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Abstract; In order to reveal the phospholipids compositions and differences between male and female
Hippocampus abdominalis, the lipids of female and male Hippocampus abdominalis were extracted by
solvent extraction method, then phospholipids in the lipids were extracted by cold acetone. Moreover, the
different phospholipids fractions were separated by thin — layer chromatography and silica gel column
chromatography, then the fatty acid composition of phospholipids and the different phospholipids fractions
from female and male Hippocampus abdominalis were analyzed by gas chromatography. The results

showed that the female and male Hippocampus abdominalis were rich in phospholipids, accounting for

18.11% and 18. 72% of the total lipids,
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respectively. The phospholipids of Hippocampus

abdominalis included phosphatidylethanolamine,
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Hippocampus abdominalis identified 20 kinds of fatty acids, and the content of unsaturated fatty acids was

higher than that of saturated fatty acids. Furthermore, the total content of marine characteristic n -3
polyunsaturated fatty acids DHA and EPA in female and male Hippocampus abdominalis phospholipids
were 18. 30% and 19. 61% ,

phosphatidylcholine and lysophosphatidylcholine in both male and female Hippocampus abdominalis were

respectively. The saturated fatty acids of phosphatidylethanolamine,

all dominated by C16:0 and C18:0, whereas those in sphingomyelin were dominated by C14:0 and
C16:0. The monounsaturated fatty acids of the four phospholipid fractions of the male and female
Hippocampus abdominalis were all dominated by C18:1, and the polyunsaturated fatty acids were all
dominated by EPA and DHA.

lysophosphatidylcholine in male Hippocampus abdominalis.

The total contents of DHA and EPA were more than 16% , except for
In conclusion, phospholipids composition of

Hippocampus abdominalis is diverse, with abundant marine characteristic n —3 polyunsaturated fatty acids
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and high nutritional value.
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Fig.1 Thin -layer chromatogram of phospholipids from

Hippocampus abdominalis
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Table 1 Total lipid and phospholipids fractions contents of Hippocampus abdominalis mg/g
51 oyl SN BENRTE B BT T Ik VA LA PO A LS
MM 57.8 10.47 £0. 16 1.27 £0.01 5.18 £0.18 2.01 £0.06 2.29 £0.04
T 65.8 12.32 £0.48 1.57 £0.12 6.07 £0.44 2.07 £0.04 3.17 £0.09

FE 1 AR, e | R R S A o B R,
#4910 47 mg/g Fl 12. 32 mg/g, 43 B 5 S5 HY
18. 1% F1 18.72% . Mt MR NE Vg 2 v i i 15 £ 1

Jie () B B AR 1. 27 me/g F11.57 me/ g, s G TE AR
TS B4y 5. 18 mg/g H16.07 mg/g, W ML BEAS E
HEAE S 4 2. 01 mg/g F12.07 me/g, MiHEAS &
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Table 2 Composition and relative content of fatty acids of

phospholipids from Hippocampus abdominalis %

il WM HEE | JENTER WM M
C14:0 4.26  4.09 | C20:4n-6  2.19 2.54
C15:1 0.21 0.21 | C21:0 0.12 0.13
C16:0 19.64 18.59 || C20:5n -3  5.45 5.44
Cl16:1 4.73  4.76 | C22:0 1.02  0.96
C17:0 1.49 1.47 || €22:1 0.75 0.80
Cl17:1 2.38  2.03 || C22:6n-3 12.84 14.17
C18:0 10.36  9.88 | Hith 10.90 10.39
C18:1 19.49 20.08 || SFA 37.38 35.55
C18:2n-6 1.80 2.07 || MUFA 28.14 28.49
C18:3n-6 0.31 0.28 | PUFA 23.58 25.57
C18:3n-3 0.83 0.92 || n-3PUFA  19.13 20.53
€20:0 0.49 0.43 | n-6PUFA  4.45 5.04
20:1 0.59 0.61 || UFA 51.72 54.06
C20:2n -6 0.15 0.15 | EPA+DHA 18.30 19.61
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Table 3 Composition and relative content of fatty acids in different phospholipids

fractions of Hippocampus abdominalis %
W P
AR TR A Tt ERRTE VA5 ML WG WA A Tt IR Rk E
L BEGE R N Lk JEGE R i
C14:0 0.63 6.37 4.51 26.92 1.00 2.38 0.72 20.39
C15:1 2.02 0.43 ND ND 0.99 0.31 0.70 ND
C16:0 11.73 11.28 21.25 10.39 11.05 16.74 25.33 14.91
Cle6:1 1.86 4.12 1.73 0.48 1.57 1.91 1.82 5.07
C17:0 1.06 1.03 1.65 0.80 1.52 1.08 1.98 0.70
Cl17:1 1.48 3.92 1.03 0.56 1.62 2.55 1.13 2.14
C18:0 15.67 13.89 12.30 5.35 17.82 8.14 14.52 6.92
C18:1 10.67 10. 54 24.71 8.47 11.82 16.71 31.03 6.58
Cl18:2n -6 1.01 0.94 1.49 0.51 1.17 1.34 1.84 0.57
C18:3n -6 0.43 0.21 0.32 0.16 0.33 0.22 0.31 0.13
C18:3n -3 0.28 0.40 0.27 0.06 0.39 0.41 0.25 0.98
C20:0 0.32 0.37 0.64 1.09 0.34 0.38 0.67 0.74
C20:1 0.96 6.41 0.57 0.24 0.44 0.41 0.64 0.29
C20:2n -6 0.09 0.50 0.23 0.72 0.18 0.18 0.21 1.63
C20:4n -6 5.34 3.68 2.46 1.57 4.76 4.35 1.93 0.67
C21:0 0.87 0.13 0.07 ND 0.13 0.09 0.07 ND
C20:5n -3 5.98 6.73 5.85 8.91 6.65 9.99 3.87 6.26
C22:0 0.82 0.72 0.46 2.74 0.46 0.43 0.16 3.75
C22:1 0.55 1.28 0.84 0.65 0.86 0.49 1.43 1.13
C22:6n -3 25.03 17. 66 10.94 16.26 22.49 22.07 3.94 12.74
HoAth 13.21 9.38 8.68 14.12 14.41 9.79 7.45 14.40
SFA 31.08 33.80 40. 88 47.28 32.33 29.25 43.45 47.42
MUFA 17.54 26.71 28.88 10. 40 17.30 22.39 36.75 15.20
PUFA 38.16 30.12 21.56 28.20 35.97 38.57 12.35 22.98
n —3PUFA 31.29 24.79 17.06 25.23 29.53 32.48 8.06 19.99
n —6PUFA 6.87 5.33 4.50 2.96 6.44 6.09 4.29 3.00
UFA 55.70 56.82 50.44 38.60 53.27 60.95 49.10 38.18
EPA + DHA 31.01 24.39 16.79 25.17 29.14 32.07 7.81 19.00

H:ND R ARA
Note: ND. Not detected
3 &
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L2 ek A g T s WS B S B S i b, HL
W HERZ R IGE 2 AN K o M RIS T Sh W
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