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Abstract

The fatty acid composition of lipids extracted from 18 kinds of salted and fermented sea foods which have

been consumed in Korea were examined. The lipid contents of salted and fermented sea foods showed wide

difference (0.8-11.9%) depending on species and portions of raw materials. In fatty acid composition of salted

and fermented sea foods prepared with whole fishes, the saturated fatty acid was the most predominant com-
ponent, and the major fatty acids were 16:0, 18:1, 22:6, 16:1 and 20:5. In case of salted and fermented prod-

ucts prepared with gills, roe or intestines, the polyenoic fatty acid was the main component, the major fatty
acids were 18:1, 16:0, 22:6, 20:5, 16:1 and 18:3. In these products the composition ratios of 20:5 and 18:3
were higher, and that of 16:0 and 16:1 were slightly lower as compared with salted and fermented whole

fish products. And in case of salted and fermented crustacea and mollusk, the polyenoic fatty acids such a
22:6 and 20:5 were the most predominant component, the abundant fatty acids were 22:6, 16:0, 20:5, 18:1

and 16:1. Judging from results, salted and fermented sea foods were abundant of the highly unsaturated fatty

acids such as 20:5, 22:6 inspite of the long fermentation periods.
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Table 1. The lipid content of salted and fermented sea food products, and the species and portions used as

raw materials

Products code Lipid Species of raw materials” Portions of
(Korean name) co(no/to(;nt Common name Scientific name raw materials
1. Ju-dung-chi jeot 6.0 Slimy Leiognathus nuchalis Whole body
2. Baen-deng-i jeot 2.9 Big eyed herring Harengula zunasi "
3. Myeol-chi jeot 3.9 Anchovy Englaulis japonica 4
4. Jo-gi jeot 1.9 Yellow corvenia Pseudosaiaena manchurica "
5. Cheong-eo-ri jeot 10.2 Sardine Sardinops melanosticta "
6. Bol-rak jeot 7.3 Black rock fish Scbastes inermis "
7. Mae-ga-ri jeot 3.5 Horse mackerel Trachurus trachurus "
8. A-ga-mi jeot 1.5 Cod Gadus macrocephalus Gills
9. Chang-ran jeot 3.6 Alaska pollack Theragra chalcogranima Intestines
10. Myeong-ran jeot 3.2 Alaska pollack Theragra chalcogramma Roe
11. Kal-chi-nae-jang
jeot 11.9 Hair tail Trichiurus japonica Gills & intestines
12. Cheon-eo-bam jeot 4.5 Gizzard shad Clupanodon osdeckii Intestines (stomach)
13. Seong-ge-al jeot 3.8 Sea urchin Anthocidaris crassipina Roe
14. Sae-u jeot 0.8 Small shrimp Acetes chinensis Whole body
15. Ge jeot 1.9 Small crab Potamon grapsoides "
16. O-jing-eo jeot 21 Squid Ommastrephes sloani F}esh
17. Kol-du-gi jeot 0.9 Sea-arrow Polvpus fangsias "
18. Ban-ji-rak jeot 1.6 Short necked clam  Venerupis sewmidecussata "
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Table 2. Fatty acid composition of salted and fermented sea food products prepared with whole fishes

(area %)
Fatty Products code*’
acid 1 2 3 4 5 6 7
12:0 — - 0.2 0.2 0.1 - . 0.1
14:0 6.3 4.7 6.8 3.8 7.9 5.6 5.6
15:0 1.0 0.2 0.8 0.9 1.0 0.8 1.0
16:0 22.9 27.1 24.0 25.8 19.1 21.3 20.6
17:0 2.2 1.9 1.8 1.7 1.0 1.4 1.0
18:0 5.7 10.7 3.9 6.8 4.0 4.6 6.4
20:0 1.8 0.5 0.8 0.8 0.8 0.3 0.3
22:0 0.8 o 0.4 0.5 0.7 0.6 0.6
Saturated 40.7 45.1 38.7 40.5 34.6 34.6 35.6
16:1 12.0 7.4 12.1 13.7 10.9 14.1 8.9
18:1 17.7 14.7 14.5 20.1 12.2 15.3 23.1
20:1 2.1 1.9 2.0 1.7 2.5 1.3 2.5
22:1 —_ — 0.3 — 0.1 — 0.1
Monoenoic 31.8 24.0 28.9 35.5 25.7 30.7 34.6
18:2 1.3 1.1 1.3 2.1 2.6 1.7 2.3
18:3 1.9 0.9 1.9 0.6 - 2.8 4.6 2.8
18:4 0.1 0.1 0:3 0.1 0.2 0.1 0.2
20:4 1.8 1.9 1.9 2.2 3.1 6.4 2.8
20:5 3.2 6.4 8.8 3.4 13.5 8.0 8.0
22:2 6.6 2.2 3.0 2.6 1.5 2.0 1.4
22:4 0.6 1.0 0.5 1.0 0.5 0.3 0.3
22:5 2.1 1.5 0.9 2.1 1.9 0.9 1.7
22:6 9.9 15.8 13.7 9.8 13.5 10.9 10.3
Polyenoic 275 30.9 32.3 23.9 39.6 34.9 29.8
w 3 HUFA® 19.0 26.6 27.5 18.2 35.0 30.9 25.8
a) refer to the comment in Table 1
b) w 3 highly unsaturated fatty acid
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Table 3. Fatty acid composition of salted and fermented sea food products prepared with gills, roe or intestines

(area %)
Fatty Products cod‘e"

acid 8 9 10 11 12 13
12:0 — — 0.2 0.1 - -~
14:0 35 3.1 2.7 4.3 6.6 8.5
15:0 0.5 0.4 0.5 0.9 0.7 1.1
16:0 19.0 14.5 19.3 17.1 20.5 17.6
17:0 1.1 2.7 0.7 1.3 1.0: 0.3
18:0 5.5 3.6 2.3 4.6 6.1 2.5
20:0 1.7 0.7 0.2 0.5 0.5 0.9
22:0 0.6 1.1 0.4 0.8 0.6 2.3
Saturated 31.9 . 261 26.3 29.6 36.0 33.2
16:1 5.6 6.0 6.5 8.8 9.2 5.7
17:1 0.7 0.7 0.6 - 1.5 0.2
18:1 18.6 17.5 17.3 28.8 23.4 7.3
20:1 09 1.9 0.8 0.9 21 10.1
22:1 - — 0.2 0.3 trace trace
Monoenoic 25.8 26.1 254 38.8 36.2 23.3
18:2 2.2 1.7 3.5 29 2.2 21
18:3 7.6 9.9 3.9 2.3 2.1 11.7
18:4 0.1 0.3 0.2 0.2 0.1 0.8
20:2 - 0.1 trace 0.2 0.2 3.0
20:4 55 5.4 34 24 1.9 11.9
20:5 9.5 15.6 13.9 5.2 10.1 10.8
22:2 1.5 1.1 24 15 1.0 1.0
22:4 — 0.4 0.5 0.8 0.3 0.1
22:5 1.8 1.1 1.3 2.1 1.7 0.5
. 226 14.0 17.3 19.2 14.2 8.3 1.6
Polyenoic 42.2 47.9 48.3 31.8 27.9 43.5
w 3 HUFA® 38.5 44.6 41.9 26.4 24.2 37.3

a) refer to the comment in Table 1
b) w 3 highly unsaturated fattv acid

Aulzb a3 wbd 2059 (18349 2= Auls}
e 7o) Uz, £ HALAY A dE A
o ml&l 20:1, 18:3% 20:44t9 =AWyl & W
W 2264k =Au|7L L AHo] EAH eI},
A4F ¥ dAFE YER F G & AY+H, A
A, 24A, FFNAAR 9 upRPAY Aarzgd e
Table 49} &t} o] § 559 AL oA P ol F
WAZISE U482 @ Ao wid 22:6 ¥ 20: 5%

0

& FA2Z ste ZTeld4e wigel 37,0~55.6%% 7t
# Rz, 53 23R P EFIHY Ave 2
) go] WA e 55 6% R 52.2%F stk
Feko] e Ao wAd A4 16:0, 2286
18:1, 20:5, 16: 14, AM& 18:1, 1611, 20:5,
18:34, zelz 2yoid, EFA 2 upAEAL
22:6, 16:0, 20540 FHEE o|Fx Udch =
Aol, BE, vlAY 5 dAFE ¥8E ¥ AR



46 o] 2G5 ol - Y - AEE ‘é%q%zwm

Table 4. Fatty acid composition of salted and fermented sea food products prepared with crustacea and mollusk

(area %)
Fatty Products code®

acid 14 15 16 17 18
12:0 - 0.2 trace trace —
14:0 3.1 2.2 2.0 3.6 2.3
15:0 1.8 1.1 0.9 1.6 1.4
16:0 19.6 10.5 29.4 25.4 19.6
17:0 1.2 2.3 1.1 1.5 3.6
18:0 6.1 35 5.7 4.9 7.9
20:0 0.5 0.4 0.1 0.2 0.4
22:0 0.6 2.9 0.4 0.3 4.8
Saturated 32.9 23.1 39.6 37.5 40.0
16:1 10.8 13.3 1.0 2.6 6.5
17:1 1.1 — 0.3 0.6 1.0
18:1 15.6 22.3 3.4 6.6 6.3
20:1 2.6 1.8 0.1 0.5 1.2
22:1 — — - — 0.5
Monoenoic 30.1 374 4.8 10.3 15.5
18:2 1.9 3.7 0.4 0.7 0.6
18:3 04 8.2 3.9 4.3 6.1
18:4 — 04 0.2 0.4 1.2
20:2 0.1 — 0.1 0.2 0.7
20:4 2.3 3.7 2.9 3.7 31
20:5 14.0 12.1 9.9 14.3 8.8
22:2 0.6 1.4 0.6 1.1 1.8
22:4 0.3 0.4 0.4 0.5 0.9
22:5 1.8 1.2 04 0.6 1.9
22:6 15.6 7.7 36.9 26.5 19.8
Polyenoic 37.0 39.5 55.6 52.2 44 .4
3 HUFA® 34.1 33.3 54.2 49.8 40.9

a) refer to the comment in Table 1
b) w 3 highly unsaturated fatty acid
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