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ABSTRACT - As a part of basic investigation for utilizing cultured eel and by-products as a food source, a mineral
contents and fatty acid composition of bone and flesh were investigated. Flesh of cultured eel was higher in moisture
and crude protein content, and lower in crude ash and lipid content than those of the bone. Mineral of bone were
measured 220.72 mg/100 g of Ca, 169.87 mg/100 g of P, 117.05 mg/100 g of Na, 92.75 mg/100 g of K, 6.18 mg/
100 g of Cu, 5.02 mg/100 g of Zn, 2.56 mg/100 g of Fe, and flesh were measured 120.23 mg/100 g of Ca, 150.36
mg/100 g of P, 136.36 mg/100 g of Na, 89.36 mg/100 g of K, 4.02 mg/100 g of Cu, 1.71 mg/100 g of Zn, 2.03 mg/
100 g of Fe. The major fatty acid in bone and flesh of cultured eel were generally oleic acid (44.40%, 43.76%),
palmitic acid (24.19%, 21.30%), palmitoleic acid (8.18%, 7.72%), eicosapentaenoic acid (5.72%, 6.65%), myristic
acid (3.96%, 4.34%) in order. The fatty acid composition of total lipid was no significant difference among bone and
flesh of cultured eel, However, bone of cultured eel revealed higher content in saturated and monounsaturated fatty
acid, while lower in polyunsaturated fatty acid than those of the flesh. It is shown that cultured eel contains various
nutrients such as protein, minerals, unsaturated fatty acid, so cultured eel can be regarded as a highly nutritious food.
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Table 1. Operating conditions of gas chromatography for
analysis of fatty acids

Instrument Hewlett Packard GC-6890
Detector Flame ionization detector
Column HP-INNOWAX
30 mx0.32 mm, film thickness 0.25 pm
Colums temp Initial : 150°C(1min), increase 3°C/min
to 230°C(10 min)
Injection temp 250°C
Detector temp 260°C
Carrier gas and flow rate N,, 30 ml/min
H, and air 40 and 350 ml/min
Split ratio 1:30
R
btdE
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B3 zemae) ke §o) o 23w AT
ke w7l EUTE Choi 502 ] WHoj&e] 8, &
38, A, oW Aol Zz; 545%, 1.1%, 29.7%,
15.4%°10 52 BEdEt ol £ A432 34 vasE
W zeEI 2] gk vSEid o TR 24

Table 2. Proximate composition in bone and flesh of cultured
ee]l) (unit . %)

Moisture  Crudeash  Crudelipid  Crude protein

Bone 56.96 5.63 19.18 13.25
Flesh 61.56 1.27 16.06 15.82

DValues are mean of triplicate determination.
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Table 3. Mineral contents in bone and flesh of cultured eel”

Table 4. Fatty acid composition in bone and flesh of cultured eel
(unit : area %)

Fatty Bone Flesh
Ciao 3.96 434
Cis 023 0.28
Ciso 0.28 0.31
Ciso 24.19 21.30
Cie 8.18 7.72
Cigo 4.72 3.83
Cis 44.40 43.76
Ciga 031 0.34
Ciss 0.45 2.82
Cao0 0.13 0.14
Cyot 1.91 2.14
Cooa 2.09 253
Coou 0.23 0.39
Cooss 5.72 6.65
Cy. 0.51 0.62
Crg 0.28 0.39
Coo 0.44 0.22
Coso 1.51 1.79
Cost 0.46 043
SFA 3523 31.93
MUFA 55.69 54.95
PUFA 9.08 13.12
MUFA/SFA 1.58 1.72

USFA: saturated fatty acid.

IMUFA: monounsaturated fatty acid.

IPUFA: polyunsaturated fatty acid.

“MUFA/SFA: monounsaturated fatty acid/saturated fatty acid.

2 th&o| palmitic acid(24.19%, 21.30%), palmitoleic
acid(8.18%, 7.72%), eicosapentaenoic acid(5.72%, 6.65%),
myristic acid (3.96%, 4.34%), stearic acid(4.72%, 3.83%)
wolon mel Jo] High 28-S YeEpITh A
Ab & E3AH(saturated fatty acid, SFAXS B 35.23%,
5 31.93%012™ o] 7} 7HE 2 HEE AR
AL palmitic acide] AT}, ‘%PQ%SEE}Z]‘ﬂ“}(monounsaturated
fatty acid, MUFAY2 W 55.69%, < 54.95%°]|=H =1

oleic acid®] Fo] 7P¢ A vENTE IEEZIALAL
(polyunsaturated fatty acid, PUFA)S ® o} §o] ztz}
9.08%, 13.12%°]%1.28 o] 71-2H eicosapentaenoic acid

(unit : mg/100 g)

Ca P Na K Cu Zn Fe
Bone 220.72 169.87 117.05 92.75 6.18 5.02 2.56
Flesh 120.23 150.36 136.36 89.36 4.02 1.71 2.03

DValues are mean of triplicate determination.
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