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sardine oil by response surface methodology
ZHANG Mengna' , SONG Gongshuai', PENG Xi', XUE Jing',

ZHU Fengxian®, DAI Zhiyuan'~

(1. Institute of Seafood, Zhejiang Gongshang University, Hangzhou 310012, China; 2. Kagawa University,
Takamatsu 7610795, Japan; 3. State Key Laboratory of Aquatic Products Processing of
Zhejiang Province, Hangzhou 310012, China)

Abstract ; Using refined sardine oil ethyl ester( EPA content(15.41 +0.13)% , DHA content (8. 00
0.03) % ) as raw material, the effects of urea — ester ratio, inclusion temperature, ethanol — urea ratio
and inclusion time on the EPA and DHA enrichment process were studied by single factor experiment,
and the response surface methodology was used to optimize the urea inclusion enrichment process. The re-
sults showed that the optimal process conditions were obtained as follows ; urea — ester ratio 3.5:1, inclu-
sion temperature 0 °C , ethanol — urea ratio 2. 6: 1, and inclusion time 1.2 h. Under these conditions,
the total content of EPA and DHA was(78.12 0. 12) % ( EPA content(53.35 +0.10) % , DHA content

(24.77 £0.02)% ) , which was consistent with the theoretical value of 78.17%.
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