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Fig. 1 Gas chro-
matogram of methyl
esters of fatty acids
in squillid meat
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Table 1 The compositions and contents
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fatty acids in squillid meat
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Retention Qualitative Carbon number and ° 07
Peak No. time (min) method unsaturation Contents of fatty Contents of fatty acids
acids in male squillid meat in female squillid meat
1 2. 65 S,M Caio 0.16 0.72
2 3. 15 SvM CIOlO 0.09 0. 33
3 3. 47 S\M Cirie 0.04 0.18
4 3.81 S,M Ciz10 4. 02 4. 84
5 3.00 M Ciza 0.02 0.13
6 4.20 S,M Cizvo 0.14 0.13
7 4. 32 ‘M Cisa 0.10 0.07
8 4.61 S.M Curo 0.72 0.77
9 4. 81 M Ciiy 0.12 0. 06
10 5.10 SM Ciseo 0.13 0.12
11 5. 41 M Cis01 0.09 0.02
12 5.72 S, M Cisro 12- 26 12.50
13 6. 02 M Cisa1 7.52 9.37
14 6. 29 M Cis:2 0.50 0.56
15 6. 51 M Ciss 2 0. 38 0. 40
16 6. 84 M Ciziovr 1. 21 1.09
17 6. 99 M Cise3 0.91 0.91
18 7. 36 M Ciza1 1.01 1. 06
19 7.85 S,M Ci7v0 0.35 0. 30
20 8.23 M Ciz41 0.21 0.14
21 8. 96 S,M C]g ' 0 4.16 3.97
22 9.45 S,M Cisi1 14. 27 15. 41
23 9. 80 M Cigr2 0.13 0. 25
24 10. 42 S,M Cisi 2 1.79 1.72
25 12.22 M Cisis 0.94 1. 05
26 13.19 S, M Cisi3 2.15 1.25
27 14. 98 M Cisis 0.19 0. 34
28 15.72 M Cis14 2.59 2.61
29 16.10 M Cisia 0.75 0.93
30 16. 74 S,\M Cz.0 0.15 0.21
31 17. 84 M Cz.1 0.75 0. 69
32 18. 64 M Cao12 0.10 0. 04
33 19.12 M Cui3 0.21 0.19
34 20. 49 M Cao14 5. 36 4. 55
35 21. 38 M Cao13 0.22 0.24
36 23.02 M Ca014 0. 34 0. 45
37 24. 95 S,M Coo:s 13. 75 12. 59
38 26. 50 S Caio0 0. 35 0. 68
39 27.58 M Caz1 1. 35, 1. 09
40 33. 46 M Ca.s 0.31 0. 32
41 36. 86 M Caz.s 0.39 0. 67
42 40. 04 M Caz214 0.75 0. 99
43 44. 98 M Cz2s 1.12 1.15
44 40.12 sS,M Czz.6 16. 41 12. 29
45 51. 53 S,M Caio 0. 71 0. 59
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* S;by standard sample, M:by GC/MS; * * branched fatty acid.
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Analysis of Fatty Acids in Squillid Meat by Capillary

Gas Chromatography
Zhang Qiang
(Centre of Analysis,Yantai Untversity,Yantai, 264005)

Abstract In this paper,fat in squillid meat was extracted by means of rapid fat extractor instead of Soxhlet ex-
tractor. It took only forty- five minutes, and extraction rate was over 98. 0%. Fat was dissolved with 1mL of
benzene and diethy! ether (V/V, 1t 1), hydrolyzed and esterified with 1mL of potassium hydroxide and
methanol. Fatty acid methyl esters in fat were separated and determined by a 50m X 0. 35mm i. d. PEG-20M
glass capillary column and hydrogen flame ionization detector (FID). The injector and detector temperature was
250C. The column temperature was programmed from 170°C to 192°C at 5°C/min. Forty-five peaks of
methylesters of fatty acids in male and female squillid meat were identified with gas chromatography/mass spec-
trometry and quantitated with area normalization method. They account for 99. 2% and 98. 0% of the total
amount of fatty acids in male and female squillid meat respectively. The contents of unsaturated fatty acids were
74.7% and 71.5%, respectively. Especially, the sum of eicosapentanenoic acid (EPA )and docosahexaenoic acid
(DHA)were up to 30%. Thus both male and female squillid meat provides high nutritious value. In the mean-
time, there also exist fatty acids of odd carbon number, for instance, Cy3.0+Ci5.05 Ci7.0and so on. These fatty
acids were thought to come from the foods they had eaten. This paper has provided scientific proofs for full use

of squillid.
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