Bulletin of Taiwan Fisheries Research Institute No. 32, 1980
= N =
HESHERhlEZHA
Studies on the Extraction of Oil from Eel’s Bone

B\WXxMHE - R
Yun-Shun LAI and Hong-Yih WANG

In this paper, we report the extractive method of oil from the eel’s bone. We
use the Wolpole acetate buffer solution (pH 4,6) and Bromelin for the digestion of
eel’s béne;_at 40—-_50°C for 3-4 hrs. We gét_about 20% (cc/wt) crude fat and 13-14%
dri_ed eel’s bone. At present, we expect to use the oik as feed_ oil and the bone as

a source of minerals for eel culture.
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Table 1. The common compositions of raw materials,

Moisture Ash Crude fat Crude protein
Sample %) (%) (%) (%)
Eel’s head 77.42 ) 4.15 7.52 10.17

Eel’s bone 54.52 . 7.89 24.65 11.83

Table 2. The common compositions of digested residues.

) Moisture Ash - Crude fat Crude protein
Sample % - %) % %)
Digested eel’s bone 8.54 56.51 1.22 ——
Digested residue 70.51 6.03 ~ 15,78 8.11

Table 2. The properties of eel oil and its common compositions.

Acid Saponification Unsaponification Iodine Specific Refraction

Sample value value value value gravity ratio
Ell’s oil 1.029 190. 70 0.64 138.5 0.9218 1.4755

|Table 4: Compositions of purified bone oil of eel

C number Content (%)
Cis 4.95
Cis 22.82
Cie:n 9.13

" Cis 0.23
Cignt 4.05
Cua 45.49
Caon 1.57
Cas 5.75
Caunn 1.94
Cis 1.95
Czs:] Do 29

Cao 1.82




445

Table 5. The yield of oil and bone.

Sample Yield Remarl‘{s‘.'
Eel’s oil , 19.5-20 ' vol/wt.
Eel’s bone 13.8-14 dried matter

Fig. 1. The apparatus of digest tank
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