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The extraction rate of lipids from the chopped whole fish was studied with various solvents. Factors
which can influence on the extraction rate such as temperature, moisture content, agitation speed and
solvent were also examined.

In the early stage of extraction, it is considered that the rapid extraction was attributed to cell
destruction which occurs in chopping the whole fish and in the later stage, the 4ext>racti0n‘ rate- was
increased linearly with extraction time. .

The effect of agitation on the extraction rate had a great influence on the early stage of extraction.
In agitation speed of 100, 200, 300 and 500 r.p.m. the slopes of extraction curve were —0.075, —0.075,
—0.069 and —0. 064,

Extractability between hydrophilic and hydrophobic solvent showed a great difference. It is suggested

respectively.

that extractability difference between acetone and isopropyl alcohol is due to acetone property which can
not extract phospholipids in polar lipids.
Extractability of lipids was increased with increasing temperature and decreased with increasing

moisture content.
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Fig. 1. Experimental Apparatus.
1. thermometer 2. agitator
3. condenser 4. water bath
5. sampling
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Fig. 2. Effect of R.P.M, on extraction rate by
benzene,
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R: fraction of the total oil unextracted at the end

of time ¢.

D,, D, D,: diffusion constant (cm?/sec)

L;, L, Ly: length of muscle (cm)
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Fig. 3. Effect of temperature on extraction rate by
hexane,
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Fig. 5. Effect of temperature on extraction rate by
acetone.
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Fig. 4. Effect of temperature on extraction rate by
benzene,
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Fig. 6. Effect of temperature on extraction rate by
isopropyl alcohol.
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Fig. 8. Effect of moisture content on extraction
rate at 30°C by hexane.
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Fig. 7. Extraction rate curve at 30°C by each
solvent.
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Fig. 9. Effect of moisture content on extraction
rate at 30°C by benzene,
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