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muscle by HPLC - ELSD
WANG Xia'?, LIN Wanling', LI Laihao', WU Yanyan', YANG Shaoling',

HUANG Hui', YANG Xianging', LIN Zhi’
) qng ,
(1. Key Lab of Aquatic Product Processing, Ministry of Agriculture and Rural Affairs, National Research

and Development Center for Aquatic Product Processing,South China Sea Fisheries Research Institute,
Chinese Academy of Fishery Sciences, Guangzhou 510300, China; 2. School of Public Health,
Guangdong Pharmaceutical University, Guangzhou 510006, China; 3. Guangdong Shunxin
Marine Fisheries Group Co. , Ltd. , Yangjiang 529800, Guangdong, China)
Abstract ; The fatty acid composition of phospholipids in seawater fish Lateolabrax japonicus muscle was
studied. The method for analyzing the phospholipids composition by high performance liquid
chromatography — evaporative light scattering detector ( HPLC — ELSD) was established. Chromolith®
Performance — Si type positive phase silica gel column (100 mm x 4.6 mm) was used as separation
column, and n - hexane — isopropanol — acetic acid was used as mobile phase system with three element
gradient elution and flow rate 1.5 mlL/min. Each phospholipids component was qualified by retention
time and quantified by peak area. The results indicated that the content of unsaturated fatty acids in

Lateolabrax japonicus muscle phospholipids was 62. 59% , and the total content of EPA and DHA was

30.86% . FKEach phospholipids component was

Hefm B HA:2019 - 11 -22; & [E A #7:2020 - 04 - 20 separated well by HPLC — ELSD. The method had
E&WAE "+ HERE SRR (2016YFD0400201 -
6) ; 9L\ 2 MBI B BT B AR BB AL 55 PR TR & H
(20197816 ; B AR 7= Ml 3 AR A4 2 % 15 (CARS - 47) 5 “ %
MR 51 2G5 Al BA % 351 (2015 YTO2H109 ) lative standard deviati ess than 3. 50%

. (1992) 147, SerE BT I relative standard deviation was less than 3.50% .
gi'(j];-'mdf) m55;89276)57f@ ;éjﬁiii PR The method was accurate and efficient for the

high precision, and the coefficient of variation was
less than 3% . The average recovery rate was in

the range of 86. 00% - 105. 00% , and the

BSEE MW, BIFFSE 5, B4 ( E-mail ) lwlsesf@ 163. com,, determination of phospholipids composition in
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Lateolabrax japonicus muscle, and was suitable for the determination of phospholipids in seawater fish.

Six kinds of phospholipids components were detected in Lateolabrax japonicus muscle. Among them, the

content of phosphatidylethanolamine ( PE) was the highest, followed by phosphatidylcholines (PC) and

phosphatidylinositol ( PT).

Key words ; Lateolabrax japonicus; phospholipids; high performance liquid chromatography — evaporative

light scattering detector ( HPLC — ELSD) ; fatty acid
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AR SETEDL RS , BT iR o DK A RE A Ak A 1L | B2 ik
o MLV , TR A, SRt B S A, A i 2 T e
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W7k AT - FEAIRBUE T, %R
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Fx1 HEERER

o]/ min TSR TR B % e/ (m/min)
A B C
0.0 40 57 3 1.5
8.0 40 50 10 1.5
15.0 40 50 10 1.5
15.1 40 57 3 1.5
24.0 40 57 3 1.5

1.2.4.3 FefHNZE
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KRN - FESE SR IR I, 15 215 65 LA A
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BB A R A B LR 2,

x2 BYIABEERBRANEENSE

R TR & &/ %
W E AR C14:0 0.59 +0.13
TR C16:0 14.83 £0.28
LR C17:0 0.30 +0.08
TEREER C18:0 21.69 £0.48
T IR Cl6:1 2.36 +0.24
TR C18:2 3.33+0.21
T RRER C18:3 13.97 0. 60
A I IETR C20:4 12.06 £0.15
TR FIEER C20:5 5.74 +0.00
T TERANIRER C22:6 25.12 0. 41
AN TR 37.41 +0.41
AL FN R T R 62.59 £0.41
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BR, EE AR AERRER IV RRER A IO IR A1 —
+ ZRRSHEER (DHA) =R = B HOGER (EPA) 1
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A A% AR AR RE A RR AT R BRI AE Y R R g
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2.2 ioE LR B G 4E R,
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7 PR IR A AR & A9 HPLC - ELSD &3 UL [&]
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B 1 R 2 AT TEA SR R U A T, Bk
VR & bR i AV B LN B A A ) BB AR B R 4k
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HR1.2.4.1, 2l br el £k, S WERE bR v fh 4 7 72
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E2 el RS HPLC - ELSD Ei%

®3 BHEREHZAREGEEERBXER(R)

G Lo AR (mg/ml) - R?

PE Y =154 697X -51472.9 0.4~2.0 0.995
LPE Y =720 158X -85 891.7 0.3~1.5 0.999
Pl Y=432162X-19 157.0 0.08 ~0.4 0.999
PS Y =390 352X -20 104. 5 0.1~0.5 0.998
PC Y =221837X-13913.7 0.1~0.5 0.992
SM Y =385 790X - 15 324.2 0.1~0.5 0.997
LPC Y =169 642X -6 525. 69 0.1~0.5 0.995

HI 3% 3 AT, B AR & 20 43 o B VR B 5 0 T ARk
PER R RIF HHRRECORT 0.99, PE LPE [PI Y4k
PEJERE 5 0.4 ~2.0 mg/mL.0.3 ~1.5 mg/mL
H10.08 ~0.4 mg/mL. PS.PC SM.LPC fZk 35
#1°40.1~0.5 mg/mL,

2.2.2 WHEESER

BERR TR & bn fE S B HERE 3 IR, 15 & B iE 4

G AH L UG TR A (B A AR 5 R A5 R LR 4.
F4 BiEERERRNEZE

i ig TE A5,/10° AR R R %
PE 25.916 +0. 194 0.75
LPE 98.247 £0.903 0.92
PI 15.242 £0. 140 0.92
I 17.205 £0.246 1.43
pPC 9.458 +0.210 2.22
SM 17.871 £0.175 0.98
LPC 7.946 £0.061 0.77

H1 R 4 R, WA b v o 2 2 e T BRUAE R AR
BE/NT 3% , EIMES .

2.2.3  [AISCRELES
FREUFHIR ST & A B LN 4 1), B 3 g0 HH3
I B B = FIBEASPRIE S, 1 AR RN, iR BEAL 3,
B R i AR 1.2, 1 0 1. 2.2 7 itk 45 1 i LA
BEARRESD 3% 1.2.4.3 SEATIRE , BRRESFATIE 3
W EBERR IR ISR 45— WK 5,
x5 BEEHMAREKE
BERG A/ mg bR/ mg A/ mg  [E4KER % RSD/ %

PE 1.360+0.178 0.4 1.718+0.031 89.50 2.10
1 2.366 £0.186 100.60  1.41
2 3.460 +0.002 105.00 1.21

LPEO.140 £0.007 0.3  0.398 £0.004 86.00 2.45
0.4 0.522+0.002 95.50 1.33
1 1.021 +£0.005 88.10 3.14
PI 0.340 £0.046 0.08 0.411+0.083 88.75 1.38
0.2 0.533+£0.020 96.50 2.35
0.4 0.689 +0.007 87.25 1.29
PS 0.070+£0.013 0.1 0.157 £0.023 87.00  0.51
0.2 0.255+0.017 92.50 2.72
0.3 0.348+0.001 92.67 1.29
PC 0.990£0.088 0.1 1.093 £0.113 103.00  2.13
0.2 1.174+0.040 92.00 3.10
0.4 1.362+0.029 93.00 1.13
SM 0 0.1 0.097+0.019 97.00 0.44
0.2 0.188+0.008 94.00 2.25
0.4 0.345+0.011 86.25 2.90
LPCO.170 £0.011 0.1  0.257+0.026 87.00  2.09
0.2 0.363+£0.009 96.50 1.18
0.5 0.689+0.012 103.80 0.15

MRS ATLAE 7 Rk RE inds m i R T E e
86.00% ~ 105. 00% , #H %t b E i 2% ( RSD ) /NF
3.50% , BB HIHERRE .

2.3 HESFILAERAS AR (LA 6)
6 BYNAMKEARRAE

B T8/ (g/kg)
PE 0.30 +0.220
LPE 0.05 +0. 002
PI 0.08 +0. 055
PS 0.02 +0.012
PC 0.22 +0. 157
LpPC 0.04 +0. 026

M 6 ATLIE iR LA AL 6 FhBERR 4 47,
HE&BEMIF ) PE > PC > Pl > LPE > LPC > PS,
SM i it . PE BAHEMIEM, ATHTES R
O IESE;PC RHEE RS, A A AE
PrTE A AL PRI RE , BE 050 1 0 2038 il 26 2 Fn i
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