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A nalysis of fatty acids of locusta m igratoria ( linnaeus) by G C

Zhao L1

(Chem istty and Biology D epartm ent of Tian jin Nowm al University, T ianjin

Peng YongK ang

300071 )

Abstract This article analvsed the content of five m ain fatty acids (hexadecanoicacid. stearic acid.oleic acid. lion

leic acid . linolenic acid) of Locusta m igratoria (L imnaeus) by Capillay Gas Chion atography. W hile com pared with

other usual food’s content of fatty acid. The results i p lied that Locusta m igiatoria (L innaeus) is a kind of isect food

with high nutritive vahie.
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