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Fig. 1 GC/MS total ion chromatogram of fatty acids in the Holothuria atra body wall
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Tab. 1 Fatty acids in the Holothuria atra’s body wall by characterized by GC-MS

(min) (%)
1 3.45 74,199, 211, 242¢ 1.03
2 3.86 74%, 213, 225, 256° 0.74
3 4.39 14- - 74°, 227, 239, 270" 0.60
4 4.92 74°, 227, 239, 270" 5.49
5 5.23 9- 55°, 194, 236, 2684 2.55
6 5.57 14- - 74, 241, 253, 284¢ 0.86
7 5.95 75,269 0.91
8 6.22 74°%, 241, 253, 284¢ 1.00
9 7.24 75,283 4.19
10 7.80 74°, 255, 267, 298¢ 438
11 8.10 9- 559,222, 264, 296° 2.00
12 8.23 11- 55% 222, 264, 296° 3.77
13 8.94 75,297 2.18
14 9.59 74°, 269, 281, 312¢ 1.21
15 11.57 74°, 283, 295, 326" 1.97
16 11.85 11- 55,250, 292, 324¢ 15.90
17 12.89 8,11- 67°, 248, 291, 322¢ 2.09
18 13.69 74,297, 309, 3409 221
19 13.90 5,8,11,14- 79,91, 150, 180°, 289, 318¢ 19.57
20 15.47 5,8,11,14,17- 79,91, 108", 180°, 287, 316¢ 5.86
21 16.22 74% 311, 323, 3549 2.73
22 16.58 13- 55,278, 320, 352¢ 1.89
23 17.03 7,13- 67°, 276, 319, 3504 2.27
24 17.99 7,10,13- 792, 192°, 208°, 317, 348¢ 0.86
25 19.51 74,325, 337, 368¢ 0.71
26 20.21 14- 55%292, 334, 366° 3.83
27 23.87 4,7,10,13,16,19- 79%, 91, 108, 166°, 313, 342¢ 0.68
28 24.78 15- 55,306, 348, 380" 3.92
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Abstract: The total lipids of Holothuria atr body wall was extracted according to the Folch method and esterified
by HCI-CH;0H solvent. The derivatives were analyzed by gas chromatography/mass spectrometry. Twenty-eight
compounds were identified, including twenty-five fatty acid methyl esters and three fatty aldehyde dimethyl acetals.
Saturated fatty acids were 22.93%, and the main components were C4.9 (5.49%) and Cig. (4.38%). Unsaturated
fatty acids were 65.19%, and monounsaturated fatty acids and polyunsaturated fatty acids accounted for 33.86% and
31.33%, respectively. The major component of monounsaturated fatty acids was Cyg.jn-9) (15.90%), and polyun-
saturated fatty acids were mainly composed of Cip.unm-6) (19.57%) and Cyg:5(m-3) (5.86%). The content of fatty alde-
hyde dimethyl acetals was 7.28%, and the principal components were octadecanal dimethyl acetal (4.19%), and
nonadecanal dimethyl acetal (2.18%), indicating that plasmalogen was relatively rich in Holothuria atra’s body

wall.
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