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Fatty acids of neutral lipids of salted-dried mullet roe
during processing and storages.
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Abstract

The salted-dried mullet (Mugil japonicus) roe is a kind of traditional food particulary in the
area of Young-am gun, Chunnam province. The manufactruring method was that the fresh
roe was salted by clean wasters, drained, shaped a flat piece with 1.2cm thickness by pressing,
and spreaded sesame oils on the surface of the saited roe periodically during wind drying for
20 days. The dried roe was blanched in heated water(80°C/3min.) and packaged the dried product
for the cooling storages. The fractional compositions of free lipid were 40 % of neutral lipids,
12% of glycolipids and 9% of phospholipids and these of bound lipids were 13 % of neutral
lipids, 10% fo giycolipids and 13 % of phospholipids in wind drying method. The major fatty
acids of the neatral lipids were Cy.o,Cyg:0,Cig:2r Cis:2 304 Cuo:owhich was consisted of free and
bound lipids. As the major fatty acid amount of neutral lipids was 30.1% in free lipid, and
11.0 % in bound lipid, the nsaturated fatty acid degree(TUFA/TSFA)was 1.12-1.14, the polyenoic
acid degree (TPEA/TMEA), 0.32-1.20 and the total essential fatty acid (TEFA), 11.33 %.
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Fig 1. Experimental drying apparatus.

: Drying chamber 2 : Sample
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WASHING

l—- 3/ NaCl or Water

SALTING
(24 hrs.)
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8~12% NaCl
DESALTING

l (10 min.)

MOLDING
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OIL SPREADING
l (2times / day)

Fresh water
Drying rack

Sesame oil

WIND DRYING
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REMOVAL OF WURFACE SALT

Clean wet cloth

HEAT TREATMENT
(80C, 2~3min,)

WIND DRYING
(20°c, 3 m /sec.)

PACKAGING

Fig. 2. Schematic diagram for the processing of

the salted and dried mullet roe.
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Table 1. Proximate composition of fresh and dried mullet roe.

(%)
Component Moisture Crud.e Crude Ash
protein fat,
Fresh roe
(salted) 53.41 23.92 22,51 0.08
Dried roe
(salted) 15.62 4219

40.12 1.02
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Table 2. Lipid contents of neutral, glyco and phospholipids of free and bound lipids of mullet ree

during processing and storage.

(mg/100mg)
i Weeks

Lipids 0 3 6 9
NL 39.99 4034 35.70 2858
Free GL 11.91 12.19 10.10 885
lipid PL 9.30 9.98 9.03 8.92
- Total 61.20 6251 54.83 4635
NL 12.72 14.89 14.46 8.40
Bound GL 9.54 9.79 8.75 8.42
lipid PL 12.87 12,67 6.93 577
Tatal 35.13 3735 30.14 22.59
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Table 3. Changes in fatty acid contents of free neutral lipids of mullet roe during processing ana

storage (mg/100me).
Weeks
Fatty acids 0 3 6 9
3:0 0.01 0.01 012 0.15
10:0 0.01 0.39 -0.12 0.14
12:0 0.15 0.18 0.17 0.08
13:0 0.03 0.01 0.03 0.02
14:0 0.76 014 0.00 0.00
15:0 tr. 0.22 0.10 0.06
16:0 467 467 4.58 432
17:0 1.07 121 0.98 043
i8:0 7.02 8.03 8.15 7.18
19:0 tr. 0.03 tr. tr.
20:0 2.15 3.18 347 3.32
21:0 tr. 0.28 0.22 0.89
Saturates 1591 1841 1792 16.64
12:1 tr. tr. 0.03 -
16:1 2.03 2.09 1.02 1.14
18:1 8.02 8.55 742 5.06
Monoenes 10.05 10.64 8.47 6.20
8:2 8.19 8.89 5.15 350
20:3 115 .95 1.01 0.52
20:4 tr. 0.20 -~ -
20:5 2.00 1.66 1.01 -
22:4 0.09 0.31 - -
22:5 0.12 0.25 - -
22:6 0.79 0.14 - -
Polyenes 12.37 12.40 7.17 4.02

monoeneAit¥ e} 2ul] M o] zhAakg Jehdch

AN Cu:o, Cis:o Cito Co:o® Caios
4 FaAuae] HE=Eged $AHE
dlE EFAuate] gloemz Soladel] feid
oz AAEUch o)E EFAYALY ek
£ 1.78mg/ 100mgol gl ow o] Felj ] Cyool L
21mg / 100mg > 2 7} wgke}.

o] A= SenF®9 Frojatel Aubibz Ao
&k dFola A EeAabs 530% §
F&che B3 % Ramanuja$®9) Fojad =wb
2] wax esterol|A] Cy. 2 4.4mole%°ﬂ*1‘ 17.0-
mole% 74X frichs Rael e Aeld

%

Cuioy Cisio™ Ciri ol EANFE 50] 2 E 31
3, @Aeloq zgHe] waEF »f Uk 2]
G x2S AARAA ANY FolLE FF
Jbabe] glgiehe Ashhe Abo)ahsich
e ARA B AET Al Ho]
ohjet e Aol L Reg
o,

AAYF FAANA FAA AR g W

=

F

N
lf 2

)

x 2

—

A7}

_E}w ‘Table 4.9} 2t}

F, A¥AAFY FHALE TN ZI*’J
AFS A A 100mg Cy; 00l 3.04mg, Cis:o0] 2.83
mg, Cis:0°] 1.85mg, Cys:00] 3.30mgoll L o] 5 3
KA Al 11.02mg / 100mg o2 A S
AR AR 7445%% A shAch



Vol.18; NG.1(1989)

Folds 7h33 ARF TR AAFFES

25

Table 4. Chianges in fatty acid contents of bound neutral lipids of mullet roe during processing and.

sworage

(mg/100mg).
.  Weeks

Fatty acids 0 3 6 g
8:0 0.24 0.03 0.02 0.13
10:0 0.16 0.04 0.00 0.30
12:0 0.10 0.01 tr, 0.03
13:0 0.07 0.06 0.17 0.14
14:0 0.01 0.02 tr. 0.27
15:0 tr. tr. 0.02 0.02
16:0 3.04 4.00 3.93 3.67
17:0 0.05 0.10 0.72 0.69
18:0 185 1.82 1.89 162
19:0 0.06 0.08 0.14 0.12
20:0 1.06 1.09 1.04 1.01
21:0 0.01 tr, tr. tr.
Saturates 6.69 7.27 7.95 - 8.03
16:1 2.82 2.82 2.76 2.00
18:1 3.25 3.35 2.34 2.10
Monoenes 6.12 6.17 511 410
18:2 1.99 1.39 118 0.50
Polyenes 1.99 1.39 1.18 0.50
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Table 5. Compatison in free and fatty acid content of neutral lipids of mullet roeduring processing

and storage

(mg/100mg).
Weeks
Fatty acids 0 3 6 j 9
Free 1591 1841 17.92 16.64
Saturates Bound 6.69 7.27 7.95 8.03
Total 22.60 25.68 25.87 24.67
Free 10.05 1064 8.47 6.20
Monoenes Bound 6.12 6.17 5.11 4.10
Unsaturates Total 16.17 16.81 13.58 10,30
Free 12.37 12.40 7.17 4.02
Polyenes und 1.99 1.39 1.18 0.50
Total 14.36 13.79 8.35 4.52
Total 30.53 30.60 21.93 14.82
TUFA / TSFA Free 141 1.25 0.87 0.61
Bound 1.21 1.04 0.79 0,57
Free 1.23 1.17 0.85 0.65
T T ’
PEA /TMEA Bound 0.32 0.23 0.23 0.12
Free 9.35 10.02 6.16 4,02
TEFA Bound 1.98 1.38 1.18 0.50
Total 11.33 11.40 7.34 452

TUFA / TSFA, Total unsaturated fatty acid / Total saturated fatty
TPEA / TMEA, Total polyenoic acid / Total monoenoic

acids :
acids : TEFA, Total essential fatty acids.
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