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Tab. 1 Content of fatty acids in eight kinds of fresh-water mussel in the Poyang Lake (Wet) (%)
FrehWa  Anodonata Lanprotula Acutiosta ova-  Anodonta L ancoolaria A cuticosta L anprotula Unio
ter M usel W oodiana leai (Gray) ta( Simpson) globosula grayana chinese caveata douglasiae
(Lea) (Heude) (Lae) (Lea) (Heude) (Gray)

Content 1.2+0.217 1.3+0.13 1.8 +0. 56 1.1+0.87 3.1+0.38 1.7+0.84 2.0%0.53 1.6+0.34

* + (n=5)

* \alues aremeans+ SBM (n =5)

2.2 11.90%, 8c20 1;C18 1( ous 1
cC , 99. 5% ( 1118 1 6¢18 1 9c18 1  11c18 15 )
)( 2 G&C (1 C16 0 , , Ci8 1 ,
, 16 118 0 18 1 20 1 AA EPA DRA 11. 42%,
DHA o -18 3 n-3(ALA) C18 0 C20 1 AA 6c18 1, 5.28% 5.82% 6.87%,
DPA , 8.69% 11.90% 8.96%  5.09%; 9¢18 1 11c18 1, (TFA)
C16 0 . 19.33%; ALA ., 3.22% TRA; ,
, 4.88%; EPA . 9.86%; (OCRA) ,
, C20 1( 5c20 1 8c20 1 11c20 13 , 10.66%
) , c20 1 ,
2 8
Tab.2 Content and composition of fatty acids in eight kinds of mussl in the Poyang L ake (%)
Mus=l Anodonata Lampmtula Acutiosta ova-  Anodonta L anccolaria Acuticosta Lampmotula Unio
Woodiana leai (Gray) ta(Simpson) globosula grayana chinese caveata douglasiae
(Lea) (Heude) (Lae) (Lea) (Heude) (Gray)
7 0—13 0 — — — — 15.20 +0.12" — — —

? 0.23+0.06  0.41+0.10 0.80+0.13  0.93+0.08  0.08+0.0L  0.05%0.01  0.14+0.01 0.78+0.40
131 0.64 +0. 17 0.63+0.21 0.91 +0.09 0.17 +0.04 0.23 +0.02 0.41+0.11 0.34+0.03 0.18+0.01
140 0.67 +0.20 0.92+£0.12 0.99 +0.09 1.06 £0.32 1.07+£0.03 0.86 £0. 08 0.93+0.07 0.51+0.13

9tl4 1 — — — 0.23+0.11 —_ 0.13+0.01 0.32+0.06 0.35+0.13
150 0.44 +0.24 0.67 +0.11 0.65 +0. 09 0.70+1.31 0.24 +0.01 0.63 +0. 02 0.65+0.04 0.75%0.01
9cl15 1 0.30 +0.09 0.39+0.12 0.31+0.01 0.31+0.21 5.10 £0.53 0.35+0.01 0.42+0.02 0.39£0.02
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Mussl A nodonata Lanpotula Acutiosta ova-  Anodonta L ancoolaria A cuticosta L anprotula Unio
W oodiana leai (Gray) ta( Simpson) globosula grayana chines caveata douglasiae
(Lea) (Heude) (Lae) (Lea) (Heude) (Gray)

16 0 16.56+0.6  18.07+0.12 19.33+7.1 18.51+5.34 11.77+0.35 17.48+7.72 18.37%0.11 17.93+0.97
9t16 1 1.39£0.21  1.87+0.21  1.83£0.01 1.133+0.07 0.74%0.02  1.71%0.01  1.52%0.02 1.74%0.89
9c16 1  2.82+0.69° 9.84+3.92° 9.82+2.92° 8.08+1.09° 3.09%0.33% 10.43£0.92° 8.95%0.53° 7.93£0.67°

Total C16 1 4.22£0.12° 11.70#1.23° 11.65+1.43° 9.22#1.16° 3.83%0.24*° 12.13£2.12° 10.47+1.51° 9.67 +5.12"

17 0 1.99+0.09 2.25+0.09 2.15+1.09 1.60%0.12  3.79#0.12  1.78+0.01  1.79#0.89 1.74%0.08
10c17 1 1.72£0.11  1.23%0.43 — 1.16£0.91  2.10+0.09  1.11£0.02  0.39#0.02 1.100.03

18 0 8.69+4.34  6.84+0.32  7.68%2.09 4.76+0.92 3.74%0.04 6.29%0.09 5.07%1.09 4.81+0.02
98 1 0.57+0.09  0.530.33 — 0.70+£0.087 1.98+0.64  0.12+0.02  0.99£0.39 0.72%0.07
11148 1 — — — 0.10£0.07 0.50#0.01  0.91%0.01  0.34£0.09 0.26%0.01
6c18 1 5.82+5.32 5.28+2.91  6.87+1.89  0.39#0.11  0.27+0.01  0.43+0.97  0.43%0.02 0.43+0.31
9c18 1 — — — 5.58+1.09  2.64+0.07 6.41%1.09 5.77£0.02 5.27%0.89
11c18 1 _ D — — 3.40£0.02  4.58+0.42  4.19x0.09 4.28£0.02

TotalC18 1  6.39+0.12° 6.18+1.21*° 6.87+1.89% 6.07+1.21° 6.30+0.41% 11.42%2.22° 10.29 £1.32° 10.78 +3.12°
91218 2n-6 0.99+0.32  0.540.78  0.44+0.42 0.31+0.56  0.28+£0.87 1.02+0.43  1.05%0.34 0.96+0.24
191 2.02+0.89  1.09#0.45 1.01£0.09 0.92#0.32 1.81£0.68 1.90£0.09  2.39x1.01 1.50 £0.09
9cl2c18 2n-6 4.11+0.32  2.53+0.31  3.11+0.23  3.63+0.89  2.98+0.54 2.11+0.21  3.51+0.42 2.90+0.21
TotalC18 2 5.1%0.13°  3.07£0.21*° 3.54+0.22%° 3.84%0.31° 3.26+0.22%° 3.13+0.19° 4.56+1.98° 3.86+0.86°
20 00 — — — 0.40£0.13  0.37+0.01  0.58+0.02  0.51+0.11 0.45%0.04
y -18 3 n-6 — — — 0.53£0.01  0.21#0.01  0.390.11  0.72£0.22 0.60%0.02
5c20 1 8.02+0.19  7.79+1.43 — — — — — —
8c20 1 0.76+1.22  1.01+0.04  7.372.41  4.72+0.90 3.22x0.11  7.53%1.88 3.25x0.06 5.47 £0.01
11c20 1 3.1240.31  3.76+0.09  3.38x0.11  0.65+0.03 — 0.83£0.01  3.25+0.87 0.86%0.02
Total C20 1 11.90%3.21° 12.57#2.42° 10.75%+1.31° 5.38+2.31° 3.22+1.98%° 8.36+2.31™ 6.50+3.21" 6.33+2.21°
a-183n3 2.60+0.02° 2.69+0.12*° 3.51+0.11%* 3.4320.19® 2.25+0.12° 4.53+0.32" 4.88+1.09° 4.55%0.13°
111320 2 1.39%0.21  1.26£0.04  1.33+0.13  2.17£0.19  2.34+0.02  2.41%1.08  2.34+0.01 1.1090.02
202n6  0.54%0.08 0.47+0.12 0.34%0.12  0.54#0.01 1.44#0.21  0.35£0.02  0.58+0.32 0.43%0.09
22 00 — — — 0.14+0.02  0.10+0.01 — 0.20+0.02 0.18%0.02
20 3 n-6 — — — 0.19#0.11  4.18 +0.03 — 0.27+0.43 0.34+0.08
13c22 1 n-9 — — — 0.19#0.01  0.11+0.54  0.28+0.02  0.26+0.01 0.25+0.09
20 3n3 — — — 0.29+0.04 0.36+0.03  0.21%0.11 — 0.346 £0. 12
20 4 n-6AA  8.96+1.21° 8. 77+1.43° 7.04%2.11° 7.63+1.06™ 3.81+0.13° 6.55+1.01° 7.99+1.01% 8.91 +0.09°
230 0.93+0.54 — — 0.13£0.03  0.40#0.01  1.54%0.89  1.02£0.78 0.80%0.09
222n6  0.77+0.23  1.58+0.56  1.04+0.90  1.97+0.09  2.41+0.42 — — 0.23£0.10
20 5n-3EPA  5.96+0.54*° 6.08+2.01° 5.94%+3.21* 0.86+0.12° 6.95+0.08%° 5.43£2.09° 7.52%0.13% 8.47+0.08™
24 0 0.72+0.05  0.58£0.11 — 0.52£0.11  1.19%0.74  0.460.02  0.49+0.07 0.46%0.04
241n9  0.48+0.03 — — — 2.4140.01  0.61+0.01  0.72+0.02 0.19 +0.09
22 3n3 — — 0.93+0.10  1.68+0.01  1.14%0.09 — — —
22 4n-6  3.52x0.94 2.21+0.34  1.53%0.32  2.13#£0.13  1.79+0.31  1.37%0.67 1.38+0.09 3.23%0.02




1 : 8 149

Mussl A nodonata Lanpotula Acutiosta ova-  Anodonta L ancoolaria A cuticosta L anprotula Unio
W oodiana leai (Gray) ta( Simpson) globosula grayana chines caveata douglasiae
(Lea) (Heude) (Lae) (Lea) (Heude) (Gray)
? 0.57 +8.74 0.71+0.01 1.70 £0. 02 0.26 +0. 02 0.28 +0. 02 0.48 £0. 12 0.30+0.01 0.43+0.01

225n6  4.23+2.03 3.08+0.09 5.22+1.03  4.93+0.01  2.35+0.03  2.32+0.01 2.246+0.98 2.63+0.09
22 5n-3DPA  5.09+0.93° 3.69+1.09% 2.45+0.1%° 3.79+1.09% 3.05+0.24® 3.01+0.42* 2.08+0.01* 2.14+0.03%

22 6n-3DHA  3.30+£1.09° 2.720.77® 2.20+.3.1° 3.61+0.01° 2.26+0.02° 2.26+0.23% 2.42+0.43* 3.07+0.98%

> 99.97 £0.4 99.54 +£0.11 99.93+3.4 99.53+1.32 99.62+1.32 99.77+0.24 99.91+0.31 99.65+0.03

SFA 30.03+2.09 29.34+2.89 30.37+1.09 27.82+0.89 28.06+1.08 29.61+3.89 29.03+1.21 28.62%3.21

UFA 69.94+1.31 70.20+1.45 69.56+1.65 71.71+1.09 71.57+1.31 70.16%2,98 70.48+2.12 71.04 £3.56
SFA /JUFA 0.43 0.42 0.44 0.39 0.39 0.42 0.41 0.41

MUFA 27.67+1.43 33.43+2.11 31.96*2.44 24.24+2.69 27.59+3.12 37.71+2.48 33.51+4.54 29.91+4.64
FUFA 42.27+2.19  36.77+3.53 37.60%5.31 47.47+2.11 43.98+%3.12 32.45+2.16 36.97+1.76 41.13+2.43
n-6PUFA 23.12+2.11 19.19+1.31 18.72+4.23 23.86+2.61 15.46+1.31 14.12+3.56 17.75+3.12 20.23+1.89

n-3FRUFA 16.96+1.09 15.18+2.67 15.05%+3.21 22.65+3.24 16.01+1.67 15.44+3.09 16.89+3.21 18.75+1.98

n-3RUFA /
0.73 0.79 0.80 0.95 1.04 1.09 0.95 0.93
n-6FUFA
OCFA 7.75+£2.01 6.28 £2.67 5.48 £1.89 4.99 +1.65 10.66 +3.78 7.71+£2.32 6.70+£2.89 5.45+1.95
L I ;o E= (n=5);
Note* ?” sands for unknown fatty acids “ —" stands for detected no fatty acids * valuesaremeans+ SBM (n = 5) which sharing the different

superscript within the same row are significantly different (p <0. 05)
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2.3 , FUFA e RU-
8 SFA UFA RUFA , FA
( 2) SA UFA MUFA RUFA n3FUFA , RU-
n-6FU FA 29.11% 70.58% FA ,
30.75% 39.83% 19.06%  17.12% ,
UFA 8 71. 71%, SFA JUFA , (3.22%)
0.39; FUFA . 47.47%,n3RUFA n-6 , , RU-
FUFA 8 , 23.86%  22.65% FA , EPA 15. 53%*!
MUFA . 37.71% , FUFA 8 ,
n-3FUFA 22. 65%
OCFA
7.75% 6.28% 5.48% 4.99% 10.66% (7.71 +2)% ,
6.70% 5.45% : ,
3 3.3
3.1 8 7013015017 0 9c15 1 10c17 1
SA Cl6 0 Ci8 0 , beas et 191230 OCFA OCFA (
al.™ 160180 1%—5%) ,
’ ’ ; OCRA[™ OCFA
MUFA , “ , OCFA 10. 66%;
, Rey, et (70—13 0 15.20%)
al. [®!

AA EPA DHA ALA FUFA
,n-3 FUFA

[12]

8 , UFA RUFA n-3RU-

FA n-6PRUFA 8 ,

n-3RUFA 15. 05%—22.65% EPA

5.43%—9. 86%,

3.2
(p<0.05),
[13]

C16 0 (4 C16 0

Atalah™ Dunstan, et al. ™

EPA DHA AA, FUFA
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