.66+0.12° 4.53+0.18
C18:1n-9¢ 35210.17° 31.3240.36° 39.23+0.80° 44.44+0 45¢
C18:2n-6t 1.4240.13% 1.51+0.44 1.48+0.04° 1.73+0.06°
C18:2n-6¢ 2.5240.28° 1.30+0.08° 1.95+0.29° 2.05+0.09"
TR

83



MK EmBHL

Modern Food Science and Technology

2018, Vol.34, No.4

LR
C18:3n-3c 1.45£0.01° 0.77+0.05° 0.86+0.08" 1.05+0.14
C19:0 0.19+0.01° 0.18+0.03° 0.210.02° 0.22+0.03
C20:0 0.30:£0.04* 0.24+0.03° 0.27+0.04° 0.24+0.05"
C20:5n-3 0.16+0.01 - - -
SFA 49.09+1.09° 54.38+0.89 45.310.63 38.85+0.76"
UFA 50.48+0.54° 43.40+0.54° 52.42+0.98° 58.89+0.76"
MUFA 44.93+0.17° 39.82+0.25° 48.14+0.95° 54.05+0.674
PUFA 5.55£0.41° 3.58+0.39° 4.29+0.37% 484+0.15™
n-3PUFA 1.61£0.01° 0.77+0.05° 0.86+0.08" 1.05%0.08°
n-6PUFA 3.94+0.40° 2.8140.36" 3.43+0.28% 3.78+0.49"
n-6/n-3 2.45+0.24° 3.64+0.30° 4.01%0.10° 3:610.32°
E: FATZINBEREFHRTERSE (p<0.05). FA243,
%2 BREBRESRFIMBRINELZAR (%)
Table 2 Fatty acid composition of perirenal fat and its extractive by solvent extraction (%)
o o Al
R RIS 37 CEg 17 C BB 2CE 2 Ciiehk
C14:0 2.46+0.15° 2214016 2.63+0.18° 2.75+0.78° 2.44+40.16°
Cl4:1n-12¢ 0.16+0.01° 0.23+0.04° 0.25:0.02° 0.29::0.06™ 0.33+0.08°
C15:0 0.49+0.02° 0.5620.06° 055013 \ 0.53+0.05" 0.42+0.04*
Cl4:1n-14c 0.13+0.01° 0.45+0.15¢ 0.39+0.03° 0.46+0.04¢ 0.30+0.02°
C16:0 20.07+0.09° 24.03+0.57¢ 20.4440.79° 19.52+0.69° 18.17+0.63°
cle:1 0.84+0.03° 0.72+0.03" 0.7720.08° 1.22+0.09° 1.16+0.08°
C16:1n-14c 0.56+0.01¢ 0.32:0.10° 0.4340.11° 0.48+0.06°
C16:1n-15¢ 0.24+0.02° 0.33+022° 0.46+0.16° 0.43+0.06°
C17:0 2.00+0.18° 2.17+0.21° 1.47+0.12° 1.69+0.15"
C18:0 33.68+0.21° 34.15+1.22¢ 27.62+0.37° 26.55+0.51°
C18:1n-9t 4.46+0.16° 4.71+0.23° 4.26+0.39° 4.5740.18™ 4.95+0.18°
C18:1n-9¢c 28.99+1.17° 19.88+0.38" 26.62+0.86" 33.84+0.70° 36.63+0.48°
C18:2n-6t 0.60+0.07* 0.61::0.05" 0.78+0.05° 0.62+0.08"
C18:2n-6¢ 1.69+0.07" 2.20+0.38° 2.78+0.12¢4 3.70+0.18°
C18:3n- 0.28+0.04° 0.35+0.04° 0.49+0.02° 0.68+0.04¢
Cl9: \ 0.34+0.01° 0.44+0.03" 0.35+0.04° 0.34+0.03 0.33+0.04°
Z;):o ) 0.40+0.01° 0.42+0.04° 0.36:0.04° 0.22+0.06" 0.31+0.04°
SFA 59.4440.22° 69.73+0.56° 60.67+1.72¢ 52.43+0.76° 49.90+1.22*
UFA 38.95+0.75° 29.03+0.77° 35.44+1.13° 45.32+0.69 48.4020.74°
MUFA 35.38+0.98° 27.08+0.74° 31.24+0.75° 41.27+0.78¢ 43.26+0.74°
PUFA 3.57+0.26° 2.57+0.07° 3.15+0.46° 4.05+0.11¢ 5.04+0.14°
n-3PUFA 0.39+0.15° 0.28+0.05" 0.35+0.04° 0.49+0.02° 0.68+0.04¢
n-6PUFA 3.18+0.24° 2.2940.05° 2.8140.43° 3.56+0.12¢ 4.35+0.10°
n-6/n-3 8.14+0.57° 8.16+0.68° 8.04:0.60° 7.3240.48° 6.4140.16"

2 2 ATLAE Y, YRR FE I e 0 R i
s XA R Z MR TR RO . Fe sk
ffJF C16:0. C18:0. C18:1n-9c. SFA. UFA. MUFA.
HH C16:0. C18:0. SFA [ {b&sAAHIE, # % L
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(p<0.05).

72 3 BTLAB W, TAFNESM T IS HE 17 2 1)
s A B Z MR ITRR RO . Fe sk
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HHr C16:0. C18:0 AMIFIAGIIER, THAEAINE ;RS
BN R R A C18:1n-9c. C16:0. C18:0 Fil SFA
AR REEAFAIR], RS BT E RIS, i
Har C16:0 TR IBIIRFR: WG 2 °C [l s

%3 FAREAS RSB MASERRER )

TREERE, HEdnZ MBHFEEREEME
(p<0.05).

C18:0 A1 SFA ZH 7y 2 [AIFIDC R AH A, ¥R
REBRAEAN 17 C [ g2 [MJC R 2 Rz 4k, e %A
Sy IAFE 2 R B (p<0.05), C16:0. C18:0
M SFA HE & m WAy ¥R 37 C

(23.85%~24.37+ 45.36%~46.96%- 76.70%~78.98%);
C18:1n-9c. UFA. MUFA [ LSRR, BT
b5 LTHkass, BN 2 CHle ot s e
(34.30%~35.22%- 45.90%~47.36%- 41.92%~42.60%),
Hrr C18:1n-9¢ H &5 Fe BRI G SRR 17 ClH
NET R EEZ R, HR SN Z S
BEM (p<0.05);
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Table 3 Fatty acid composition of omentum fat and its extractive by solvent extraction (%6)

. N i
il RNV ‘
37 CERg 17°CEfg 2°CEfE 2 ‘CiERs
C14:0 2.55+0.02° 2.2440.23" 2.8620:30° 2.64+0.28° 2.28+0.15
Cl4:1n-12¢ 0.21+0.03 0.22+0.03 0.2620.06° \ 0.28+0.05° 0.37+0.04°
C15:0 0.63+0.03° 1.0420.08° 10.580.04° 0.50+0.05 0.53+0.06*
Cl4:1n-14c 0.33+0.02° 0.40+0.03" 0.44+0.09" 0.41£0.05° 0.34+0.06
C16:0 21.07+0.37° 24.1120.26° 21.56+0.50° 21.03+1.03° 19.06+0.31°
Cl6:1 0.7120.04° 0.73£0.06" 0.95+0.07° 1.31+£0.24¢
Cl16:1n-14¢ 0.70+0.03° 0.42+0.08° 0.44+0.14 0.42+0.05°
C16:1n-15¢ 0.39+0.03" 0.45+0.13° 0.410.11° 0.79+0.03°
C17:0 2.14+0.06° 2.00+0.09° 1.60+0.04% 1.76+0.12
C18:0 36.86£031° 46.16+0.80¢ 36.24+0.88° 29.31%1.13° 27.06+0.77*
C18:1n-9t 5.560.43¢ 4.58+0.22" 4344027 439£0.35° 5.26+0.26°
C18:1n-9¢ 24.09:+0'33° 12:23+0.30° 23.90+0.55° 31.99+0.53¢ 34.76+0.46°
C18:2n-6t 0.6 0.57+0.04% 0.6120.05% 0.67+0.05% 0.73+0.06°
C18:2n- 2.1140.18 1.3940.02° 1.66+0.05° 2.40+0.42¢ 3.02+0.20°
C1 0.36+0.01° 0.26+0.06 0.3120.03%® 0.42+0.05° 0.62+0.02¢
19:0 0.4240,02° 0.47+£0.03° 0.28+0.04 0.30-+0.04 0.30+£0.03
C20:0 0.33£0.09° 0.69+0.02° 0.23+0.05 0.29+0.05° 0.28+0.04°
SFA 63.99+0.14° 77.84+1.14¢ 63.75+0.88° 55.67+1.21° 51.28+1.18%
UFA 35.15+0.90° 21.17+0.67* 33.1240.53° 40.38+1.30¢ 46.63+0.73°
MUFA 31.9940.66° 18.960.64° 30.55+0.63° 36.92+0.81¢ 42.26+0.34°
PUFA 3.16+0.24° 2.2140.05° 2.57+0.11° 3.5040.50° 4.3740.25°
n-3PUFA 0.36+0.01° 0.26+0.06 0.31+0.03" 0.42+0.05¢ 0.62+0.02°
n-6PUFA 2.80+0.25° 1.960.04% 2.26+0.09" 3.08+0.47¢ 3.75+0.24°
n-6/n-3 7.74+0.36° 7.55+0.49¢ 7.40+0.34° 7.3420.48° 6.08+0.24*
3 £ RE b Eeie b, 4351029 3.6%F0 1.5%. 1R¥E 5 HRE,
A

3.0 WEEESEAE AR AR 14%, 10PN

ek RARIIRI R SE N AR FUE X o
32 AR RAEE RN A, Kol
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Fhnsm g NS E N LR IE I, n-6/n-3 fOE
A6 N AR g BE RS B 3, Raes K 2GSRI 95
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e 2
O 2 Oy, R ARG
AR NGO £ T AU

34 rHEAG R, 37 CIENRL Sy, HA IS RS
S AR B, EIRGEN Y R R AR,
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