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Fig. 1 Gas chromatogram of fatty acid methyl

esters from Navodon modestus liver oil
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Fig. 2 Total ion chromatogram of GC-MS of

fatty acid methyl esters from Pseduosciaena

polyaozis Blecker
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Tab. 1 Compositions of fatty acid in fish oils
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Abstract

The lipids extracted from 13 specieces of fish caught in Zhoushan fishery ground were
saponified and esterified. Fatty acid methyl ester was analyzed by gas chromatography and
gas chromatography-mass spetrometer. Saturated and unsaturated fatty acids were identified
and the fatty acid compositions were studied. The results show that the studied fish species
in Zhoushan fishery ground have high cis-5,8,11,14,17-eicosapentaenoic acid and cis-4, 7,10,
13,16,19-docsahexaenoic acid contents. The fish oils may have important nutritious values
on the prevention and treatment of cardivascular and hypertension diseases.




