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To study the rancidity of dried file fish oil by Oxidation during the storage preriod,
general properties of the oil and composition of its fatty acids were analysed qumtitativély

with gas-chromatography.
The results indicated that;

1) The dried file fish oil was involved in drying oil of heigh degree of unsaturation with
IV 158, and consisted of higher-fatty acid with SV 190,

2) The composition of the fatty acids were compossed of 18 fatty acids involving 6
unknown fatty acids, and polyunsaturated fatty acid with docosapentaenoic acid (20 weight%).

#8):Changes of malonaldehyde cantent during the storage of dried file fish were about 5.0

mg/kg after 10day, 3.4mg/kg after 40 days,
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Gas-Chromatography = varian model 3700 o]
| 22%EAe gk el s

Column; 200m X 6. 35mn X 2mm glass column

Detector; FID

Column Temp; 190°C

Inlet Temp; 24¢°C

: | . Detector Temb‘;}240°C

_ Chart Speed; 10mm/min

- Paclcing material; Cromosob-w 80~ 100 mesh
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" Table 1. Properties of file fish oil

Item .Specific Gravity

Refractive Index AV sV e

Sample 0. 9252

1. 4758 : 5.2 190. 6 158

AV {Acid Value) 4 3t
SV (Saponification Value) A3} 3t
IV (Todine Value) 89X g
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Fig. 1. Gas-chrematogram of methylesters of fatty acids from the fish oil
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Table 2. Composition of fatty acids of file

Table 4. Unsaturated fatty acid composition

fish oil of dried file fish
Peak No. carbon No, fatty acid wt (%) Peak No. Fatty acid Cohrtent (w%)
1 Ci4 2.41 | 4 Palmitoleic 10,78
2 C15 0.67 6 Oleic ' 15.38
3 Ci6 22.57 7 linoleic 1.45
4 Ci6:1 10.78 8 linolenic 2.86
5 ‘CIS 4.95 10 Eicosenosenoic 2.39
6 Ci8:1 15. 38 14 Docosenoic 8. 49
7 Ci18:2 1. 45 18 Docosapentaenoic 19. 57
8 C18:3 2. 86 )
8 C20 0.31 Table 5. Unknown fetty acid ecomposition of
10 C20:1 2.39 dried file fish
i ® 2.01 Peak No. Fatty acid Content (w%)
12 K 1.57
13 ¢ 0. 98 11 Unknown 2.01
14 C22:1 8.49 12 Unknown 1.57
15 DS 13 Unknown 0.98
16 P 0. 42 15 Unknown Trace
17 P 3.18 16 Unknown 0.42
18 C22:5 19.57 17 Unknown 3.18

(%2E TEEAC) go) A4 F7E FAd
A E¥ Ad.

Table 3. Saturated fatty aecid composition of
dried file fish

Peak No. Fatty acid Content (w%)
1 Myritsic 2.41
2 Pentadecanoic 0.67
9 Palmitic 22,57
5 Stearic 4,95
9 Arachidic 0.31
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Fig. 3. TEP :1,1,8,3-Tetraethoxypropane Relationship of absorbance of the hydrolysis
product of TEP with TBA :
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Fig. 4. Changes of malonaldehyde'content during storage of dried file fish
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