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Tab. 1 Fatty acid composition in hepatopancreas of prawn

- MR T B AR BURBIRR (0D
B 4 HEAF BT A EF AN TAEFRFAT 5 HF AH 375 BF
14:0 3.1 2.9 3.1 1.8
15:0 2.2 1.8 0.7 1.5
16:0 22.5 20.0 33.3 33.5
17:0 2.4 2.2 0.8 2.2
18:0 2.5 2.9 6. 4 8.6
210 / \ 3.7 / /
M R B R 32.7 33.5 4.3 47.6
14:1 1.5 1.3 0.5 /
15:1 1.3 1.2 / 0.6
16:1 10.1 9.9 3.6 4.2
17:1 1.3 1.6 0.3 0.5
18:1 n-9 14.0 12.3 21.5 16.2
20:1n-9 8.0 7.6 1.3 4.0
—i5 8 36.2 33.9 27.2 25.5
16,2 5.3 4.7 0.8 5.3
17,2 0.8 1.2 / 0.8
18:2 n-6 2.4 2.6 13.0 6.3
18:3 n-6 1.4s 1.7 / 0.5
18:3 n-3 / 0.5 / /
20,2 n-6 1.0 1.2 ) 1.9
20,3 n-6 3.4 0.4 1.3 2.1
20,5 n-3 6.1 6.6 5.6 3.2
22:3 n-9 1.2 1.2 / /
22:4 n-6 1.1 1.2 / /
22,5 n-6 1.0 1.2 / /
22,6 n-3 7.1 7.5 6.9 5.3
EHHE 30. 8 30.0 27.6 . 25.4
n-3 R 13.2 14.6 12.5 8.5
n-6 kB HE 10. 3 8.3 14.3 0.8
(n-3)/(n-6) 1.28 . 1.76 0. 87 0.79
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Tab. 2 Fatty acid composition in muscle of prawn

R 3 45 LA B I AR AR (6D
BF 4 B A B A U ATLERRIT B W SRR T
14,0 1.3 : 1.1 0.6 0.9
15,0 11 1.0 0.4 2.7
16,0 _ 21.3 15.4 20.0 22.4
17,0 3.0 1.6 0.5 /
18,0 1.5 6.0 6.0 7.5
R 38.2 25. 1 27.5 31.5
15:1 0.4 0.3 / /
16.1 8.1 13.6 4.4 5.2
17:1 0.9 0.6 ' / /
18:1 n-9 17.7 21.9 23. 4 23.7 -
20:1n-9 / 1.9 / 2.1
1 . 27.1 38.3 27.8 31.0
16,2 1.8 2.8 /. 0.5
18:2 n-6 3.2 2.3 20. 1 © 130
18:3 n-6 J . / 1.0
20,2 n-6 / 0.6 / 09
20:3 n-6 6.6 5.9 4.2 4.5
20.5n-3 12.3 15.8 13.0 9.7
22.6 n-3 10. 6 10.6 6.9 7.4
ERE 34.5 38.0 4.2 A 37.0
n-3 HE R ‘ 22.9 26. 4 19.9 17.1
n-6 LB 9.8 8.8 24.3 19. 4
(n-3)/(n-6) 2.34 3. 00 0.82 0.88
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Tab. 3 - Comparison of the levels of the fatty acids of P. chinensis , P. japoaicus and P. monodon

o B X 4R B A HAXUFRARRR) | BETXURCIBF A

e Bige I R R A -3 W A %

L3 W L3 W

14,0 1.3 1.1 3.1 2.9 2.4 1.8 0.7 0.9
16.0 21.3 15.4 22.5 20.0 15.4 16.1 13.0 16.0
16:1 8.1 13.6 10.1 9.9 6.9 8.3 5.3 5.6
18.0 11.5 6.0 2.5 2.9 6.5 6.2 13.2 12.5
18:1 n-9 17.7 21.9 14.0 12.3 9.0 11.3 8.4 10.1
18:2 n-6 3.2 2.3 2.4 2.6 2.0 ‘1.5 1.9 1.8
18:3n-3 / / / 0.5 0.4 0.5 0.6 0.4
20:1n-9 / 1.9 8.0 7.6 7.9 5.4 0.7 0.7
20:4n-6 / / / / 3.3 33 | 129 12.8
20:5n-3 12.3 15.8 6.1 6.6 13.1 | 127 13.6 12.5
22:6n-3 10.6 10.6 7.1 7.5 7.6 10.6 15.5 12.8

Zr ERrR, P EXTUF S H A% HF R RET X AR 8 E BRI AR5 KBS, BiiseE
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AELE LR (18:3 n-3), BT LA SRR TREAR SR B FALRPRE, A bR E R
RE B A B L B AN A B R

WHRR(18:2 n-6)  WRHKMR (18:3 n-3) . =+ BRIUHRR (20:4 n-6) . —+ B AIHER (20:5 n-30 K&
T TBROSHERR (226 n-D FHARM AR R AREER N A B, REEA R PIRE, AR BIR B
WAHLFIRHER . &SRB ESRITMER(18:2 n-6), WHER (18:3 n-3) A {E 3 UFHY 4 1, H WHRER
T EMERE; b X R =+ R FIEBR (20.5 n-3)F1 —+ B AR (22.6 n-3)%F HASHIF A A I
WM B LR M AR A KR 50-3 RIS HER . n-6 RAIBCERELFY, HAXFUFA] LA
IR KRR & B R AR R AR R 20:5 n-3 F1 22.6 n-3, B A BLAE B2, B %S, N EE
—HF R h R A ERI IR n-3 BRI TR B FE (RS IR A K A ROR £ R RER B R
E EERRAR PTHCH o (E AT A SRR IR AR R 0-3 BRI & BAET B A M UF, S 5 H B EH—
BB AT 4R S R BT Y n-3 BRAMAIR IR & &, DUPE R HERME.
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Abstract

The fatty acid composition of prawn (Penaeus chinensis) was similar te that in other marine animals,

palmitic acid(16.0) and n-3 polyunsaturated fatty acids (20;51-3, 22.:6n-3) predominating in both male

and female. The major fatty acids of the hepatopancreas of wild P. chirensis were 16.0 (20. 0-22.5%),
16:1(9.9-10.1%), 18:0(2.5-2.9%), 18:1n-9 (12.3-14.0%),18:2n-6(2. 4-2. 6%), 20.5n-3(6.
1-6.6%) and 22.6n-3(7. 1-7. 5%). Muscle had almost the same profile. Cultured P. chinensis major fat-
ty acids were similar except that levels of 18:2n-6(6. 3-13. 0%) were higher and 16.1(3. 6-4. 2% )low-

er. It was found that wild prawn had higher levels of n-3 and lower levels of n-6, unsaturated fatty acids

but the cultured one had lower levels of n-3 and higher levels n-6. The n-3/n-6 ratio of the wild prawn

was also higher than that of the cultured one.
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