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Extraction and Refinement of Fish Oil from Scortun barcooas well as Analysis of Its Fatty Acids

BAO Dan TAO Ning-ping LIU Ming-ke
(College of Food Science, Shanghai Fisheries University, Shanghai 200090, China)

Abstract With viscera of Scortun barcooas material , extraction and refinement of fish oil from Scortun barcooas well as its

2005-07-29
(1979-)
3
pH
3 5kGy
4
4
Table 4 The effect of radiation doses on the functions of
soybean protein
(kGy) 1] : [I1.
CK 1 3 5 7 , 1999, (1): 95-96.
) 458 478 488 450 468 1] . . [1-
) 278 280 275 283 288 , 1999, (2): 21-24.
(nPa- s) 580 600 620 560 580 B , [J1. , 2001, 26(6):
70-74.
2] , . 1.
5 5 5 5 5 , 2000, 76(2) 21-22.
b 5 5 18] , ) . [J-
c 5 5 5 5 5 , 2001, 19(1): 16-20.

4 1. , 2001, 235(1): 19-21.



170 2006, \ol. 27, No. 07

fatty acid compositionwere systematical ly studied. Results showed that water bathwas used as the method of crude oi | extraction:
under 85 and extract 40min. The method of refinement was by adding 5% caustic soda in order to neutralize free fatty acids,

and the amount beiing added was 1.75% of viscera amount. Fish oil of Scortum barcooviscera obtained is of clear and fresh yellow
liquid; and its physicochemical properties indexareal I conformed to fishoil standard. Furthermore, the fatty acid compositions
of crude oil and refined oil were all analyzed by gas chromatography .
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1
Table 1 Comparison of extraction methods by steam boiling and water bath
- )
() (min) AV(mg/g)  POV(meqg/kg)
96 40 72.27 1.81 3.14
98 40 62.59 2.13 2.79
223
22 85 40min
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75 85 95 85 40min
2 4
2 4
Table 2 Effect of extracting temperatures on fish oil Table 4 The indices of fish oil after extraction
) (D) POV (meq/kg) AV(mg/g) POV AV
75 70.62 3.05 1.76 (reg/kg)  (ng/g) (/1009 ) () () ()
85 74.52 3.10 1.82 3.10 1.82 121 0.00 0.50 0.06
95 70.71 3.28 2.00
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Table 3  Effect of extracting time on fish oil
(min) ) POV(meq/kg) AV(mg/g)
30 65.99 3.01 1.34 ( )
40 74.52 3.10 1.82
50 73.64 3.88 1.85 5
3 i 5
30 40 50min Table 5 Comparison of the quantity and the methods of alkali
65.99% 74.52% 73.64% 40min liquor added
) POV(meq/kg) AV(mg/g) )
1.70 1.02 0.01
1.25
1.54 1.23 0.02
) 0.71 0.84 0.02
40min 1.7

1.18 0.84 0.02
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Table 6 The indices of fish oil after refining
POV AV
(reg/kg) — (ng/g) (971009 ) (%) ) )
1.18 0.84 154 0.00 0.40 0.04
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Study on Liquid Fermentative Conditions of Fistulina hepatica

CHEN Wen-qiang® DENG Bai-wan®! LI Xin-sheng® FENG Hang?
(1.Shaanxi Key Laboratory of Bio-Resources, Shaanxi University of Technology, Hanzhong 723001, China
2.Department of Life Science, Xi' an University of Arts and Science, Xi'an 710065, China)

Abstract This paper explore that suitable fermentative conditions, which affect the mycelia growth of Fistulina hepatica.
Experimental results indicated that the optimum composition of a fermentative medium is as following corn powder 30.0g,
soya powder 7.0g, KHPOs 2.0g, MgSO: 7H0 1.0g, VB: 0.01g; pH4.6 5.4, the shaker rotation speed is at 210r/min, the
temperature isat28 , the optimal culture media capacity is 60%. The highest yield of myceliawas obtained after fermentation
for 6 days, the weight of mycelia reached 14.7241g/50ml fermentation liquid.
Key words Fistulina hepatica liquid fermentation mycelia
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