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This study was conducted to prepare curry potato pancakes (CPP), curry fish balls (CFB) and steamed eggs (SE) us-
ing Pacific saury Cololabis saira as senior-friendly seafood and to determine the physical property stages and quality
characteristics of the prepared food. Escherichia coli concentrations were undetected in all the products, which is
considered an acceptable limit for senior-friendly foods. On applying the physical properties standards according to
the Korean Industrial Standard, saury CPP, saury CFB, and saury SE were classified as the 1%, 2", and the 3™ stages
as senior-friendly seafood, respectively. Regarding the nutritional properties per 100 g of the three types of senior-
friendly seafood using saury according to the Korean food code, CPP had three types of nutrients (protein, riboflavin,
and niacin), whereas CFB and SE had four (protein, riboflavin, niacin and calcium) and six (protein, vitamin D, vita-
min C, riboflavin, niacin, and calcium) types of nutrients, respectively.

Keywords: Curry fish balls, Curry potato pancake, Pacific saury, Senior-friendly foods, Steamed eggs
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Qe At oR ARTET HasheiA A%, st st 4
A7} BuEILh. TebA, Aol S 1eele] ofejet
7% ol F7] 918 MHASAIEL] o] AAUSIHKim,

2020). Ujollxl= L FISHAE] tisto] A %%ﬁ( FDS,
2023a)7} FARITAKS, 2022014 Aol BA SH(AE
5 A1), ok S4(h, Hlekel, F718 9 Aol d6) 9 9]
A B4 5} 2 )2 AL AN ek,

H|(Pacific saury Cololabis sairay= 3|34 o7& g
teh detell Al 2 107 Bt of 143501 ofg=a gl
(KOSIS, 2022), =] 191 1Y 337 Hat 0.38 g/person/
day (KREI, 202())0]1;} b S R NeR okxl_J al 218 5o 5}

31 9l0], 9lAlo] 43} 2§47+ 417 Lol Sallam, 2008),

o) A4 7155 §AsH=d] BH AR F Sk
EPA (eicosapentaenoic acid), DHA (docosa hexaenoic acid)@}
28 2713 A Ate] Sske] dollegt i AT A o
Hho] 20| Elth(Sokota-Wysoczanska et al., 2018). OPZ]UP
BA = 018 F ZAI510] AL As}7 FelA AaElo] g
Ro| & Anrhs Bxgolut 37| 027k 9 2ulEn
low, ofefat 71T, A% N 5% 34 F Astelo] BRI A
24 4 Qo g o171 3 @ 5ltH(Kim and Kang, 2021).
S]] o]-gof et A== FA] El(fillet) 2] WA Btk
A& 9 55713 AE(Cao et al., 2020), AAIE 7N L
F71%t o84 AE(Huang et al., 2023), 2xHo] A4 L
=% -4 (Anishchenko et al., 2017; Shulgina et al., 2017),
A a] W o) wh2 71 H A E 9] 7HHP 9 =2 3 7H(Jiang et al.,
2022) St ol thittio] AAE L x| B Blol
3 o], THASAE} o] AF Edso] HeoHe AT
= Zoh 7] ol

2| ol A= theFet AL XI3HAE 0] Aol gt A7t
gl o]Fofx|aL QlaL, 53] 24X, iy, 7HA], 5ol 5
o] o7&k n|9 T s i d HE 5O 7ol o] HAES
23} 18 A3} Av)R} gk2E AlZo) JfukE 1 gl o, Sy
TARE 229 R7P7HA] = flsto] 7 B o8- kS &

3]

2

N

o5k st of 27k A7k Al mE L lek,
EPEW ATl A= ol A &3] STk Sl 13
_r]ﬁl» YRS _,] 7Hl:ﬂ— sz 1 ol _4 oq?_i 0}117]}

xl A= HL gl BA1E B85te] 1
o 7, 71 9 8 T AR A
A, o 9 94 A B4 FEstdt

SRBkAH B8 7
S CEREES

Mz H
M=

neAskY AAEe] Aol Wash TR BAC
saira, FUADE AATE TGN 44 PuhEelA sres
(round) Afe} ] 3552 20214 4%of 7-¢J5ke] A-g3hct.

g2l AX(Gompyo Co. Ltd., Seoul, Korea), 7} 2. HA|
=Y (Daesang Co. Ltd., Seoul, Korea), HE](Maeil Dairies
Co. Ltd., Seoul, Korea), 2~=(CJ Cheiljedang Co. Ltd., Seoul,
Korea), 71| 7}=(Ottogi Co. Ltd., Anyang, Korea), 5=(Ot-
togi Co. Ltd.), 74}, oFat, <, @2, A AAdd e 39
Al 227 HigutEof Al 2021'd 4-5Yof 217t AL}isto] ARg-s)

ot} o] 9] Aol AT WE Alek Ul Bho} AR B4 5

Fo| 22 Ag skt

DHFSAES Bx| 72 RN, Jke oA W 22
Ho| xx

TFUSAECH GAA, 71 St D ) 35 AR
5 913 FAL YE 4ol AS BEL 2 1 sh5at 5, w8
SF U Ao, Bl(hle) Aol ok 82 A1
W et

A ZHI AR g (mix)oll Hste] HAR] FA A
32.3% (wiw), A5 A 2] A} 62.2% (wiw), A8 3.7% (w/w),
TFRIZFE 1.2% (wiw), 252 0.2% (wiw) 2 52 0.2% (wiw) S
A7H 9 Egdsto] HhEo® A2t oh MAD WS 5 g5 oF
& ¥F oz JFste] 50| A2 (100°C, 52)dto] A=kt

A 7H AR Ahel i g2 diste] & 68.0%
(wiw), TH ¥t 13.6% (wiw), TH B 10.2% (wiw), 7}
7 6.8% (wiw), HE 0.7% (w.w), 20 E T3 22 0.3%
(wiw)E Zefolmo] W1 oAl A=(1087hsHch 7H
ol 92 PR 120 o] B3] 49.5% (wiw), th) ot
29.7% (wiw), THA ST 19.8% (wiw), 20 1 B3 217F0.5%
(WW)YE At IS BES S g2 AP o= S8 A 4%
sto] setolgllof SLo](100°C, 5+&) A efste] Alxsk¢let. 71
Af= oA} Skl thsto] Zha A2 145.8% (wiw) S 718t
o] A 233}

A G Yulo] g Ve Rz & 43.7% (wiw), &
2 32.8% (wiw), A2 BA) A 21.8% (wiw), A9 11%
(W/w), 7FA @ B Al =290 0.4% (w/w), &= 0.2% (w/w)E 3
ehn, 1532t ol Asielet
ac

AR SRARITFA(KS, 20223 4 E 8 (MFDS, 2023b)
of vpiol ufel 1A 2lstol 2Bk B A4 A 7H
o 2 9 71 PR DR P R, 9ERe 54
8 AREI 33 40 e 8710] 0] 1S 32 7

F2gatolct. Anghe 338 HRehS UehhT, TS

o kel A9 242 1HBY A% F o ATES Lhet

o}



Z(MFDS, 2023b)ol|A] 153 al&M A A 2upE T izo] 9
Sk A ofl whek AAlskeIT
2715

7189 £42 Kim (2014)0] At ol w2t Al2E
A sk, 242 AFEH(MFDS, 2023b)oll AAE o] Q)
L z7loR ANSILE AXE ARl 44 BoR
H[SFA AL, 242 A T-Eeh=rHEA] 7| (ICP-OES Avio20;
PerkinElmer, Waltham, MA, USA)2 ZH5i} ZHg 948 &
Qlahgic},
LS

Aol AEBHMEDS, 2023b)0] Fh-Fo] u}
ot A RE APt BA8H AR AA = oH=
(ether)E o]-&sto] BA|(25 mL/AI= 1 g, 39]), wHA3}, A=
(24A17F 70°C, OV-11; Jeio Tech, Daejeon, Korea), B4 4 £
#(0.3-0.5 mm mesh)&t thZ, WG4 a-obdetolA|(Aspergil-
lus oryzae 7Y a-amylase powder; Sigma-Aldrich Co., St.
Louis, MO, USA), = Z€}A|(Bacillus polymyxa 7] prote-
ase; Sigma-Aldrich Co.), o}1] =2 FFA|thA|(Bacillus stea-
rothermophilus 7Y o-glucosidase; Sigma-Aldrich Co.)Z 7}
ZHE)E) T2, oJTHES Sajo] ©.H(105°C, DS-520M; Dae-
won Science, Bucheon, Korea)ol| A Z-F-50] Folgl= G20
715 AEQRANTHAIZ] AL, TAIZE B 2 A ZHB) S th, f
Z2ES IR FAR7I(A)S] FAE AFste] Aol g
e LR AT
th& T Escherichia coli)

o o] HA L 4B EAMEDS, 2023b)0] 423 7
Y2 ol ke ANsHch AR N3t 2 A 349 7
1 mLA-S A AZEEIAT (Petri-ilm™ EC; 3M, S
Paul, MN, USA)o 30l %3t &, uj9R35°C, 244175+
I, e F28 22U kAt 3 AE A Eoe By
= shelstolt.

A

—

AR A0AC (2000)9] WS 7Hatsto] 277k
AzxH), 2ol 2 (semimicro Kjeldahl®), ZX] % (Soxhlet)
2 SR (AA g EAEEAL, olvA] S YRR
ool wet =7FEEA R/ 3E(RDA, 2016)9] Hl= o | A
SHAMA|S(THel A 4.27 keal/g, A9 9.02 keal/g, EH33H= 3.87
keal/g)2 28 5}0] A+25}9CHMOHW, 2020).

e

H=E AOAC (2000)04 AAIRE 214313k Zars)
BRI WA, A oF 1 go] T4E A BS 33k},
Feo] gaA17] The 100 mL A8 9 of a5t ofo 10 mL
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olN
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K,CrO, -89 7} th3, 0.02 N AgNO, [Silver(I) nitrate,
Dagjung, Koreal @& % 45}o] A1l 38 Uepoic.

Z0}0| LAt

Zofu|wAlo] B8 9]at A 2= AOAC (2000)5H o wheh A
7RSO 2 7R E)5ke 3, ot Al B4 7] (Biochrom
30, Biochrom Ltd., Cambridge, UK)& £4]3} o} 543+ 2
T2 ery it

Y

[e]
BHE FE0to] 24 5F5I Q1A E (injector)2} T B B (detec-
tor)Q] L5 RE 250°CE AA st Ze o] %7} 230°C7t
A S&H =8 1587 FA5F3 A, o4 7= He (1.0 kg
cm?) O 2, B ]800 1:50°0 2 3¢t} A5 gleFe] 5
2 #3 A" H Applied Science Lab. Co., Baldwin Park, CA,
USA)Q| w55 A7k} v] i s}kgl).
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SezollA] 25k 9 ABH2ARHAIZL. olu] pH 3 o} 4fo] El 6
N HCI2A) pH 3 of o] Al 2 sfgick. 44 o 4ot
= 774 SlofA] 23hl hgol 249) 12 mLok 59 6
mL 9 S0l 2 LS W, S0l 4] 25 W ASH2AA
Zitk. oleff pH 5 vk 1= pH 8 237} =9 2F4H(6 N HCI)
1= oF 9b7he)(6 N NaOH) 427 0 2 2 43}gic).
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glo|g 7%= SPSS 273 (SPSS, window)2] ANOVA
teSté ARg-8te] BAREASE & Duncan?] tHA4S S5
AL 5% GO0 oAF A A A8
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i
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x%g(ﬂ QoL GZFR O A ArE =5 4~ ¢l
mi 2457 it olol e A mYUHAE
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£ 84 7120 Aot 49 3% B 4w 2 4
AL, BRI TFAKS, 2022)) 17
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A 2 ﬂ%‘%@w% 3521 100 g & Thi A gk 742
ZH(MFDS, 2023a) 2} 34+
Z(KS, 2022)¢] 7]5_ 7 6.0 g o|AFo] vlste] 3% BT} =5k
o} B 28 1 FISFAE 320 100 g & HIEF TR 1)
el A7} 2H2F 7.79, B4E 9 2.63 ug RAE, H]E D7} 2+
7z 24%, EHE 9 4.02 ug, vt C7F 2+t 5.84, EHE
2 11.76 mge]$1az, vlebd] B,7} 224 0.17, 0.20 2 0.28 mg,
s]ebl Bo] 247} 3.86, 0.14 & 2.17 mgNE©| $itt. 0|9} Z-&
2] 3} D:]—_Q_ WY ASHAIE 329] 100 g I H]EHY THFS AlEY
Z(MFDS, 2023a) ¥ 3HHAH] F2(KS, 2022)0] H]5}o] H]ek
U AT 1FE SEHA AL, BlEl D 9 vjgknl Chl
(“7““)”? FEEen, vlel B, % vlektl B0 7

o 41 N

B B DYASHAIE 3%2] 100 ¢ F 7719 G 24

= .

QA - oMl - A - HGY - PR - BAR

o] 2z} 21.4,91.6 9 72.7 mg, Z&o°] Z+Z 282.3, 183.9 ¥
82.6 mgo & AZFA(MFDS, 2023a) U AR #2(KS,
2022)00 4 AN 7187 Aol HEstg w 4] A9 2%
hl €4 9 o] S0, 2E] A9 o 155
FZ5)7) Qhore). BX] 2§ 1 USHIE 3591 100 g & Al0]
A 2 7421 0.70, 0.10 2 0.60 g© 2, 41323 H(MFDS,
2023a) 9 SHAMY 3EE(KS, 2022) 00| A A|AEE 7]t 2 ol A
83198 1l 35 BE S5 U9k
o|Afo] Bz B4 1 ABIAIE 359] 100 g F JAAEL
T 7| & A[A1E2H(MEDS, 2023a)7} 3HAR] 22(KS,
2022)] 0= 77} vl HESH A3 74| AP B 3
ul, ulebel B, 9 u]EkRl BJo] opitol, 7hd 4 mE
45_[1‘;_]—31470 H]E].u] B ]E].u B \;ll 7%/\]‘/] oﬂo]:/d 1:1 ] 1:1—7k
ye 7kt *T%—V—H(MFDS 2023a)4 35 65T, vlek
91 D, Bl C, BIEH] B, HIERI B, 2 ] 9 5&“‘” H
H(KS, 2022)0] 75 65 {HH A, vErR D, BlERI C, HEH
B, % HEYI B,]9] GYAE0] 555 k. whetA, ol & FA]
%% LG RAE 382 455 (MFDS, 2023a)7 g4k
HEZ(KS, 2022)0] AA =] o] Q= 959 FLdw(dhald =
6 g oA, WIERI] A B 70 ug RAE 0], H]ElT] C 25 10
mg ©]4}, H]EF D =% 1.5 ug o] A}, HIEF B, =5 0.14 mg
o4, HIERI B, = 1.4 mgNE o], Z+ Z.PZ,L 70 2 80 mg
o, A B 350 mg o), Aol 2.5 g o) 5 7t

d| ZAp o] 7¢- 1 33 ool 7 eAke] - i 4
oj4fo], Gz o] A9 247t 6% W 5% oAl FE3Htt o]

o} o] BHE BEI WYY FAFAE 35 T
A Holte Lol St ol Tl o/ o 43

A, B2 g LPGFISAFI 22 352 AES A (MFDS,
2023a)7} SHAFYFA(KS, 2022)0 4 AJA
O 1A At Tt 7ol A gskaint. olef 24-& A=
T2 B LG FISFAE 3F0] Al 3 mhA[ o]
A e] o] ggFole} TetE Qi

o)/ FA Bg RIS E 350 =4, YA E A
2 B/l tigt AaE AL Z18FA]E o] et A1E5 % (MFDS,
20232)9] 7|4 °ﬂ A gstle o 7H AR ﬂﬂﬂ QPX} L
DRI -2 352 B B3 ool ARtstal
HEZ(KS, 2022)4 71Tt ol A8t o 7}Eﬂ %‘X}?ﬂ%
Aotz AT = = IHA R, 7H) eAb= Sl = A
T U 2T9AR, 28 G A AR AHT =3
A= R



A 28 AP E FEEA 777

DHXISIAIZOZ M| 7|E} EN 742} 60.0, 65.0 2 70.9 g, Z5H o] 72 6.3,9.8 2 10.0 g,
N . ZA)dro] 2424 13.7,12.9 2 13.0 g, 8820] Z2H1.1,1.9 2 1.2
'733];6]_ & AL /\‘1_7'—1 I 3%0] 7 ?5]—2'. ™A [<] anianl ) = ) L4 s 2
S B PR A SEATIERA THA W g wesimol 2171 189, 104 3 49 gol ArkP<0.05). 2k
E]o'] )J\X] W =2u o, Oﬂl:]X], ElEs ’6‘0]'1:']—1—'111' = X] ° xl' B

o) AT FHRL b G A9 2A o B
S12, 7hel pe] A9 e, 24 U H4E1E, S
o] 7% phild 9 2o R HekEglck

© 7]et GO B Rstel ARl
DHAEY BA FAVFRAES] DR G, G 2 o
VA Table 20] Lheb it ol 50] QbR Fape 4-ito]

Table 1. Standard specification and results on physical, nutritional and sanitary properties of curry potato pancake (CPP), curry fish balls
(CFB) and steamed eggs (SE) manufactured with Pacific saury for senior-friendly foods

Property Standard DS Spemﬂcat;zg* Se;lec;rf-cf)rcl)%r;dly Result —MingngeEtSZ
>50-<500(Step 1) CPP . 375.7+206> P P
physical | Hardness (<10°Nime) <500 >20-<50(Step2)  CFB a39¢41° PP
.......................................................................... s2(Stepd) 66:06c P P
Viscosity (mPa-s) <1,500 <1,500 - - -
P P
Protein (g) =6 =6 p P
P P
u u
A(ug RAE) 270 270 u u
u u
u u
D (ug) 215 215 u u
Proximate P P
composition U U
Vitamin ~ C (mg) 210 210 u u
P P
P P
Nutritional B, (mg) 20.14 20.14 p P
P P
P P
(mgNE) 214 214 P P
P P
u u
Ca (mg) 270 >80 P P
P U
Mineral
u u
K (mg) 2350 =350 u u
u u
u u
Dietary fiber (g) >2.5 >2.5 u u
u u
Sanitary  Escherichia. Coli (non-sterilized product) n=5, c=0, m=0 All products Undetected P P

IThe specification was quoted from MFDS (2023) and KS (2022). 2P, Pass; U, Unpass. *Different letters on the data in the column among
same items indicate a significantly different at P<0.05. ND, Not detected.
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249 -

FAEFAE 100 gBe] oy 7t
7} 223.6, 198.5 @ 178.9 kcalo|3l1l, o]= SR AEX
(MOHW, 2020)l|4] A |8+ 65-744] 9] ol 2] L2374
A} 2,000 keal & oI =} 1,600 keal)o] H]8lo] 71| AL 9] 749
FAgol 11.2%, 91440] 14.0%] sgataaL, 71 kel 7 -¢-
@01 9.9%, 044 0] 12.4%¢] sl om, G2 o] -
/Jo] 8.9%, o1/do] 11.2%¢°f| aljgst3iTt.

T Alsk B S FEAE 100 ¢ 0] A% BeES 717
0.7,0.8 2 0.8 g0] 111, o] 3 E 7182 5 (MOHW, 2020)
ol A AIAIZE65-74419] A9 1Y FEA1 5% 3.81 g)oll H]
slo] Z+7} 18.4,21.0 & 21.0%°]| sigs}3ict.

TS FA) AR B Fofu|
Table 3] YepLitt o] 59 ofn|icil 53k
F6.16,9.62 2 9.49 go] 3l 1L, 2AH] 9% oAFe] FQ ol
ARe 7MY ZAEA 9l 71 k=19 73 aspartic acid (ZH210.2
2 9.1%), glutamic acid (Z}2} 16.1 & 16.3%) ¥ proline (&
F10.1%)2 22 35013 o, GZFR L2 1350] glutamic acid
(13.3%) % proline (9.6%)°] it} E3SL, O]%Q ofu] Ak 5 A
ol 4 FHAEIA elok A71E B3 B 5 Q= BeopulieAl

|5
FH

}

R4

e

2k o
[clyun

FF2-100 g & 242+ 3.78, 4.60 4 4.54 g} 217} 46.0, 47.9
7.9%0]1 11, 0]+= o]\ Ab F3teko] Ak ) k7 Lo
S0l o] 59 "gotu| At 2410 2 Hol A|1A|gtof|
l:*&& tryptophan A &Jsh= 7 7l A 9 71| 2k
o] 79 gkgto}n| 1Akl methionineo] L, B O] 79
7174 opw|:=Akel histidineo| Tt RFH, Bapotn|letl & 47
9} e 78 AEFFal AlgtE] o3l ofw|ieARSI lysine(
F A1AGtob] A (Matthews, 2020) 113 21815 4]
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Table 2. Proximate composition, salinity and energy of curry potato pancake (CPP), curry fish balls (CFB) and steamed eggs (SE) manufac-

tured with Pacific saury for senior-friendly seafoods

Senior-friendly Proximate composition (9/100 g) Salinity Energy
seafoods' Moisture Crude protein  Crude lipid Ash Carbhydrate’ ~ (9/100g)  (kcal/100 gy’
CPP ... BOO0O8® 6301 37«7 o Aax000 189 07 2238
CFB .........oostr 9801 128#20 18«00 104 08 1985
SE 70.9+1 .4a 10.010.13 13.0£0.2 1.240.3° 49 0.8 178.9

!Carbohydrate (%)=100-(moisture+crude protein+crude lipid+ash). *Energy (kcal/100 g)=(Crude proteinx4.27)+(Crude lipidx9.02)+(Carb
ohydratex3.87). *Different letters on the data in the column among same items indicate a significantly different at P<0.05.

Table 3. Total amino acid contents and composition of curry potato pancake (CPP), curry fish balls (CFB) and steamed eggs (SE) manufac-

tured with Pacific saury for senior-friendly foods

Senior-friendly seafoods?® (g/100 g)

Senior-friendly seafoods?® (g/100 g)

EAA! NEAA?
CPP CFB SE CPP CFB SE
Thr 029 (47) 042 (43) 046 (4.9) Asp 0.63 (10.2) 0.88 (9.1) 0.80 (8.4)
Val 029 (47) 050 (52)  0.44 (4.6) Ser 0.26 (4.2) 0.36 (3.7) 0.51 (5.4)
Met 017 (28) 026 (2.7)  0.35(3.7) Glu 0.99 (16.1) 1.57 (16.3) 1.26 (13.3)
lle 030 (4.9)  052(54) 050 (5.3) Pro 0.62 (10.1) 0.97 (10.1) 0.91 (9.6)
Leu .. 04r(e)  076(79)  072(76) Gy 032(52) 052 (54) . 046 (4.9)
Phe 028 (45)  045(47) 053 (56) Ala 0.36 (5.8) 0.59 (6.1) 0.56 (5.9)
His 025(4.1) 043 (45) 033 (34) Cys 0.02 (0.3) 0.04 (0.4) 0.12 (1.3)
Lys 043 (70) 069 (7.2) 059 (6.2) Tyr 0.13 (2.1) 0.09 (0.9) 0.33 (3.5)
Arg 035(57) 057 (6.0)  0.62 (6.6) Sub-total 2.38 (54.0) 5.02 (52.0) 4.95 (52.3)
Sub-total 378 (46.0)  4.60 (47.9) 454 (47.9)  Total 6.16 (100.0)  9.62 (99.9) 9.49 (100.2)

'EAA, Essential amino acid. 2NEAA, Non-essential amino acid. *The value of parenthesis means percentage of each amino acid content to

total amino acid content.
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Table 4. Fatty acid contents and compositions of curry potato pan-
cake (CPP), curry fish balls (CFB) and steamed eggs (SE) manu-
factured Pacific saury for senior-friendly foods

Senior-friendly seafoods (mg/100 g)

Fatty acid

CPP CFB SE
12:0 13.9 (0.1) 39.0 (0.3) 6.4 (0.1)
13:0 3.7 (tr) 2.5 () 3.8 (tr)
14:0 859.0 (6.8) 7176 (6.3) 955.2 (8.0)
15:.0 67.0 (0.5) 444 (04) 60.6 (0.5)
16:0 1,633.3 (13.0) 1,476.2 (13.0) 2,302.0 (19.2)
17:0 64.5 (0.5) 432 (04) 69.8 (0.6)
18:0 9.4 (0.1) 180.8 (1.6) 3574 (3.0)
20:0 ND? ND 29.0 (0.2)
2ISFA3 2,650.8 (21.0) 2,503.7 (22.0) 3,784.2 (31.6)
14:1n-5 5.8 (0.1) 5.3 (tr) 8 (0.1)
16:1n-7 348.6 (2.8) 236.2 (2.1) 4444 (3.7)
18:1n-9 2,774.7 (22.1) 1,428.0 (12.6) 1,939.6 (16.2)
20:1n-9 1,278.6 (10.2)  974.5 (8.6) 1,293.2 (10.8)
22:1n-9 1,335.7 (10.6)  889.1 (7.8) 1,129.6 (9.4)
24:1n-9 1104 (0.9) ND ND
MUFA* 5,853.8 (46.7) 3,533.1 (31.1) 4,815.6 (40.2)
18:2n-6 833.1 (6.6) 1,096.8 (9.6) 608.0 (5.1)
18:3n-6 8.3 (0.1) 11.0 (0.1) 12.0 (0.1)
18:3n-3 8294 (6.6) 1,092.0 (9.6) 512.8 (4.3)
20:2n-6 568.8 (4.5) 748.8 (6.6) 566.2 (4.7)
20:3n-6 ND ND 2 (0.1)
22:2n-6 163.8 (1.3) 215.8 (1.9) 93.6 (0.8)
20:5n-3 678.6 (5.4) 893.2 (7.9) 687.4 (5.7)
22:6n-3 966.7 (7.7) 1,272.7 (11.2) 895.2 (7.5)
>PUFA® 4,048.7 (32.2) 5,330.3 (46.9) 3,383.4 (28.3)
n-6 8414 (6.7) 11078 (9.7) 6282 (53)
n-3 3,257.9 (28. 7) 2 095.4 (17 .5) )
TFA® 12,553.3 (9 9) 11 367.1 (100. 0) 11 983.2 (100.1)
TL (g/100 g)’ 13.7 (91.6) 12.9 (88.1) 13.0 (92.2)

Itr, Trace, less than 0.5 mg/100 g. 2ND, Not detected. *SFA, Satu-
rated fatty acid. “MUFA, Monounsaturated fatty acid. PUFA,
Polyunsaturated fatty acid. “TFA, Total fatty acid. "TL, Total lipid
contents (g) of samples (100 g).

B E EAEA 779

7ol 79 wmialAto] 40.2% (4,815.6 mg)E 71 wokw, =
5}AH31.6%, 3,784.2 mg) & E2]lAH28.3%, 3,383.4 mg)2]
+=0 &2 ZRIEQItt o]F 100 g Fol 8 Ak geF 9
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