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The Analysis and Study of Fatty Acid Components in Seal Oil

SUN Su-ling',  GU Xiao-hong®?, TANG Jian®, YUAN Shen-shu’, WANG Li-ping®,
LIU Yang-min®

(1. School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China; 2. Testing & A-
nalysis Center, Southern Yangtze University, Wuxi 214036, China)

Abstract: Seal oil was derivated with heterocycliczation method and methyl esterization method
respectively, and analyzed with GC/MS. The result showed that, Ge profill had 30 peaks, 30
compounds were indentified, and the double bonds in long-chain polyunsaturated fatty acids could
be accuratoly loeated, under the case of derivating seal oil with heterocycliczation method. On the
other hand, when using methyl esterization method, the GC profile showed 25 peaks, 15
compounds were indentified, same numbers of chromatogram peaks for double bond fatty acids
were found but with different position and bad isolation. In summary, heterocycliczation method
is better than methyl esterization method.
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) ;
s 27.27%,
EPA  7.24%.DPA  5.22%,.DHA  10.31%.
1
Tab.1 Components of fatty acids in seal oil with heterocy-
cliczation
min/ /%

1 16.79 9.73
2 19.13 0.47
3 21.52  18.83
4 4- 21.70 0.38
5 5 21. 81 0. 54
6 9- 22.14  11.32
7 9,12- 23.59 0.83
8 23.71 0.48
9 7- 24.25 0. 85
10 6,9,12- 25.53 0.72
11 25.97 3.29
12 7- 26.12 1. 36
13 9- 26.40  22.89
14 11- 26. 60 4.71
15 9,12- 27.46 0.98
16 5,14~ 27.98 0.54
17 8,11,14- 28.66 0.31
18 6,9,12,15- 29.47 0.43
19 8.11,14.16- 29. 89 0. 37
20 30. 10 0.31
21 9- 30. 35 0. 45
22 11- 30.53 1. 45
23 8,11- 31.12 0. 34
24 5,8,11,14- 32.51 0.42
25 8,11,14,17- 33.55 0. 34
26 5,8,11,14,17- 33.95 4.61
27 4- 34.29 0.61
28 5- 35.91 0.33
29 5,10,13,16,19- 37.78 3. 30
30 4,7,10,13.,16.19- 38.16 8.83

2

Tab.2 Components of fatty acids in seal oil with methyl es-

terization
min/ /h
1 5.06 8. 77
2 5.36 0.47
3 6.49 0.49
4 9- 7.97 0. 40
5 9 8. 06 10.53
6 8.23 17.40
7 9,12- 8. 31 1.72
8 9.42 0. 40
9 9. 94 0.49
10 10. 20 0.49
11 9- 12.08  21.85
12 9- 12.19 5. 31
13 12.40 4. 89
14 9,12 12.53 0.62
15 5,8,11,14- 16.33 0.53
16 8,11- 16.53 0.38
17 11- 16.65 0.65
18 5,8,11,14,17- 16.73 6. 81
19 11- 16. 87 0.32
20 9,12- 17.03 0.97
21 5,8,11,14,17- 19. 23 0.43
22 5,8,11,14- 20.93 0.28
23 4,7,10,13,16,19- 21. 36 10. 31
24 5,8,11,14,17- 21.59 5.22
25 27.73 0. 26
*
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Fig. 1 Reconstructed ion chromatogram of fatty acids components in seal oil with methyl esterization
12.08
100 ¢ 8.23
80 -
T 5.06
s
¥l 21,36
= 16,73
10 r
0 3.0 | 649 9.94 14.70 19,23 2430 2773 30.52
0 5 10 15 20 25 30
1 [Al/min
2
Fig.2 Reconstructed ion chromatogram of fatty acids components in seal oil with heterocycliczation
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