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‘ Lipids of Salmonoid Fishes
VIII. Acetone-soluble lipid from heart of chum salmon, Oncorhynchus keta*

Koichi Zama**, Mutsuo HaTANO** and Hisanao IGARASHT**

Abstract

- The acetone-soluble lipid obtained from the heart of chum salmon, Oncorhynchus
. keta, had n¥ 1.4929, Saponification no. 196.9, Acid no. 22.6, Todine no. 152.9
Unsaponifiable matter 8.90% and Total sterol in unsaponifiable matter 74.3%.
The fatty acid composition of this lipid estimated by the method of gas
chromatography was as follows: Cuo 4.5, Ciso 0.4, Cieo 17.0, Cisio 3.7, Caoto
1.0, C1e:1 6.9, Cm:z 1.9, Cm:s 0.4, Clstl 20.0, 015:2 1.7, Czo:l 11.0, Czo:z 04, Czo:4
0.8, Czo:s 5.0, 02221 154, sz:s 1.8 and sz:s 8.6%.
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Minced heart (3.75 kg; 710 bodies)
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Fig. 1. Extraction and fractionation of lipids from the heart of chum salmon

Table 1. Properties of acetone-soluble lipid

Refractive index, n¥ 1.4929
Acid no. 22.6
Saponification no. 196.9
Iodine no. 152.9
Unsaponifiable matter, % 3.90
Total sterols in unsaponifiable matter, % 74.3
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Table 2. Fatty acid composition of acetone-soluble lipid (%)

Cn:m “ Cn:m
o 4
14:0 45 181 200
i i
16:0 17.0 20:2 5.4
18:0 3.7 23D 2
20:0 1.0 20 3
Total saturated acid 26.6 Total unsaturated acid 73.4

* Chain length and double bond are indicated and identified on the basis of the relative
retention times.

The condition of gas-liquid chromatography was as follows: column length 3m (4 mm

id.); temp. 212°C; stationary phase 25% diethylene glycol adipate polyester; He flow
rate 20ml/min,
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Table 3. Comparison of compenent fatty acid of fish
heart acetone soluble lipid (%)

Cn Pollack Chum salmon*
Ci. saturated 3.5 4.5
Cls saturated —_ 0.4
Cie saturated 13.1 17.0
Cis saturated 4.1 3.7
Cz saturated 0.6 1.0
C:: saturated tr. —_
Total saturated acid 21.38 26.6
Cis unsaturated 11.9 9.2
Cis unsaturated 35.2 21.7
Cz unsaturated 19.1 17.2
C;: unsaturated 11.4 25.8
C:4 unsaturated 1.1 —
Total unsaturated acid 78.7 73.4

* Present study
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