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Abstract; With fresh Larimichthys crocea fish as raw material, the Larimichthys crocea fish oil was

extracted by petroleum ether ( boiling range 30 — 60 °C ). The acid value, peroxide value, anisidine

value, conjugated diene value, fatty acid
Y5 B #5:2020 - 12 - 23 ;& [5] H#§:2021 - 07 -27 composition, content of tocopherols, cholesterol,
E£UH WA B SPER T E (2019C02075) ;1 R4 H squalene, volatile components and phospholipid
JAFAIH (2019B020212001 ) 5 ) AR 44 X6k & ik 4 7 4F Ak
4350 (2019A1515110823) 5 M Tl B - 4% UR 5435 F ( GZKTP
201937) ;)" AR 8 R AT AR AA I H (KA2001957)
EE B BB (1996) , 5 Wi WF o A, WF 5 7 1) B
T 544 (E-mail ) 1150904935 @ qq. com,

SEAEAEE 3 BE [E , L S0 , 1t ( B-mail) yingxiaoguo@ value and conjugated diene value were (0.59 +
zjou. edu. cn; I PR HIL, Bl 4%, 18 1+ ( E-mail ) m19911k @ 163. 0.05) mgKOH/g, (5.50 0. 76) mmol/kg,
com; & 4 0, Bl 4%, 1 1 ( E-mail ) penglianxin @ cdu. 0.30 £0.06 and 22.32 +1.09, respectively. A

composition of Larimichthys crocea fish oil were
determined. The results showed that the yield of
Larimichthys crocea fish oil was (31.25 £3.66)% ,

and the acid value, peroxide value, anisidine
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total of 17 fatty acids were detected in Larimichihys crocea fish oil, and the content of unsaturated fatty
acids was 67.27% , in which the oleic acid, linoleic acid, DHA and EPA accounted for (31.03 %
0.10)% ,(12.21 £0.07)% ,(7.21 £0.12)% and (4.48 +0.03) % , respectively. There were four

tocopherols in Larimichthys crocea fish oil a0 — tocopherol content was 4. 18 mg/100 g, and the contents of

B — tocopherol, y — tocopherol and § — tocopherol were all below 0. 12 mg/100 g. The contents of

squalene and cholesterol in Larimichthys crocea fish oil were 40 mg/100 ¢ and 380 mg/100 ¢,

respectively. A total of 31 volatile components were identified in Larimichthys crocea fish oil, mainly

including aldehydes, ketones, alcohols and alkanes. The high contents of phospholipids in Larimichthys
crocea fish oil were PG (30:0/16:0) (19.61 mg/g) and PG (28:0/16:1) (10.87 mg/g).

Key words ; Larimichthys crocea fish; fish oil; physicochemical property; fatty acid composition; volatile

component ; phospholipid composition
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LPC(16:1) 494.32 0.07 LPC(22:6) 612.33 0.11
LPC(17:0) 510.36 0.07 LPC(24:0) 608.46 0.10
LPC(18:1) 522.36 0.15 LPC(24:1) 606. 45 0.13
LPC(18:3) 518.32 0.31 LPC(28:0) 664.53 0.09
LPC(19:0) 538.39 0.09 PC(30:0) 706. 54 4.93
LPC(20:0) 574.38 0.11 PC(30:1) 704.52 0.18
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R Rk Ffit(m/z) ot/ (me/e) || BEIsRI K Ffit(m/z) Gt/ (mg/e)
PC(31:0e) 706. 57 0.12 PE(49:1) 950.75 3.29
PC(31:1) 718.54 0.19 PE(51:5) 948. 74 4.13
PC(32:0) 734.57 4.51 PG(16:0/22:1) 822.62 0.80
PC(32:0¢) 720. 59 1.28 PG(16:0/23:1) 836. 64 1.49
PC(32:1) 732.55 3.32 PG(18:1/21:1) 834.62 0.59
PC(32:1e) 718.57 0.11 PG(18:1/22:1) 848. 64 0.58
PC(32:2) 730. 54 0.07 PG(28:0/16:1) 906. 72 10. 87
PC(32:2¢) 716. 56 0.18 PG(30:0/16:0) 936.76 19.61
PC(33:0) 748. 59 0.51 PG(30:1/16:0) 934.75 3.27
PC(34:1e) 746. 61 2.05 PG(32:1/18:1) 988.79 3.05
PC(40:7) 832.59 3.58 PG(30:0/20:5) 982.75 3.08
PC(41:5) 850.63 0.15 PG(30:1/20:4) 982.75 0.72
PC(41:6) 848.62 0.26 PG(30:0/22:6) 1 008.76 0.36
PC(42:10) 854.57 0.11 SM(d18:2/24:1) 811.67 1.76
PC(42:11) 852.55 0.38 SM( d30:1) 647.51 0.05
PC(42:6) 862.63 0.23 SM(d31:1) 661.53 0.05
PC(42:7) 860. 62 0.21 SM(d32:1) 675. 54 2.19
PC(11:0/16:0) 664. 49 0.13 SM( d32:2) 673.53 0.05
PC(16:0/13:0) 692.52 0.34 SM( d34:0) 705. 59 0.34
PC(18:0/11:1) 690. 51 0.21 SM(d34:1) 703.57 2.14
PC(18:1/12:0) 704. 52 1.89 SM( d39:6) 763.57 0.48
PC(14:1e/16:0) 690. 54 0. 14 SM( d40:1) 787.67 0.51
PC(18:0/13:0) 720.55 0.15 SM(d41:1) 801.68 0.17
PC(15:0/16:0) 720.55 0.59 SM( d41:2) 799. 67 0.38
PC(17:1/14:0) 718.54 1.75 SM( d41:3) 797.65 0.28
PC(18:1/14:0) 732.55 0.24 SM( d41:4) 795. 64 0.17
PC(16:0/16:1) 754. 54 0. 14 SM( d43:4) 823.67 0.20
PC(16:2¢/16:0) 716. 56 0.12 SM( d44:3) 839.70 0.25
PC(16:0/17:0) 748. 59 0.19 SM( d44:6) 833.65 0.17
PC(19:0/14:0) 748. 59 0.19 Hex!Cer(118:0/22:6) 834.57 0.06
PC(17:1/16:0) 746. 57 0.43 Hex1Cer( d42:2) 854.67 0.13
PC(15:0/18:1) 746. 57 0.70 Hex1 Cer( 142:3) 868.65 0.11
PC(17:1/16:1) 744.55 0.09 PA(18:0/22:6) 766. 54 0.08
PC(18:0/16:0) 762. 60 0.76 PI(18:0/20:4) 885.55 0.07
PC(18:0/16:1) 760. 59 3.81 PI(18:0/20:5) 883.53 0.06
PC(16:0/18:2) 758.57 0.47 PI(18:0/22:6) 909. 55 0.15
PC(18:1/18:1) 786. 60 1.97

T LPC i MU N L ARG ; PC O BEAREAR G ; PE A BRIt £ Wit ; PG o BRNRTHE H il s SM  #5 2 BEiflig 5 Hex1 Cer Oy Bl

P BENE s PA Jy H I BERR R ; PT A B0 e LA o
3 &

SR AT Vi B B 3, K R iAo
F(31.25 +£3.66) % , FR{E (KOH) 247 (0.59 +0.05)
mg/ g G EALE R (5.50 £0.76) mmol/kg ., [a FF f&
{E70.30 £0.06 W5 — K EH R 22.32 +1.09; KEE
il o - A FH RN 418 mg/100 g,B.y.
§— MR A REE/NT 0. 12 me/100 g5 S 6 £
T e B i O 40 mg/ 100 g, JIE [ B 4 D 380

mg/100 g, Ku{fa e & ARG IR, Hrh b
2 DHA 1 EPA & 543 %4 (31.03 0. 10)% .
(7.21 £0.12)% Fi1(4.48 £0.03) % , F W K # ta fn
I FE R B Rt P R PR R A
2 EER AR, W T H R A A XUk K v fa
SRR S B IR 4 5 PG(30:0/16:0) Fil PG
(28:0/16: 1) , &3 1% 19.61 10.87 mg/g.
(T#% 17 1)
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