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Abstract

The contents of total lipids from Korean marine benthic algae Miyeok(Undaria pinnatifida) and
Pare(Enteromorpha compressa) were 1.8% and 0.7% on the dry basis, respectively. They were
fractionated by silicic acid column chromatography and identified by gas liguid chromato-
graphy. The ratios of neutral lipids, glycolipids and phospholipids in total lipids were 3.5 : 74.1 :
22.4 in Miyeck and 33.1 : 48.4 : 18.5 in Pare. Total fatty acids in Miyeok and Pare were composed
of 28.5 and 33.2% of saturates, 9.8 and 1¢.8% of moncenes, 61.7 and 56.0% of polyenes, respectively
and the polyunsaturated fatty acid was the most predominent component. « -3 polyunsaturated
fatty acids were Cis: 5 (15.9 and 17.1%) and Cz:5(10.6 and 6.0%).
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Table 1. Lipid compesition of Undaria pinnatifida
and Enteromorpha compressa

Species
Lipids

U. Pinnatifida E. compressa

700 (100)

Fotal lipid 1800* (100 )

Neutral lpid 63 3.5 232 (33.1)

Glyeolipid 1334 (74.1) 339 (48.4)

Phospholipid 403 (22.4) 130 (18.5)
* mg/100g dey weight,

** Percent of total lipid

guzt e A vethch s A £4,
2, QAR 2dH7E 331, 484, 18.5% 2 FAE
o] 7i7 Botm XA, Ad fox udd u

o) B zAels S48 vlgdX AU sols
B,

AR =N

2 Agd AMES wda gee] £A%EE A
o glE At gid we BEXE patterns
Fig. 15} 3},

o] mpE Aaks) BXE F AE 39 Cs
AHpide] b woton 2 dgeo=y uddis
Co Zjeate], deldl e Cs Adhalell ] wldoy
A Co RMP2E] AW ESSbE A& Oy Autke

eicosapentaencic acid(Cu:s @ -3) 8] dheke] g]odoal=

100
L7 u. pinatifida
80%
R £. compressa
604
40 5
ek
f
el
[
e
. X
g s SRS [ 11+ s ) _k B
‘1 1 flg Cyp L

Fig. 1. The specific patterns of carbon humbers of
compenent fatty acids of Undaria pinna-
tifida and Enieromorpha compressea.
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Table 2. Fatty acid composition of Undaric pinnai-

ifida (%)
Fatty acid Total lipid NL GL PL
14:0 2.4 2.1 22 2.6
15:0 0.3 0.1 - 0.5
16:0 22,4 22,2 19.9 25.6
17:0 1.1 2.6 1.2 -
18:0 1.2 1.2 0.8 2.5
20:0 1.0 Q.7 04 19
22:0 0.1 trace - trace
Saturates 28,5 28.9 24.5 33.1
14:1 frace 0.1 - -
16:1 2.2 1.5 1.0 3.2
18:1 7.6 4.8 7.2 9.3
Monoenes 9.8 6.4 8.2 125
18:2w-6 7.7 6.9 7.0 9.1
18:3w-6 9.2 127 10.5 83
18:4w-3 152 18.4 23.0 3.3
20:2w-6 0.2 0.2 0.3 trace
20:306 0.7 0.4 0.3 1.1
20:4w-3 0.8 0.7 0.5 1.0
204 %6 16.5 12.0 10.0 23.3
20:5w-3 10.6 13.1 14.8 4.7
22:6w-3 0.1 .02 0.9 3.2
Polyenes 61.7 64,6 67.3 54.0
w-3 polyenes 974 32.4 38.2 12.2

;‘not detected, NL_, Ne&;é;l.ii;d, GL ;‘ Glycoli‘pid,
PL ; Phospholipid
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Table 3. Fatty acid composition of Enieromorpha

compressa 98

Fatty acid Total lipid NL GL PL
14:0 0.6 0.7 0.5 1.5
15:0 0.2 0.2 trace 0.5
16:0 28.4 33.4 247 31.3
17:0 0.1 trace - 0.3
18:0 3.1 0.8 5.8 1.5
20:0 trace 0.2 trace 0.4
22:0 08 2.0 0.2 0.4
Saturates 33.2 37.3 30.7 359
14:1 0.2 0.1 - 0.2
16:1 3.2 2.8 2.0 6.9
18:1 T4 4.0 7.0 16.3
Monoenes 108 6.9 a.0 234
18:20-6 3.7 4.7 2.8 5.3
18:3w.6 26.6 24.0 289 14.4
18:4w-3 17.1 15.5 19.5 73
20: 9 w-6 0.3 0.2 - 0.2
20:3w-6  trace 0.1 0.2 05
204 w-3 1.3 1.5 1.0 1.2
20:4uw-6 0.7 0,7 0.4 1.3
20:5w-3 6.0 46 4.9 8.3
29:Gw.3 0.3 4.5 16 0.2
Polyenes 56.0 55.8 60.3 38.7
@ -3 polyenes  24.7 26.1 27.0 17.0

- ; not detected, NL ; Neutral lipid, GL : Glycolipid,
PL ; Phospholipid
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