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STUDIES ON THE LIPID OF AQUATIC PRODUCTS (PART 3)

Fatty Acid Composition the Lipid in Dried Purple Laver
Marketable Products

Bong Seuk HA#*

Several samples of the dried purple laver grown and processed at the major laver producing
districts, i.e Mokpo, Wando, Hadong and Jangrim, along the southern coast of Korea were quanti-
tatively investigated to determine composing patterns of the fatty acids by gas-liquid chromatography.

The total lipid contents in dried purple laver of Hadong were 1.8% being the highest value.

Upon analyzing fatty acid composition, some differences were observed in their quantitative
distribution at different growing places. Dried purple laver of Wando contained mainly Cig:0, Cis:ts
_ Ciaue and Cyqy fatty acids while that of Mokpo contained Cigzpy Cao:s, Cisn and Cyg:y fatty acids, that
of Hadong Cyg:0, Cio:5, Cugio and Capsy fatty acids, and that of Jangrim Cays, Ciers Cienn and Cisso
fatty acids, each in order of acid quantity. .

In regard to the composing pattern of carbon number of fatty acids, the dried purple laver o
Mokpo, Hadong, and Jangrim contained C,5, C;s and C, fatty acids with the identical distributional
pattern, while that of Jangrim contained C,s, Ci3 and C,; fatty acids as major components,

Dried purple laver of Jangrim contained especially high amount of C,:5 fatty acids.
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Table 1. The lipid contents of dried laver
cultivated and processed in differe-

nt places*
Cultivated Moisture Lipid**
place contents 9 contents %
(to dry Wt.)  (to dry Wt.)
Dried laver
(Mokpo, .
Jeon Nam)*** 11.2 1,22
o
(Wando, ’
- Jeon Nam) 11.0 0.78
%
(Hadong,
Kyeong Nam) 10. 7 1.80
» .
(Jang rim,
Busan) 10. 4 1. 02

* Constituent algal species of dried laver:

1) Porphyra yezoensis UEDA
2) Porhyra tenera KJELLM
3) Porphyra suborbiculata KJELLM
4) Porphyra pseudolinearis UEDA

** Extracted by methanol-chloroform solvent

(by Bligh & Dyer method)
*** Remark in parentheses shows cultivated

and processed places.
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Table 2. Instrument and operating condition
for gas liquid chromatography

Instrument - GLC (Shimadzu 4BM)
Column DEGS(15%) on Shimalite,

60—80 meah, Stainless stee
column 2 mX3 mm 1. D.

Column temp. Programming 75—180°C,

temp. programming rate
4°C/min.
Detector FID
Detector oven
temp 200°C
Carrier gas N,, 40mi/min,
Chart speed 5 mm/min,
BR 2 ER
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Gas liquid chromatogram of fatty acid methyl esters constituting lipid in dried

laver cultivated and processed from Mokpo(unlabelled peaks are unidentified).
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Fig. 2. Gas liquid chromatogram of fatty acid methyl esters constituting lipid in dried
laver cultivaed and processed from Wando (unlabelled are unidentified).

Cis:0
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Fig. 3. Gas liquid chromatogram of fatty acid methyl esters constituting lipid in dried
laver cultivated and processed from Hadong (unlabelled peaks are unidentified).
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Fig. 4. Gas liquid chromatogram of fatty acid methyl esters constituting lipid in dried
laver cultivated and processed from Jangrim (unlabelled peaks are unidentified).

Table 3. Fatty acid composition of the lipid in dried laver cultivated and processed
in different places*

Fatty acid Dried laver Dried laver Dried laver Dried laver
(Mokpo) (Wando) (Hadong) (Jangrim)

- Cuo 4.6 4.2 1.9 0.3
Cisio 2.7 0.8 2.0 - 1.1
Ciato 30.7 48.2 23.6 18.9
Cio . 1.8 5.9 -~ 1.6
Cig:o 3.5 2.6 6.5 2.9
% 43.3 61.7 34.0 24. 8
Cienr 5.8 9.9 3.0 1.1
Cir 0.3 1.0 1.1 0.7
Cien 6.6 11.2 ’ 3.9 53
Caon 1.7 2.4 4.0 2.6
z 14.4 24.5 12.0 9.7
Cig:z 1.4 0.5 2.3 0.5
Cig:s 0.2 0.4 1.4 0.5
Ca:s - 0.5 — 0.8 2.4
Cas 14.6 0.8 10.1 35.5
z 16.7 : 1.7 14.6 38.9

* Expressed as peak area percentage.
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Fig. 5. The specific patterns of carbon
numbers of fatty acids constituting
lipid in dried lavers cultivated and
processed in different places.
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