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R E AEREARMEFRENODHR, EEVNKARSRZEH, SREEm AR S
mEs.AMnaMkEY., RFELRRE, ZARERTERREYNHEAYLRDBEEBRME
BEESRETRIHRAN (P<0.06), RHBRAWNEN: BARMRRAMEKEHALHRE
B JF BAEEAN R A MEBREPA) R+ A ER(DHEAYE B W S hE s# .
R, BEEMERTEEMSRI _+ ZRIUSRA LB AL RBEMIREDEHNE, ZEHFE
PR MESERD BIERREREA LS REER(P>0.05),

XEE Sk ERRTREGR, S TRERREPA), T+ RNEER(DHA)

M, MERTARFMAENERMZI, KBRS AabAR 4 Toly A iR o AL 2 95
T, BARAR—BoeIEMRHRAERW, HRNEERAaMET EhEELL
W, KHFRERE. ANEHAWFEHR EPA fil DHA BF —RIAGHREHEEZ
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RENTHRRHEIE TR A HRa iR R ANE TOEROB B, £k
HERA R AT EPA 1 DHA BB RN EBFRORSS Y, 81 TR
I R 2 UK LA 0 L FET T, i B /S A RO BR Y, 3R R AT IR AL A e T 2 L AR
TR T e, FEBE 52 RRT R R B 2 R AL L SRR S AR AL L L LR TN ML R F T, 1986
ERFV|EXBEF BN REHaMm+ e EPA 1 DHA %8N EFOBIR, BEANT
MR IR E R AR R U, A, BE EPA 1 DHA mamEREHNE
FERRE THL . BT, —ABEEXBOWELRE DHA RERFYNEIEF.
ETF EPA fl DHA BB RARNEREE, BAKSHEALFARHHEL™,

o EAXBEIETIEEREXTAZEESH.IEE. G B.ERIRENZRENDE, LN,
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PN SD(Spraglue Dawley) RAIBF AR ERE 21 R, EH 80210 =, BEF, B
AR S K. BERN 1A AFZWREN 2+2°C.BEAT56%, REABRE, H=4HA
3R, AE I T A, BHE I AWME. CENGEMIREDA,

(2) EiEn
R EREHES
Table 1 Composition of basal diet
ey | mm | mokw | Eon | g | B0 | me | S [RESEEEV.eH Ve 01
ﬁ(jg])ﬁ 8074 D41 941 814 628 87.6 83 63 10.068| 4.8 | 1.0 B3.1

(3) BEREHREY

ARSERAFA N ARRE KRG REMNBRRONERED T &AM, REHHETRE

FIREENE REME,

ZBEEE M IREL, R R EF TR A, RN FENRKAeN Vit B, S50 @b
MR AENTEE,

F2 ANERNEALE(Z)
Table 2 Peroxide value of lipids from diets (%)

@\ o 4 Bl A # B #H c #l

ek Alg)-| 0.18 0.12 0.10
ARSI BB ERE , o BRIl AR ins 3 Brr, *
*3 FREANERRAR(EERRNZ)
Table 3 Fatty acid composition of dietary lipids(g/100g-FA)

A £ B £ c 4
Cuag 1.2+0.1 6.3£0.1 4.8+0.1
Cigia 16.4+0.4 19,4+ 0.4 12.8+0.1
Cuetran 0.861£0.0 8.8£0.1 5.6+0.4
Cigio 3.5+0.0 3.4+0.1 2,340,1
Cus: 1aas 20.0% 0.0 18.8+0.2 19.020.0
Craczae 49.0£0.2 20.9+0.1 13.3£0.0
Clstsan 7.11£0.1 0.8+0.1 0.9+0.1
Caatian - 5.1+0.8 3.310.1
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A 8 B Eizd C H
Cartiws 0.310.0 0.4+0,0 0.9%0.1
Caozsas 0.5+0.1 7.6%0.1 13.610.1
Cartian 0.6+0.1 4.710.1 2.9+0.1
Coztswe — 0.4+ 0.07 0.7+0.02
Cartswe — 1.2+0.0 0.810.0
Cuztswa — 1.0£0.0 1.7+0.0
Conteun 0.610.1 5.820.0 10.1£0.1

(4) mEH*EHFRONEY

1. W RENNE ek -

2. MEEEEE BEER=5EANER

3. BmELER WERE

4. RYE:HEE HRERENEEREE

(5) BEEERR AT

FA Bligh-Dyer U™ REUEH, HAKRK Metoalie ' HMILEHRITSEEEON, 44
i EERA SP-2830, £ F KE %, #8 FID, 5 N, s 60mi/min, F5EJ; 0.7kg/om’,
AERY 190°C, B IR EE 250°C, I SRR 250°C,

BE e iniEl 5 % E Supeleo INC, PUFA-1, PUFA-Z,

o #*

(= 3o 0 T R 40 0 L 5 O P O 5 R 2
HI 4 BORCR T LUB Y, SR04 (B 41A01C A1) W M7 B B M [ 8 IR T
RUCA ),

x4 AHRIEEHMORSERNEEANIR
Table 4 Total glyceride and total cholesterol of serum from

rats fed experimental diets for 4 weeks

4 i1l i AR (me/dL} S EEN(mg%)
[ 366 £ 47 94.9+15.2
A 4 ® 806 + 60 84.61+11.9
& [ 201 £ 47 71.7T+14.3
i 280 £ 41 65.7+11.6
C @ L3 234 + 26 710 7.0
3 181 + 20 61,5+ 8.2
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(Z) R ARG RER R

EWRAEREN LR A S HANRERRR EREE AL LFBERREE
BENSRA BEXR (P>0.05), HiafiiamREya s A AaERRaEn S5
FEMBER LT BERE—B™,
®/E AFLABARLAERSE

Table 3 Some growth parameters of rats fed

experimental diets for 4 weeks

& WEEEE AR R BEKE B kR
#r
4 (g% (%) (cm) fem)
2
e 6.70%0.76 5.73+1.44 8.99+ 0,06 8.5110.03
A i —_ ——
i 6.24+0.80 7.73+1.71 8.19£0.03 5.60 = 0.8
73 6.01£0,42 6.61+0.92 1,97+ 0.04 3.48z0.07
B #
#H 5.96 = 0.46 7.76+0.81 3.13 £ 0.07 8.65+0,09
i 6.00% 0,46 6.27£1.18 3.1210.10 3.4720.07
C EiE -
e B.59+0.40 8.16+2.26 8.15+0.09 3.6610.10
£6 HRIBBAERNEEEEYREAEMNILE
Table &6 The ratio of organ weight to body weight of
rats fed experimental diets for 4 weeks
24
B4k x 100 B/ &« 100 5k < 10Q IBAE 2100
#H
jid 1.01£0.08 4.93 £0.57 0.8920.09 0.78+0.05
A 4 _— —
i 0.8210.08 4.57+0.64 0.84£0.05 0.28£0.05
B 1.0240.06 5.21+0.38 0.83 0,07 0.27%0.05
B o - : L
i3 0.82 4 0.05 4.64+0.45 0.86+0.08 0.27 20,05
B 1.03+ 008 5.24 +0.55 0.8210.06 0.29 40,04
¢ @ — .-
53 0.780.07 4.97+0.42 0.87+0.09 0.270.05
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Yig. 1 Fatty acid composition of
brain lipids of rats fed experimental
diets for 4 weeks
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Fig. 2 TFatty acid composition of
liver lipids of rats fed expegiment-
sl diets for 4 weeks
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Fig. 3 TFatly acid composition
of kidney lipids of rats fed ex-

perimentsl diets for 4 weeks
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Fig. 4 TFatty acid composition
of gpleen lipids of rats fed ex-
perimental diets for 4 weeks
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EFFECT OF FISH OIL ON SERUM LIPID, CHOLESTEROL AND
TISSUE FATTY ACID COMPOSITION OF JUVENILE RAT

Zhou Dequan
{ Zhejiang Academy of Medical Science, Hangshou 310013)
Huang Zhibin
( Shanghai Fisheries University, 200090)

ABSTRACT The effect of fish oil containing eicosapentaencic acid (EPA)
and docosahexaenoic acid (DHAYon serum lipid, cholesierol and fatiy acid compe-
sition of juvenile rat was studied. The experimental rats (Spraglue dawley) were
divided into three groups with 7 animals each for female and male per group. In
the basal diet soybean 0il, fish oil and fish 0il concentrate were admixed for Group
A, Group B and Group C, respectively. After 4 weeks feeding, the contents of
serum lipid and cholesterol in Group B and C were lower than those in Group A
(P<0.05). By fatty acid assay it showed that the levels of EPA and DHA in the
tissues of (froup B and C were higher than those in Group A, whereas the contents
of arachidonic and docosatetraencic acid in the tissues of Group A were much
higher than those in Group B and C. Interestingly, the analytical results showed
that in the rat brain of Group B and C was only DHA well higher in content than
that in Group A,and therefore DHA in. fish o0il would be possible to play an impor-
fant role in eugenics. No appreciable difference in body weight gain, weight ratio
of viscera to body, total serum protein and alkaline phosphotase among these three
groups was observed (P>>0.05).

KEYWORDS fish oil,polyunsatureted fatty acid, eicosapentaenoic acid(EPA)Y,
docosahezaenoic acid (DHA)



