5514 B 2 W) K= REZEH Vol.14, No.2
2005 4 6 A JOURNAL OF SHANGHAI FISHERIES UNIVERSITY June , 2005

XERS: 1004 - 7271(2005)02 - 0197 — 05

BHNERNMGHANMERERNIZHMRER

Nutritive value and development of extraction technique on fish oil

g5, &

(K= RERMmyEE, £ 200090)
TAO Ning-ping, BAO Dan
( College of Food Science, Shanghai Fisheries University , Shanghai 200090, China)

XA, B BRLE; #HR
Key words: fish oil; nutrition; extraction technique; development

RE SRS :S986.1 XERARIREE: A

AR, MITE NIRRT H B AR EFETT R BIMNE, e T R E R MR N ERR

1 AR E R HAE

MRS IR 2 B & w3 BRI ZAME IR (Poly-unsaturated Fatty acids, PUFA)#1: EPA( .+
BR TR ) F1 DHA( 4 ZiR/NIRIR) , HBR — XU AL T B i Y B Sm B 10 56 = MR R T |, %28 0R
BRI BT T2 o WRRER (o-ALA) o o- ALA X4 — 4R Y 7 A, i/ & LRG| 2 A o . Hs 2 A1
=HHBR AR B A E o 3 Johns tow 40, B H o ALA BEINHI AR YA <, 3 A ZE R LA 2 B2
IVEK AL ERUTMNY . KREBIFEM o3 J5 BT IR HIATT 2 MR, AR EPA =
BRSO M R YL, DHA EE R fEM A R 40, ik, DHA B @ik 45 2 /E 3, EPA B A M M Ak
LI /MR VR B AN AE % 1 A2 T B RO VE 2
1.1 s ESRMZANE

FEAZ LR 80 FRLK, EFREXIEMIEERITHA TIFLERAEI: (1) \FF2 NFZ T R E
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&, EhHr 15 min—B.L—4H A,
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VREGE R T, (RE i P B I B R A T, VAR D 1 5 T DA 788 TR 39 0 s e e 90,
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~50°C,13.8 ~34.5 MPa) &S A CO, W B~V I B8 5k, 15 2] 78 % Ayl AR — MR N T 10% LR
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FAR BA BB, > R &, R, TR S, BB, A B ackeE, i m g A,
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AT R BRI, BRI T AR FY AR N — AR B TSR,
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