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Abstract: The effects of salinity and its three regulation ways on cell growth and EPA accumulation of Nannoxhloropsis oculata are
investigated in this paper. It is found that 14.5%0~33.5%o of salinity has little influence on the EPA content of N. oculata, but greatly affects the
cell growth. The best range of the salinity for the cell growth and EPA accumulation of N. oculata was determined to be 27.0%0~29.0%o. Besides,

similar effects on the cell growth and EPA accumulation are found with the salinities regulated by sea water and sea salt. However, using NaCl to

regulate the salinity can not efficiently improve the cell growth and EPA accumulation.
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Fig.1 Effect of salinity(regulated with differently diluted sea
water) on growth and EPA content of Nannochloro-psis oculata.
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Table 1 Effect of salinity (regulated with NaCl and sea salt) on growth of Nannochloropsis oculata.
IR PR, i FLifg 3L i NaCl
2 JE /%o 22.0 25.0 27.0 28.5 ' 27.0 28.5 29.0 315 ' 26.0 27.0 29.0 30.0
''''''''' 0266 0260 0275 0281 | 0280 0285 0275 0281 | 0261 0266 0257 0252
+0.004 +0.004 +0.006  +0.002 | +0.004  +0.005  +0.003  +0.001 | +0.012  +0.011 +0.011  +0.017
7% 2 FA NaCl FAEBELETIEFEELE TR s Bk s A AR BR LA ARV ZE 1L

Table 2 Variation of fatty acid composition of Nannochloropsis oculata in media with different salinity regulate by adding NaCl and raw

sea salt.
5% RE Jor B8 (P8 W B %) EPA/(F &
16:0 16:1 @9 18:0 18:1 @9 18:107 20:406 20:5m3 /%)

22.0 20424298  22.33+4.56 1.17+0.66 2.50+0.22 2.814+0.30 4.25+0.74 31.97+5.16 6.01+1.55

Ak 250 19.19+40.62 22.47+1.05 0.31+0.25 2.3140.16 2.50+0.22 4.77+0.27 37.63+1.90 7.4242.44

ATEE 270  18.74+0.58  22.02+1.68 — 2.46+0.16 2.3140.16 5.04+0.12 36.83+0.38 5.77+1.52

285  19.69+1.18  22.73+1.92 0.29 2.514+0.38 2.46+0.16 4.82+0.64 35.19+2.02 6.08+0.96
T 270 19395058 20274109 0596029 2550049 2514038 4841059 36114299 544092

HA 285  19.09+1.60  21.10+0.71 0.92+0.60 2.25+0.27 2.55+0.49 5.19+0.37 38.3043.02 6.27+1.72

% 29.0 19.29+1.26  21.49+0.98 — 2.08+0.17 2.25+0.27 5.17+0.10 37.05+2.43 5.93+1.14

31.5  1936+1.78  20.97+1.73 0.11 2.324+0.44 2.08+0.17 5.124+0.53 37.1241.97 5.50+1.67
T 260 19294175 20354184 028+001  178:0.01 2326044 5231023 36854137 4954102

NaCl 27.0 19.89+0.77  21.55+1.44 — 2.09+0.36 1.78+0.11 5.28+0.17 39.19+1.25 6.60+0.60

29.0 18.62+0.94  21.59+1.61 — 2.04+0.30 2.09+0.36 5.42+0.27 39.36+2.36 7.53+4.01

300 18.29+1.32 19.35+0.80 — 1.97+0.39 2.04+0.30 5.42+0.32 39.41+1.88 4.27+0.83
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