J.KOREAN SOC. FOOD NUTR.
18 (2) 211~215(1989)

Fatty Acid Composition of Canned Fish and Shellfish Products
on Korean Market

Kwang —Soo Oh, Jeong—Gyun Kim, Dae—Whan Sung, Hyeung —Joo Lee and Eung—Ho Lee”

Dept. of Fisheries Processing, National Fisheries Technical College, Chungmu, 650— 160, Korea

*Dept. of Food Science and Technology, National Fisheries University of Pusan, Pusan, 608—023, Korea

Abstract

The fatty acid composition of lipids separated from 14 kinds of canned fish and shellfish

products from the market were examined.

The crude lipid contents of canned fish and shellfish products showed wide difference
(1.3—15.2%) depending on raw materials and kinds of products. Fatty acid composition
of products were mainly consisted of polyenoic acid(34.5—61.4%), and followed by saturated
acid(24.5—47.8%), monoenoic acid(12.4—32.0%). The major fatty acids were palmitic acid,
palmitoleic acid, oleic acid, eicosapentaenoic acid and docosahexaenoic acid. In case of
canned tuna in oil and canned smoked oyster in oil, linoleic acid was the most predominant
component(48.2%, 34.6%). Judging from the results, canned fish and shellfish products
were abundant of the polyunsaturated fatty acids in spite of the high temperature ste-

rilization and long storage periods.
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Table 1. Details of sampled canned fish and shellfish products

Scientific name

Product code Can size* of raw materials

1. Red salmon (boiled) Flat No.2 can Oncorhynchus kisutch
2. Pink salmon (boiled ) Flat No.2 can Oncorhynchus gorbuscha
3. Tuna (in oil) Tuna No.2 can Katsuwonus pelamis
4. Sardine (boiled) No4 can Sardinops melanosticta
5. Sardine (in tomato sauce) Oval No.3 can Sardinops melanosticta
6. Mackerel (boiled) No4 can Scomber japonicus

7. Saury (botled ) Special No.7 can Colobalabis saira

8. Herring (in tomato sauce) Oval No3 can Clupea pallasi

9. Oyster (smoked in oil) Square can No.3B Crassotrea gigas
10. Oyster (boiled) Special No.7 can Crassotrea gigas
11. Top shell (seasoned) Flat No.2 can Turbo cornutus
12, Squid (seasoned ) Flat No.2 can Sepiella maindroni
13. Ark shell (seasoned ) Flat No.2 can Anadara broughtonii
14. Sea mussel (boiled ) Special No.7 can Mytilus crasstesta

*Japanese Canners’ Association’s standard can size
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Table 2. Conditions for GC analysis of fatty acids

Shimadzu GC—7AG

Glass column(3.1m X3.2mm id.)
packed with 15% DEGS on
Chromosorb W (60—80 mesh)

Instrument
Column

Column temp, 195TC
Injection temp. 250°C
Detector temp, 250, FID

Carrier gas Nitrogen (50mi / min,)
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Table 3. Proximate composition of canned fish and shellfish products (8/1008)
Product code” Moisture ;2;2; Clirum(;e C:slse

1 71.3 20.6 5.4 25

2 72.1 20.0 48 3.0

3 62.5 20.1 15.2 1.8

4 71.9 20.8 38 32

5 70.0 202 6.7 29

6 68.1 219 6.8 3.0

7 68.3 234 48 32

8 69.2 191 7.8 34

9 60.5 195 11.2 2.3

10 74.5 142 33 24

1 71.3 18.6 1.6 14

12 75.0 185 24 2.2

13 69.4 18.2 1.3 34

14 785 16.6 22 13

*refer to the comment in Table 1.
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Table 4. Fatty acid composition of canned fish and shellfish products
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Product code*

Fatty
acid i 2 3 4 5 6 7 8 9 10 11 12 13 14
12:0 - 0.1 0.2 01 01 01 - 0.1 - - 01 0.2 04 0.1
14:0 39 51 09 6.9 6.1 4.0 5.2 938 22 47 24 2.0 1.7 4.0
15:0 04 0.6 01 0.6 05 0.9 0.9 0.8 0.2 0.7 0.3 0.3 2.8 0.8
16:0 156 144 205 182 187 203 166 198 203 171 107 195 188 201
17:0 0.7 09 0.2 15 14 11 0.5 15 0.3 13 04 03 5.3 13
18:0 24 31 2.8 36 37 58 4.0 37 2.7 24 9.0 18 9.6 37
20:0 trace 0.2 0.3 04 03 08 04 11 0.3 0.1  trace 02 trace 0.2
22:0 2.0 13  trace 0.8 0.7 05 0.8 0.6 0.7 23 41 0.2 9.2 27
Saturates 250 258 250 321 315 335 284 374 267 286 271 245 478 329
16:1 6.2 73 0.9 89 838 73 43 116 1.8 8.2 21 35 30 107
18:1 211 142 164 131 114 230 71 91 134 111 10.6 94 73 6.1
20:1 4.7 31 1.6 27 2.1 16 31 21 45 5.2 43 12 2.0 4.7
22:1 trace  trace 06 0.1 0.1 0.1 trace 0.1 1.0 trace trace trace 0.1 trace
Monoenes 320 247 195 248 224 320 145 229 207 245 170 H41 124 215
18:2 56 23 482 39 35 2.3 34 34 346 29 17 12 23 24
18:3 138 100 0.6 34 2.8 39 102 26 15 44 6.9 44 9.0 6.3
18:4 trace 0.1 trace 0.3 0.5 03 01 0.3 trace trace 0.2 0.5 04 0.1
20:2 05 trace 36 trace trace 02 trace trace 6.0 trace trace trace 0.7 04
20:4 108 115 0.3 29 31 35 114 3.8 0.6 18 4.2 37 27 29
20:5 42 84 04 153 155 6.4 79 143 47 249 224 165 108 172
2:2 19 23  trace 2.2 23 14 1.8 16 02 2.1 1.0 11 14 09
22:4 0.7 0.3 02 0.3 05 0.7 0.6 04 trace trace trace 02 0.7 0.5
2:5 11 24  trace 26 23 15 1.8 2.1 04 1.2 6.8 0.1 14 1.3
2:6 44 124 22 122 156 143 197 112 46 96 128 338 105 136
Polyenes 430 497 555 431 461 345 571 397 526 469 560 614 398 466

“refer to the comment in Table 1.
trace : below 0.1%
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