Z

T

it

i

==,
=]

REPORTS

2 #PZR KVAZER (R BB A0 £ SE AR BR A BR LA R A 3R

AR, FEde, T

(R KPR FElEK =050, ) 4% ) 510300)

BE: ARAMEE-FTE (GC-MS) BRAHAKMNZ T H A &% R NHE (Babylonia formosae ). 7 5t A K%

(Babylonia areolata) & 774 7 5 R NSRRI Fo b A RRNS B BR AR A A 48, 45 2RI, 2 A% ILARARER
Aok FARGY 15 A EZ 2P, Mol B (UFA) & 284af s8R (SFA) &5, WA EZ A
KSR, 77 52 R RIR B IR FA 77 58 AR KR HRAR 3049 UFA SR Z 0805 4 68.22%. 67.23%A= 76.05%;  H4k4k
3% SFA R 585 28.16%. 28.23%F 21.53%. % TeAfg Bk (PUFA) i 4435, n-3PUFA #=
n-6PUFA i & 440 & B MG B BR 49 39.20% ~ 64.53%, R ¥ =+ a8 A KB (EPA) e =+ Z 8-S B (DHA)
JRENHE EREWERAY 13.82% ~ 34.22%, FRIAHF ARG R EIHRS. AL, 2 HERNIE, 455
RPN T RN, RMUEA B 369 F/MME, EBZ EPA 4» DHA A 694 BB AT,

KA &7 AMHE (Babylonia formosae ); 7 st A& K% (Babylonia areolata ); Jig 7 82
HESHES: $963.73 SCEKFRIRED: A XEHS: 1000-3096 (2009) 01-0021-04

JIEE 7 T2 A2 DR A% i B o 7K 43 i 2 e 14D R 7 e R
FRAL G SRR, T2 AL T E i . AR
YOMIEERIANT AR wT LAy YO AN T 10T 12 (SFA) <
BN MR IS B R (MUFA) F1 22 K 48 i1 g 5 1R
(PUFA). FLANLURI AR 7 A 22 AN AR I R LA
BRI ADIEE, S50 0En-3 MRUTER, BRR A4
HER”, EBHa- R (ALA) . ik 1M 1R
(EPA). -+ 8 HAHIR (DPA)FI — -+ Wi N IH IR
(DHA), HATBRACMAH b = Na AR e, ok
A IE, A ARG ¥ O 0 I s A% o

75 X U2 (Babylonia) 3 J& T % & 3 W) 1]
(Mollusca) « 8 & 29 (Gastropoda) « Hi fil§ V. 2%
(Prosobranchia). #iE /2 H (Neogastropoda). iz 5}
(Buccinidae), F 2 Ao B R mE i A< 1 A
Lo HASHREEY, R F i A I K R — AN 7 D
FRHE SR . FEH E R T AR A AR KU
FRIENY R TS, EARRRERE EAVE T 1 5200
FERIWILFLEO TR . A T A T R A FH A AU
BEUS, AT AR IR A AR A B R 4D R 77 PR ok 7
BT T MR e, B AR KB R N . AL
SO SN ) MR 7 R 7 5K S N T FR 5 () C A 1 Rt
AR AR A -

1 AR

1.1 BrRAH
94 )75 4< B2 (Babylonia areolata) 1472
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R RIR(B. formosae)Z; il T 2005 4F 7. 8 HI H#E
VLTI RSP A o A 7 B 45 XUl 2005 4F 12 H
W T NP P e R T Y . IR 5 B AR X 53 A
KRN 2 2, KAESE KT 3.5 cm, /NEYBR
e 2.0 cmAE A .
REFRBEALHIE S NN, 2 Tl BCL AR B AR
PRI BRI A — AR S o B NTRATRE T TR HURE
3 YA T E, BOPEAT 8T
12 SBFk
1.2.1 FRNiRRMHI %
SRR 2:1 AR RR L EAT IR D B .
HURE 2T 1.0 g B TR, DL 1:15(g/mL) s A
Pt -7 CABLG 12D VAR AR 2 53 (a4 in 5 mL
TR, RS ARTINR W, R
MR IE, G S mL RAW e Rl
20, TRV . TR N T N ) E D
OIF (4G) #hyg, FRGWIEEE 3 Ik, WEAhIE
Wo BANHLIE =M, EA BB e R
I BT RLER, JKIE 55 °C, A 2.0 mL oK

Wk H#: 2006-12-14; &[T H #: 2007-05-21

BEETH PR RRER TS AEREETTH (2003-7-01)

YEE TR HRA (1969, &, WHALRITA, RIWFIEE, ARl A4
WIS SRR GRAAT ST, H15: 020-84468240, E-mail:
1u5555@sohu.com
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MR

Wik, ks, TR 2 WA K. HE
PP IR AR, PR N R E R, e
% SmL.
1.2.2 feWiER FER A%

KA - B = R B CE A
JE A HAE DZF-3 B8 Teds CREARME,  Lifgr=)
T, B3 (4140 mg) Wi, B 10 mL &
HEIRNA, I 2 mL ¥R 30~60 °C A7 ik A4 1)
REVER (EFALE 1:1), BRmahEmissm.
A 2 mL 0.4 mol/L S A - H i, HA), 7E=
TR E 10 min 5, 2RI KAE 45047 kA G v
WIS, JBCERE, W LSRR, e
BIR LR, B 2w R T A
T
1.23 WEFE

o145 L R I I B P AL 2 1w L i NSAH
AT b, Oy SR AR A —fkik .

HHDPATFEDE ¢ (%) =100Ms/Mg,
Ma K AZH 53 (U T AR, Mo O B 7 8 5 41 23 W 11 T
LA
1.2.4 SAHAE A & &

MR 73 A R FH 2 5848 5890 ARG, H
10% DEGS 4.1m BEIH A, @ik HP-5 &
M OIERE 0.25 mx0.32 mm*25 um, FEiE 210 °C,
RO E 270 °C, AERTH 15 Pa, 43kt 100:1,
FID Fl 2% .
2 ZER5t#k
2.1 2 FF N RE SR 64 B B BRAL AR BSR B 53K

WEFER I, J7 B AR IRV €5 25 2 XU 1) T 77 1
YR IEA AT o AR RN R AT C16:0
(4.33%~14.29%) . C18:0 (4.74%~12.08%) . C20:2
(7.14%~16.56%) « C20:4 (6.57%~12.15%) . C20:5
(5.95%~10.02%) « C22:0 (0%~18.06%) . C22:1
(3.51%~17.58%) . C22:5 (3.85%~13.63%). C22:6
(8.41%~28.27%), 1M AEFE M IE & A K 1) C18:1
(7.35%~13.93%). il 7 15 FilRIR (% 1),
X 15 PPIRHTR & S IR 95.46%~100%. 57K
B, 2 Bl LRINRIT R AL 4, AR, H
AR R NIR . 2 ANEFNEIR . ANERNRIIRIE
65.25%~86.85%, Wt THOARIIR . JUIEXS A
A BEAE FH R IR n-3PUFA Fl n-6PUFA, Jii &5 43 5k
ik 39.20%~ 64.53%; i EPA Il DHA [¥))5i & 4>
Bk 13.82%~34.22%.

REPORTS

HARH S 2 Bl DL IR R A B R A4 AN
NEWTIR S it 7 £ CEY 2B D AR XU . 28.23 %, %
VSRR 28.16 %) AR R (EFATT
BEARRIZ: 67.23 %, EFAEGTERNIZR: 68.22 %)
FEAT, A DT I D7 18 0 43 5T A £ 9 R IR
BT 0 A2y B AR NGB, T A LA P g AN
RG22 15 ¥ 4 AR 3 o B 26 7 B A U o
A 5 R R 5 M A g B AR R T A B R AR
AR AR T 1 FL AT A AR A FA s B 2 7 3o A IR
A B R AN D PR L T B ) (2981 %) KT EFAE
VSRR (1921 %), ARG W IR & 0 43 40
B A2 07 BE 25 XUBZ (70.20%) /) T B A2 6 0 25 X2
(76.63%); EFHME S HARTRALL, HA3 8 %S
C16:0.C16:1.C18:1.C20:2 FIEALH C18:2.C20:5.
C22:0. C22:1 AT C18:0(HF A4 & ¥ 7 KR :
5.29%, 5.56%), C20:4(HFA=77 58 4 I 12.15%,
12.07%) 5 C22:6(3F £ 5V AR KUIR: 9.63%, 9.26%)-
KIUFEEE 7 B AR RIR B ARIR TR (31.71%)
TN FRGE 7 P25 KB (11.34%), 117 AN 01 15 12
RN IRTE 7 BE A RS (86.85%) 2t i TR I
AT B AR A5 (65.25%), b oy 5 SRR AN T R I
% (MUFA)D (1575 /3 FOoH I CR R IR AE R IR
16.17%, /NUFEFEZR IR 16.89%), 1Ml i B AN
FURG TR ot 5 BN R TR 7 B AR R (69.96%)
T8 TR FRAE T B 47 AR (49.08%) . E4h, DHA
FTEPA J 43 B e IR 02 /N T TR 5 5 B 2R A
(34.22%), AR BT A 578 A4 X8 (16.14% ).
2.2 HRIEL H AN KRBT E 3R

KT VUL REFE,  H AT IHRE J A R
Z. B 1 53500 LR DU BRARE Y MUFA. PUFA
J EPA 1 DHA ()50 B0dbA7 1 Hei . Horhjkar
t 45 (Paphia undulate).  SCifi(Meretrix meretrix).
HifL 5 DL(Chlamys farreri)#l [ #£ 5 Ul (Patinopecten
yessoensis) >k [ SCHR[5]: 4 Dt 415 L B UL (Chlamys
nobili). AiEEEEDL (Pinctada matensii) 1353 G
Ul (Perna viridis) >k H 3Cik[6], i L42 (Neverita
didyma). 7 (Neptunea cumingi). Eii(Scapharca
subcrenata) Fl1 /7 T & Fu[ s ( Mactra veneriformis)>k |4
SCHR[7]

MEAN LRI IR 5 18 o 1 2 B, BB 57
MR, HUCHFMEASCG, B TR o 35 3%
TE UL dSERL SV ARRER, /A e R

M Z ANTLRIIR D5 8 o £ 2 4 B, AL DL
B E N, FLUON B 8L AR R el fe s DL, f
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Tab.1 Compositions and contents of fatty acids in soft body and gonad of Babylonia areolata and Babylonia formosae

JE I PR Jot i 3 B (%)

i FRIEJT PR IR AR BPE 6 A R A5 B 2R AR

PNt N I AR AR AR AR

C12:0 1.29 0.72 1.00 0.18 0.53 1.18 2.29
C14:0 1.45 0.18 0.82 0.03 0.16 0.37 0.35
Cl6:1 2.95 0.93 1.94 0.85 1.58 2.18 3.58
C16:0 11.16 5.70 8.43 4.33 6.69 8.15 14.29
C18:3 4.01 0.94 2.48 1.45 0.01 1.28 0.48
Cl18:2 7.97 2.79 5.38 3.79 2.76 3.85 1.2
C18:1 2.48 1.85 2.17 2.86 13.93 3.07 7.35
C18:0 7.36 4.74 6.05 5.56 5.29 7.72 12.08
C20:5(EPA) 10.02 5.95 7.99 6.94 6.51 8.97 6.61
C20:4 (AAD 6.57 11.14 8.86 8.98 11.97 12.07 12.15
C20:2 7.25 7.24 7.25 7.14 12.65 8.40 16.56
C22:6 (DHA) 8.41 28.27 18.34 9.26 9.63 9.41 11.85
C22:5 3.85 13.63 8.74 9.37 9.03 5.49 6.91
C22:1 10.74 14.11 12.43 17.58 10.88 12.51 3.51
C22:0 10.45 0.00 5.23 18.06 6.54 10.81 0.79
SFA 31.71 11.34 21.53 28.16 19.21 28.23 29.8
UFA 65.25 86.85 76.05 68.22 78.95 67.23 70.20
MUFA 16.17 16.89 16.53 21.29 26.39 17.76 14.44
PUFA 49.08 69.96 59.52 46.93 52.56 49.47 55.76
EPA+DHA 18.43 34.22 26.33 16.20 16.14 18.38 18.46

W EPA FR TR TUAIR, AA RRTRIUERR, DHA R T B NGEIR, SFA FORWAGIIR, UFA RaAMEFBNIR, MUFA
FRBAEARNITR, PUFA %72 AR IR I R

60r OMUFA EPUFA OEPA+DHA

&
® & FEE . ML K HE EuAH aE BHE
ERE AR T AN mim BN AR AR ma AEE R LM s
ik

BT LA DL A 8 I I 12 ot 7 5 LR
Fig. 1 Comparison of contents of fatty acids in soft body in some shellfish

M EPA M DHA Jiie 738 B, [ 46 p UUE S Wit oK, LU, e A Bit. WAMRR
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Jitg (ZAMRIEN R AT RAMERRIT R HD BT AR R ) Tk s e /6 N L& i AIFRAE
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kR A AT 2 LR A B R
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A study on the composition of fatty acids in Babylonia areolata
and Babylonia formosae
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(South China Sea Fisheries Research Institute, Chinese Academy of Fishery Sciences, Guangzhou 510300,
China)
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Abstract: In this paper, the composition and content of fatty acids in soft body and gonad of Babylonia areolata
being cultured and wild and Babylonia formosae being wild were studied by GC-MS. Fifteen kinds of fatty acids
had been identified. The content of unsaturated acids was higher than that of saturated acids in two tissues of B.
areolata and B. formosae. The contents of unsaturated fatty acids in soft body of B. formosae being wild and
B. areolata being wild and cultured were 68.22%, 67.23% and 76.05% respectively; The contents of unsaturated
fatty acids of gonad were 28.16%, 28.23% and 21.53% respectively. The contents of polyunsaturated fatty acids

(PUFA) are abundant, ®-3PUFA and @-6PUFA account for from 39.20% to 64.53% of the total lipid , EPA and
DHA account for from 13.82% to 34.22% . Of these species, B. areolata being small cultured is the highest
contents of EPA and DHA. The results show nutritive values of B. areolata and B. formosae, especially
B. areolata being small cultured, are suitable to be used as the source of EPA and DHA. (R 8 K3Z3T)
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