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ABSTRACT

The crude lipid contents of dried sea food products varied remarkably from 1.2 to 20.9% for dried
fish products, from 2.8 to 12.3% for dried mollusk ones, and from 0.1 to 2.3% for dried seaweed ones.
in fatty acid composition of dried fish products, the saturated acid was the most predominant component
for dried anchovies, hair tail, Katsuobushi, the monoenoic acid was the most predominant one for dried
yellow corvenia, flat head, common carp, sea eel and conger eel. . And the polyenoic acid ‘was the most
abundant one for dried cod, Allaska pollack, flounder, sole fish, ray, smelt and sardine. The major
fatty acids of these dried fish products were 16:0, 16:1, 18:0, 18:1, 20:5 and 22:6. Fatty acid
composition of dried moliusk products were mainly consisted of polyenoic acid, and followed by
saturated acid, monoenoic acid. The major fatty acids of these products were similiar to those of dried
fish products.  And in case of dried seaweed products, saturated acid such as 14:0, 16:0 was the most
predominant component, while polyenoic acid was abundant one in dried laver and sea mustard, The
main fatty acids of dried seaweed products were 14:0, 16:0, 18:1, 20:1, 20:4, and 20:5.

Judging from the results, dried sea foed products were abundant of the highly unsaturated fatty acids

in spite of the drying processing and storage.
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Table 1. Proximate composition of dried sea food products on the market
Product code Proximate compesition(%)
Korear name English name Moisture C.ru-de Cmd? Crude
{Raw material) lipid protein ash
1. Dae-myui Large anchovy  (boiled-dried) 22.5 169 455 14.3
2. Jung-myul Middle anchovy (boiled-dried) 21.23 12.5 509 14.5
3. So-myul Small anchovy  {boiled-dried)} 20.4 9.5 52.2 17.4
4. Gul-bi Yellow corvenia  (salted-dried) 32.5 8.4 52.3 6.4
b, Al-dae-gu Cod (salted-dried} 28.3 1.4 57.3 2.1
6. Buk-eo Alaska pollack  {frozen-dried) 13.3 59 513 11.2
7. Yang-tae Flat head {plain-dried) 215 18 611 152
8. Ga-ja-mi Flounder {plain-dried) 14.7 7.4 653 12
9. Gaet-fang-eo Conger eel {plain-dried) 2.4 29.9 42.9 58
10. Gal-chi Hair tail {plain-dried) 20.2 8.9 53.2 7.7
11. Se-dae Sole fish {plaindried) 19.8 5.2 64,9 2.3
12. Ga-o-ri Ray {plain-dried}) 16,9 27 62.9 56
13. Hak-kong-chi  Half beak {plain-dried} 22.8 6.7 556 9.1
14. Mal-jwi-chi File fish {seasoned-dried) 21.8 1.5 59.7 7.9
15, Mal-jwi-chi* File fish {seasoned <ried) 22.4 1.2 59.3 8.5
18. Bo-ri-myul Smelt {seasoned-dried) 20.7 6.2 55.6 10.3
17. Ing-eo Common carp {smoked-dried) 216 2.4 65.9 B.5
18. Jeong-eq-ri Sardine {smoked-dried) 24.8 19.2 43.2 109
19. Bung-jang-eo  Sea eel {smoked-dried} 19.8 13.6 550 1.3
20. Katsuobushi Skipiack {boiled, roasted-dried) ik 4.5 80.7 2.7
21, Jinju-damchi Blue mussel {boileddried) 19.4 10.1 49.6 6.3
22. Hong-hab Sea musse! {boiled-dried} 17.9 12.3 48.7 6.0
23, Ga-ri-bi Scallop {boiled-dried) 19.3 2.8 60.9 8.2
24. Ban-ji-rak Short neck clam  (boiled-dried) 19.7 5.4 &82.3 54
25, Jeon-bok Abalone (boited-dried} 300 2.6 56.3 11.2
26. Hae-sam Sea cucumber {boiled-dried} 17.5 4.0 446 28.3
27. Sae-u Shrimp {hoiled-dried) 16,2 88 54.0 13.5
28. Gaebul Urechis unicinctus (plain-dried) 13.8 4.1 719 6.1
29. Mun-eo Poulp {plaindried) 20.2 3,2 63.5 6.6
30. O-jing-eo Squid {plain-dried} 19.0 47 67.5 &9
31. U-mu-ga-sa-ri. Adar-agar {frozen-dried) 19.9 0.1 3t 2.9
32, Pul-ga-sa-ri Glue plant {frozen-dried) 150 0.2 10.2 236
33. Dasi-ma Kelp {plain-dried} 12% 2.1 6.8 20.4
34, Tod Fusiforme {plain-dried} 168 0.8 5.6 34.0
35. Cham-gim Laver {plain-dried} 116 1.2 35.6 7.8
36. Mi-yeok Sea mustard (plain-dried) 18.5 2.3 17.8 16.0
37. Mi-yeok Sea mustard {salted-dried) 16.0 1.5 12.7 21.8

* adding to red pepper in recipes
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Table 2. Fatty acid composition of total lipids separated from dried fish products on the market

{area %)

Fatty Praduct code ™
acids 1 2 3 4 5 6 7 8 9 10
12:0 - - - 0.2 0.2 0.2 0.3 0.2 0.2
14:0 9.0 6.8 6.9 2.4 0.9 2.2 3.7 3.2 4.0 6.7
15:0 1.0 1.2 1.1 1.0 0.4 D4 1.0 1.0 i1 1.1
16:0 26.3 246 27.3 24.5 22.6 20.4 226 iB.6 17.8 252
17:0 1.2 1.5 0.6 1.3 0.7 0.3 1.5 1.7 1.4 1.0
i8:0 56 6.3 58 6.2 59 6.1 5.2 4.9 4.3 5.4
20:0 0.4 1.4 08 0.5 1.0 .1 0.5 0.3 0.3 0.3
22:0 0.4 0.7 0.5 0.2 - 04 0.4 D7 0.8 0.8
Saturates 43.9 42.5 43.0 36.3 317 29.9 35.1 30,7 30,0 40.7
16:1 13.8 12.2 1046 18.4 2.3 7.2 13.7 13.6 12.2 8.1
18:1 13.5 12.6 9.5 24.5 16,1 212 21.5 17.3 26,1 27.6
20:1 2.5 2.1 1.9 0.4 1.5 0.7 1.9 EI) 10 3.6
22:1 0.4 0.6 0.4 0.1 0.8 - 0.2 - - -
Monoenes 30.2 27.5 22.4 43.4 20.7 29.1 37.3 32.4 39.3 39.3
18:2 3.7 27 2.3 1.6 1.4 1.4 28 25 i.4 2.4
18:3 1.0 3.2 2.0 2.5 0.5 5.5 2.4 4.1 2.4 2.2
18:4 0.2 0.5 0.2 0.2 - 0.1 0.3 0.2 0.3 0.1
20:2 - - - 0.4 0.8 0.2 0.6 0.3 —~
20:4 2.2 2.9 2.6 2.8 5.2 3.5 2.6 3.9 2.9 1.5
20:5 7.8 7.8 89 3.5 1.3 1.4 4.9 8.3 4.4 3.4
22:2 1.2 1.6 1.2 0.9 0.4 .5 1.2 3.0 1.3 0.8
22:4 0.3 0.4 0.5 0.4 0.4 0.4 GC.6 0.6 0.6 0.3
22:5 1.1 14 1.3 12 0.5 0% 1.6 2.7 29 1.3
22:6 8.4 9.5 15.6 7.1 270 151 1.2 1.0 14.3 7.9
Polyenes 259 30.0 34.6 20.3 477 41.0 27.6 36.9 30.7 20.0

11 12 13 14 15 16 17 18 19 20
12:0 0.2 - 0.2 1.4 0.2 03 0.1 0.1 0.1
14:0 3.5 1.1 2.4 3.6 1.1 2.1 2.3 7.7 50 6.0
15:0 1.6 0.5 1.0 1.5 0.7 0% 0.4 0.8 Q.5 13
16:0 20.3 22.6 24.5 20.2 20.8 19.7 1¢.8 ZL3 18.8 24,9
17 :0 18 1.5 1.3 23 0.9 0.9 0.5 1.6 0.8 1.3
18:0 57 10.0 6.2 7.4 58 6.0 2.6 2.8 2.5 9.2
20:0 0.6 0.2 0.5 1.3 0.4 0.4 e 0.} 0.1 09
22:0 0.9 0.4 0.2 0.8 0.3 0.4 0.1 0.6 1.1 0.4
Saturates 34.6 36.3 36.5 38.2 30.2 30.7 258 350 28.9 438
16:1 9.1 4.0 18.4 58 3.5 9.8 12.7 9.7 104 79
18:1 13.8 175 24.5 140 i4.5 i38 419 13.1 354 17.0
20: 1 2.5 0.2 C.4 4.1 15 0.6 0.6 2.4 1.2 1.2
22:1 - - 0.1 0.3 1.2 0.2 - - - .5
Monoenes 25.4 2.7 43.4 2472 207 24.4 552 25.2 47.0 266
18:2 3.4 1.3 Lé 5.4 4.1 6.6 10.3 2.9 1.2 1.7
18:3 3.3 1.4 2.5 2.5 1.4 2.5 3.4 2.4 3.4 2.2
18:4 0.3 0.3 02 0.1 [V 0.2 0.1 0.1 0.1 0.3
20:2 - 0.5 0.4 ~ 0.3 0.3 - -~ -
20:4 4.8 7.0 2.5 3.5 2.9 4.0 0.5 3.1 2.2 2.4
20:5 6.5 4.6 3.5 7.5 12.2 8.2 1.5 14.C 52 5.3
22:2 23 1.9 0.2 0.8 0.7 0.6 1.3 0.7 1.6
22:4 L3 10 0.4 1.3 0.9 1.2 - 0.3 0.4 0.7
22:5 2.3 3.5 b2 1.1 [ 2.2 0.5 2.0 20 0.7
22:6 i58 20.5 7 154 253 19.1 2.7 13.5 8.9 14.6
Polyenes 40.0 42.0 20.3 37.6 49,1 449 19.0 39.8 24.1 29.5

>

refer to the comment in Table 1.
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Table 3. Fatty acid composition of total lipids separated from dried mollusk products on the market
{area %)
Fatty Product code *
acids 21 22 23 24 25 26 27 28 29 30
12:0 0.1 0.1 0.1 - - 1.0 0.3 0.2 0.1 -
14:0 57 4.0 1.4 3.3 5.5 é&.1 3.1 4.7 1.5 1.3
15:0 0.8 0.8 0.8 0.8 2.1 05 1.4 0.4 0.8 0.6
16:0 18.6 19.1 20.6 18.5 279 8.4 17.4 17.3 20.3 24.9
17:0 2.1 1.3 2.1 2.9 1.8 2.4 1.7 3.9 37 07
18:0 3.6 3.7 6.3 57 7.5 4.5 5.1 82 8.0 4.0
20:0 0.5 0.2 0.6 2.5 0.5 11 0.5 2.0 - -
22:0 2.9 2.7 43 4.9 5.4 L2 0.7 69 0.2 -
Saturates 34.3 39 36.2 390 50.7 252 30.2 43.6 34.6 3.4
16:1 148 10.7 4.1 9.7 3.2 13.0 14.7 6.4 1.6 0.1
i8:1 67 6.1 7.1 1L5 14.9 .0 21.1 8.3 5.1 1.8
20:1 57 47 3.2 2.8 34 2.0 0.8 4.9 0.3 48
22:1 - - 0% - - 0.1 - 1.2 - L5
Monoenes 27.2 21.5 15.3 240 215 24.1 366 208 7.0 8.2
18:2 4.9 24 1.5 1.3 2.8 2.9 1.8 3.1 0.6 0.1
18:3 5.0 6.3 51 7.0 9.5 58 3.0 8.7 4.8 -
18:4 - 0.1 0.3 0.3 0.3 0.7 0.4 0.6 -
20:2 0.3 0.4 0.3 0.5 - 1.2 0.4 0.4 3.3
20:4 14 29 2.1 1.4 5.0 10,1 3.0 2.5 7.8 -
20:5 158 i8.2 16.1 14.6 3.3 214 13.0 10.0 158 18.1
22:2 10 09 2.0 1.6 1.3 1.8 1.3 L.é 1.4 -
22:4 0.1 0.5 0.4 0.3 - 0.4 0.2 b a5 -
22:5 1.4 1.3 3.2 1.5 5.2 1.3 1.4 4.8 1.9 0.2
22:6 8.6 13.6 17.5 8.5 0.4 5.4 8.7 2.7 25.2 38.6
Polyenes 38.5 46.6 48.5 370 27.8 510 33.2 356 58.4 60.4

* refer to the comment in Table |.
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Table 4.  Fatty acid compasition of total lipids separated from dried seaweed products on the market
{area %)
Fatty Product code *
acids 31 32 33 34 35 38 37
12:6 1.4 0.4 0.8 Q.2 11 0.6
14:0 1.2 6.0 4.0 7.3 3.5 6.0 1.9
15:0 - [ 0.6 0.9 0.2 0.4 Q.7
16:0 20.3 36,5 36.6 417 18.0 216 13.3
170 - G.7 L 13 Lé 0.6 0.4
i8:0 1.4 9.7 51 3.3 0.7 29 1.0
20:0 3.4 1.2 0r 0.8 048 1.5 24
22:0 ~ 1.0 0.9 Q.2 0.7
Saturates 37.7 58.6 500 553 258.6 34.5 21.0
1601 33 @3 2.6 (W 10.7 2.6 2.3
18:1 16,2 19.0 121 10.7 Q.7 16.6 62
20:1 9.4 3.3 6.1 39 3.9 13.5 27.5
22:1 - 2.3 1.0 1.1 1.2 2.0 -
Monoenes 289 J4.1 218 Z1.8 25.5 34.7 360
18:2 79 4.2 6.7 52 2.4 4.6 4.9
18:3 4.1 2.6 13.4 &9 3.8 4.6 10.6
18:4 - 0.6 1.0 .2 0.6 0.5 0.9
20:2 -~ Q.7 20 Q.6 -
20:4 13.9 hE: 2.6 7.2 3.7 7.3 1.0
20:5 7.5 1.4 3.7 ‘4 36.6 10.5 136
22:2 - 0.9 - - 0.7 -
Polyenes 33.4 10.7 28.1 229 48.9 30.8 430
* refer to the comment in Table .
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