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Development in Lipid Utilization of Dark Muscle—
Preparation and Study on _Stabilit'y of

Pacific Saury Oil

Chang-Yang Perng and Chun-Lang Yang

‘The properties ‘and stability during storage of pacific saury oil and pacific saury visceral .
oil were studied.

Curde oil of pacific saury and viscera of pacific saury was extracted by using organic
solvent system (CHCl;: MeOH = 2:1). After neutralization and decolorization treatment, clear
refined oil was obtained. The yields of these refined pacific saury oil and visceral oil were
9.32% and 9.97% respectively-. The EPA contents of pacific saury oil and pacific saury
visceral oil were 20.37 + 0.07% and 19.78 + 0.13% respectively; whereas DHA. contents
were 6.17 £ 0.18% and 8.01 + 0.05% respectively.

The above refined pacific saufy oil and pacific saury visceral oil were divided into
three groups: one control group (without antioxidant) and two treatment groups (with
either 0.02% BHA or 0.02%«a-Tocopherol). Each of these samples was stored in different
vials and incubated at 30°C, 5°C and -20°C respectively. After a pei;oid of six months

. storage, the changes of the parameters of AV, POV, COV, EPA decrease rate and DHA

decrease rate were analyzed. It was found that the stability of pacific saury oil in different
temperature was: -20°C > 5°C > 30°C. Also, the stability of the treatment groups was
higher than that of the control group For pa01fic saury visceral oil, the results observed
were sxrmlar to those of pacific saury oil. ‘
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Table 1 Fatty acid composition of pacific saury oil and pacific saury

‘visceral oil (% )*!

st Rk TT S hRg % 7] & P RS
Kind of fatty acid Pacif ic saury oil Pacific saury visceraloil
14:0 8.27 +0.22 %2 7.32 4+ 0.02
15:0 0.55 +0.10 0.42 +0.02
16:0 13.17 £0.10 11.60 + 0.06
16:1 2.73 £0.08 2.66 +0.08
16:2 0.75+0.07 0.69 +0.01
1810 8.64+0.08 " 8.51+0.01
1811 1.17 + 0.02 1.11 +0.02
1812 0.83 +0.02 0.91 + 0.0
20:0 © 3.80 +0.08 4.03 +0.02
20:1 19.92 +0.18 19.34 +0.13
20:5 20.37 +0.07 19.78 +0.13
22:1 10.17 + 0.22 11.27 +0.14
22:5 3.46 +0.03 4.35 +0.09
22:6 6.17 +0.08 8.01+0.05
op il g
‘Saturated 34.43 10.29' 31.88 +0.05
0T ,
Monoenoic 33.90 +0.19 34.38 +0.26
% 1H '
Polyenoic 31.58 £0.19 33.74 +0.21

* 1 JREBHER
After decolourization.
*2 ZHRFSHHELIEBREE

Values represent the mean = standard deviation for triplicate analyses.
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Fig. 1 Changes of acid value of pacific saury oil and pacific.
saury visceral oil during storage. A : pacific saury oil,
B : pacific saury visceral oil .—a— control, —o— 0.02%
BHA added,—e— 0.029% a - Tocopherol added.

ENE—-BANKER LANES  RENBEASERSE ( 720.3meg kg ) » BEBRETHE - iF
MO0.02 %BHAXRBES=EALKEPOVIFKREN ELAMAERTE (478.7mgkg)
o BRES CE BTREBMANS 2AALKERSISBMAIFR - 14 6 @HE503.8meg/ ke B
RARRENREB(L o BFE—20 CHEHABHREBL -

I RPRRAE - B30T K NBE—BAMEPOVRARN EAZTE _EASREE (
940.7meq/kg ) » FEE THEZ 5 ¥R 0.02 %@ — TocopherolERB—BEA LIKEI SR LA EHR=
BAESEE ( 740.4meq kg ) + FEETMZ ; HMN0.02%BHA ERIES_ @A UEY B8
BINESABATEBRE ( 390.85meq kg) o BHHFES CERTHREELNUBEALILPOV



1000r A 30°C

—— I(ID- .

o 5°C

x - - F

~ |

o SCDR' L

[ ]

E L : L

> & :

o 100r -20°C I -20°C
500} R
e —— ————— PR — A

0 2 4 6 0 2 4 6

Storage time (Month)

B2 KINRBEABHEREEARGELEYERY
- BLE (FEBOE 1 AR )
Fig. 2 Changes of peroxide value of pacific saury oil and
pacific saury visceral oil during storage.The symbols

used were also the same as Fig. 1.
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Fig. 3 Changes of carbonyl value of pacific saury oil and pacific
saurv visceral oil during storage. The symbols used were
also the same as Fig. 1. ’
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Fig. 4 Changes in decrease fate' of EPA of pacific saury oil
and pacific saury visceral oil during storage. The

symbols used were also the same as Fig. 1.
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Fig. 5 Changes in decrease rate of DHA of pacific saury oil

and pacific saury visceral oil during storage. The

symbols used were also the same' as Fig. 1.
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