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Nutrition value evaluation of fatty acids in Penaeus chinensis
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(1 Deparment of Food and Bio-tech Shanghai Institute of Technology Shanghai 200233, Chinas
2. College of Food Science and Technology ShanghaiO cean University Shanghai 201306, China)

Abstract Canposition and contents of fatty acids in Penaeus chinensis were analyzed by GCMS and their
nutrition valies were evaluated in this paper Six kinds of satumted fatty acids (33 690 ), three kinds of
monounsaturated fatty acids(13. 67% ) and six kinds of polyunsaturated fatty acids(oZ 53% ) were detected
in Penaeus chinensismeat Eleven kinds of saturated fatty acids (32 63% )> six kinds of monounsaturated
fatty acids (22 827 ) and six kinds of polyunsaturated fatty acids (44 58%) were found in Penaeus
chinensis head The most saturated fatty acid in both of meat and head is C16:0, the monounsaturated fatty
acid is C18*IN9G  and the polyunsaturated fatty acid is C18*2N6C. Contents of EPA and DHA in Penaeus
chinensismeat are 15. 4020 and 14 9076 while those in Penaeus chinensis head are 5 480 and 8 734,
respectively The ratio of 2 PUFA n3 1o PUFA n6 in Penaeus chinensismeat is 1 58 while that in the
head is 0. 66. Both of the mtio values are more than that proposed in usual diet The unsaturated fatty acids
in Penaeus chinensis are rich and the nutrition values are high
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Tab- 1 Saturated fatty acid canposition and content of
Penaeus ch inensis

W B ER B AR T 4 & i ()

AR TRR (SFA)

LN IRk
AR (€12:0) — 0. 0240. 01
P AR (C14:0) 0. 47£0. 01 1 7840. 02
+HER (€15:0) 0. 3440 01 0. 660, 01
EeAEmg (C16:0) 19. 500, 04 23. 4040, 05
+-Eifig (C17:0) 1 2040. 01 0. 690, 02
WEER (C18:0) 11 9040, 02 4. 8440. 01
1EEER (€20:0) — 0. 3640. 01
—+—WR (Cc21:0) — 0. 14-40. 01
%R (C22:0) 0. 2840, 01 0. 450, 02
Z+=8E (023:0) — 0. 11£0. 01
ARIEER (C24:0) — 0. 1840. 01
> SFA 33. 69 32. 63

PSR (C14:0)ELAT 4 5 L o EL T e
B VR A T o IR P o P SRR A B
O 4780, KRR TRk (L 780 VFinrh o) B g
P (L 720) Uy i, HAb g AR R &
BHEAL AET 1 004 ),
2.3 ARG B RR 4 A K HE A
T

i ELERE SO, SRR R
Er B RATATG 5 i G 75 1 IFL [ 1 I 75 L i
[F P 5 e v 2 S R P ML B R, 534
LRI R RE (74P IR BB 1 0 2 8L T2 4R
AW (A B G 25 13 4 ek 40 B 7 A T 5 3 3 Bk
B, BHFR DR B R AR TR S
DHA, EPA B4 W [a] 1 A, 1 B 5 A 14 A0 G i R
PR AAER AR,

S 2 8 3 5B AR e B 1%t
HR L A 3] e [ SR P Aot RSk e 4 LS 1 B
RUL AR & i G5 I 2R,

x 2 HEXFARAMEHBREAKIENESEE
Tab- 2 Mono-unsaturated fatty acid camposition and
content of Penaeus ch inensis
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Tab- 3 Polyunsaturated fatty acid camposition and
content of Penaeus Ch inensis
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