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Presence of Eicosapentaenoic and Docosahexaenoic Acids
Content of Gull (Larus crassirostris vieillot) Eggs
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Abstract

Eicosapentaenoic (EPA, 20:5) and docosahexaenoic (DHA, 22:6) acids of gull eggs were analyzed and the results

are summarized as follows:

1. EPA and DHA were 2.25% and 4.35% in the total fatty acid of gull eggs.

2. Triglyceride fractions in the fatty acids had 0.56% in EPA and 1.59% DHA.

3. Diglyceride fractions contained 1.10% EPA and 1.97% DHA.

4. Phospholipid fractions had the most abundant amounts of 4.26% EPA and 8.13% DHA.
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Table 1. Fatty acid composition of raw whole gull eggs(n=3)

Fatty acid(%) Total fat Triglyceride Diglyceride Phospholipid
14:0 0.72£0.04 0.95£0.11 0.98£0.07 0.30£0.03
16:0 29.05+0.46 29.6410.21 19.1741.51 30.58£0.12
18:0 844%021 3721021 591£0.39 15.79+£0.49
22:0 4574130 0.58£0.08 0.88+0.39 11.02£1.09
Total sat. 478 34.89 26.94 57.69

14:1 0.06£0.02 0.14£0.06 0.20£0.01 0.14£0.01
16:1 5.86+0.48 896+0.83 6.55£0.38 2461028
18:1 36.670.91 4754+1.02 5842+2.16 2257+0.57
Total monounsat. 4259 56.64 65.17 2517

18:2 2.05+0.64 2124066 1.66+0.55 1751057
18:3 0.60£0.09 0921022 0.90£0.10 0.14£0.02
20:5 2251051 0.61£0.08 1.10+0.10 4261036
2:6 4351119 1.59£0.07 1.97£0.11 8131058
Total polyunsat. 9.25+0.60 5.24 5.63 14.28

Total fatty acid 94.6 9.77 97.74 97.14

Other minor fatty acids are omitted from the table.
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