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Table 1 Fatty acid composition of dietary lipids (% of total fatty acids)
4% 6% 8%
140 0.05 0.02 0.02 0.01
16 0 9.21 14.38 15.32 16. 20
16 In- 7 0. 26 0.15 0. 14 0.13
18 0 5.71 5.33 5.23 5.19
18 In- 9 27.04 15.85 13. 62 12. 34
18 2n- 6 49.11 56.22 57.19 57.95
18 3n- 3 4.30 6. 86 7.28 7.57
20 0 0.50 0.33 0.30 0.28
20 1In- 9 0.22 0.03 0.02 0.02
20 5n- 3 0. 60 0.09 0.07 0. 05
2Z 5n- 3 0.21 0.03 0.02 0.02
2Z 6n- 3 2.59 0.37 0.29 0.24
15.51 20. 06 20. 87 21. 68
27.52 16.03 13.78 12. 49
56. 81 63.57 64. 85 65. 83
n- 3 3.40 0.50 0.38 0.31
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2 ( %)
Table 2 Main fatty acids of hepatopancreas lipids in grass carp fed 4 diets ( mole %)
4% 6% 8%
14 0 2.47%0.3a 2.020. 2ab 1.47%0. 3¢ 1.6%0.2b
16 0 22.1%0.4 23.2%0.9 23.2%1.4 23.5%1.4
16 1In- 7 10.9%0. 5a 7.7%0. 4a 6.3%0.7b 5.4%0.5b
18 0 4.8%0. 2¢ 6.6%0.4b 7.7%0. 6ab 8.0%0.2a
18 1n- 9 30.5%1. 6a 29.3%0.7a 24.1%0. 5b 23.0%0.3b
18 2n- 6 3.2%£0. 2¢ 7.120. 3ab 6.2%0.7b 8.6%1.4a
18 3n- 3 4.2%1.9a 2.920. 5ab 2.6%0. 7ab 1.3%0.2b
20 1In- 9 0.4%0.3 0.9%0.5 1.0%0.1 1.0%0.1
20 4n- 6 8.5%0.4 8.9%0.5b 11.7%0.7a 11.6%0. 5a
20 5n- 3 1.7%0. 4 2.810. 4a 2.2%0. 2ab 2.5%0.2a
2Z 5n- 3 3.1%0. 7¢ 3.420. 3be 4.5%0. 7ab 4.8%0. %
2Z 6n- 3 4.0t09 3.0%0.3 4.4%0.6 4.6%0.6
4.2%1.2 2.2%0.5 4.7%0.8 4.1%0.7
29.3%0.5 31.8%0.6 32.3%0.93 33.1%0.8
41.8%0. 4a 37.810. 5ab 31.4%0. 6b 29.4%0.3b
n- 6 11.7%0.3b 16.0£0. 4ab 17.97%0. 6ab 20.2%0. 7a
n- 3 8.8%11 9.2%0.4 11.1%0.5 11.9%0.4
2 * (n= 3)
(p< 0.05) 16: 0 . 180
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EFFECT OF DIETARY SOYBEAN PHOSPHOLIPIDS ON FATTY
ACID COMPOSITION OF GRASS CARP HEPATOPANCREAS LIPIDS

CAO Jurr Min, LIN Ding, LAO Car Ling, XU E Hua, PAN Qing, TIAN Lt Xia
( Department of Biology , Zhongshan University, Guangzhou 510275)

ABSTRACT Grass carp, Ctenopharyngodon idellus( C. et V.), weighing about 15g, were
fed on a control diet and on three treatment diets containing 4, 6 and 8% soybean phospholipids
respectively. After a 52— day feeding trial, the fatty acid composition of hepatopancreas lipids
was determined by gasliquid chromatography. Compared with the control group fish,
hepatopancreas lipids of the three treatment group fish fed on diets supplemented with soybean
phospholipids showed a higher level of 18 2n— 6 and a lower ratio of 20: 4n— 6/18. 2n— 6. On
the contrary, the content of 18: 3n— 3 decreased by 30% ~ 69% and that of total n— 3 long chain
(C )20) highly unsaturated fatty acids (n— 3 HUFA: 20! 5n— 3, 22! 5n— 3 and 22 6n- 3)
increased, forming a markedly high ratio of n— 3 HUFA/ 18 3n— 3. The results obtained in this
experiment indicated that the supplement of soybean phospholipids to diets affected the fatty acid
composition of hepatopancreas lipids in grass carp, and improved especially the level of total n— 3
highly unsaturated fatty acids.

KEYWORDS Fatty acid composition, Soybean phospholipids, Hepatopancreas, Grass carp



