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Comparison of phospholipids in six shellfish

Lin Hong, Lv Qing, Khalid Jamil, Xue Changhu, Ouyang Changrong, Wang Haiying
( Fisheries College, Ocean Unwersity ¢ Qingdao, 266003 )

ABSTRACT In this report, phospholipids in six shellfishes ( My#lus edulis, Chlamysf arreri, Crassostrea
plicawla, Philippinarum Ruditapes, Sinonovacula consiricta and Scapharca subcrenata ) were studied in a
comparative way. Offering meat rate, total lipid, neutral lipid, polar lipid, phospholipids, composition of
phospholipids and fatty acid of six shellfishes were tested. The experimental results were as follows: the
dharacteristic of phospholipids in six shellfishes had definite difference . The content of Pl in Oyster was
particularly higher. CL was only detected in Oyster and Blood clam. Only EPA but no DHA was found in

Blood clam. The common characteristic of six shellfishes was that PC and PE were seventy percent of the
content of phospholipids.
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Tab.1 The content o lipid and dffering meat rate

(%) .
(_100g )
287 2.13 1.7
w2 30.5 2.29 0.99
10.0 3.03 2.1
20.5 1.56 0.7
70. 1 1.07 0.3
36.8 1.46 1.0
* [4],% 2
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70% )
s , 2 2 s
25% ~ 45% 18% ~ 30% 70%
> 2.08
5 [2]
[5]
2.3
2.3.1
1 s PC PE PI LPC , PC PE
, s PI LPC ,
s PE PC PI, LPC s
, TLC s
) PS , HPLC
2 L d— .: — p—
Tab.2  The composition and content of lipids
in six shellfishes
ais W - - L - -
/ 3.5 63. 8 59.0 64.5 52.5 518 <RI
/ - -
(%) 38.5 30.2 30.4 25.3 45.7 45.0
/ — - : - L 2
(me/ g) 7.58 6.08 9.17 5.43 3.93 6.01
(ln;/g) 470 48 5.36 4.9 2.5 3.7 PSP BN T S8 Jeindy MR LM LPC PG PE
((én) 2.1 21.0 17.9 31.4 24.0 25.5 1 TLC

Fig. 1 The thin layer chromatograph of polar
lipids i six shellfishes
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2.3.2
, 3 HPLC , 3
PC , PC  PE 64% ~ 85%, 90% ,
PI R PC CL
3
Tab. 3 The content of compositions of phospholipids in tissues and the rate in phospholipid
mg/ g % mg/ g % mg/ g % mg/ g % mg/ g % mg/ g %
CL - - - - 13.0 3.03 - - - - 12.5 2.78
PI 24.5 4. 24 3.00 0.62 35.0 8. 15 8. 00 1.76 16.5 3.27 7.5 1.
PS 10. 5 1.8 3.0 0.62 7.5 1.75 1.00 0.2 8.00 1.59 2.00 0.4
PE 117.0 20.33 120. 5 24. 90 136. 0 31. 66 125.5 27.64 165.0 32.70 182.0 40. 49
PC 252.5 43.90 34.0 71.07 144.5 3.4 259.0 57.05 238.0 47.17 203.5 45.21
LPC 64.5 11.20 4.0 0.83 37.0 8.61 58.0 12.88 2.5 9.12 19.5 8.5
469. 0 474.5 373.0 452.0 456.0 27.0
) PE ; LPC , LPC
20% ~ 40% Al A2
HPLC s
s , , TLC
2.4
4 )
, (EPA) (DHA) , 7.49%  10.
33% [2] 23.5% 13.1% , EPA , DHA [6]
0.5% 5% ,
, EPA, DHA, (el DHA,
Cis o, 32. 7%
EPA DHA R ,
B (2 [7] [8] (9] [10]
PL
EPA DHA 17.82% 25.63% 27.01% 19.41% 20.21% 7.03%,
EPA  DHA 1.4%"  5.6%~ 10.

1% [12]
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4 (%)
Tab.4 The content of fatty acid of polar lipid in six shellfish ( %)

40 1.91 4.23 4.36 1.93 4.43 12.02
14:1 0.8 0.86 0.96 0. 65 1.14 0. 87
16 0 16.28 17.78 19. 49 6. 01 18.00 3R2.70
16 1 4.2 8.19 4.54 6. 76 9.34 10. 60
180 9.45 5.57 5.77 7.23 7.23 1.32
181 4.28 5.41 4.16 7.73 6.99 9.46
18 2 9.08 8.50 11. 16 10.85 11.92 8.85
183 7.00 1.52 1.51 0.9 1.15 1.32
200 3.01 5.01 3.38 2.32 2.02 1.24
20 1 0. 45 1.22 0.83 0. 63 1.04 -
20 2 6.8 2.93 2.83 5.9% 0.13 2.87
20 3 0.71 0.09 - 1.92 1.27 -
20 4 6. 56 4.02 1.64 1.4 3.45 2.56
205 7.49 17.29 19. % 7. 16 9.30 7.03
20 1.%4 - 2.03 - 0.11 3.01
2z 2 2.39 0.51 0. 89 1. 19 0.19 -
25 - - 0. 84 1.79 1.80 -
26 10.33 8.34 7.07 12.25 10.91 -
EPA+ DHA 17.82 25.63 20. 07 19.41 20. 21 7.03
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