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Study on the Compositions of Squid Liver Oil and its Antioxidation Effect in

Vitro
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Abstract: In this study, squid liver oil was extracted by water and amount of water in the extraction was determined. The fatty acids of the oil
were analyzed by gas chromatography-mass spectrometry. And its antioxidation effect in vitro was also determined, including DPPH free radical
scavenging, superoxide anion radical scavenging, hydrogen peroxide scavenging capabilities and inhibition effect on lipid peroxidation. Besides,

thin-layer analysis and full wavelength scanning analysis showed that the extracted crud squid liver oil contained astaxanthin. It provided a theoretical

basis for the application of squid liver in food, medicines and feed.
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(1) HL300 mg #£5h, MAZE] 15 mL S5-I
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i FE . VE-5ht 30 mx0.25 mmx0.25 pm; & T5:
El; #iFf&E: 1ul; HEFEERE: 300 C; BSTPHEE:
220 °C; i HFAERER: 60 'C—10 ‘C/min—300 C,
FHTE 300 ‘C FERFF 10 min; K< He 99.999%; Jitik:
1 mL/min.
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HURIREE: 220 °C; $EONGREE: 280 C; HIEY
AEE: 70eV.
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Table 2 Effect of water amount on the oil yield from 100 g squid

liver
Ak /mL Bih/g /g
50 345 356 363 355
100 40.0 40.8 41.0 40.6
150 348 36.6 378 364
200 342 356 355 35.1
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Fig.1 GC chromatography of the squid liver oil
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Table 3 Contents of the fatty acids of squid liver oil

Fr R Fr B AR ARRTEF/%
1 +rIskEs (14:0) 42
2 + A (15:0) 0.7
3 SERER (16:0) 15.1
4 NBHERER (16:1) 438
5 +-L#E (17:0) 0.2
6 BB (18:0) 1.7
7 hEE (18:1) 4.9
8 TihBg (18:2) 13.0
9 T pRER (18:3) 2.0
10 ZER = HRER (20:2) 4.6
11 =+&AHER (20:5) (EPA) 18.7
12 ZF = E MR (22:3) 0.1
13 =+ =858 (22:6) (DHA) 19.7

ra e Re B 22.0
3 T Ae g bR 9.7
% T A g Iy Es 58.2

EPA+DHA 38.4
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Fig.2 DPPH scavenging effects of squid liver oil and VE
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Fig.3 Superoxide anion radical scavenging effects of squid liver
oil and VE
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Fig.4 Hydrogen peroxide scavenging effects of squid liver oil and
VE
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Fig.5 Inhibition effects of squid liver oil and VE on lipid
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Fig.6 Thin-layer chromatography of squid liver oil
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Fig.7 Full wavelength scanning analysis of squid liver oil
3 &g

ARSI SR A T B AR 25 A R AR AT,
FHALEE T R £ 2 A S MU A AT BRI T . 32
BRI

(DHfE T HKERE S T e oK
T, IKEA 11 SRR A H I A
(2) 73 Hir 1 e AT f i R TR A 2E s, Bt
W Z AP S R s, FEYE EPA
DHA, &E72514 18.7%41 19.7%, DHA 7T EPA.
(3) XHaiAs M AR /7 iE4T DPPH H
(#5562 TD)

21



