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Fig.1 The ratio of the weight of Fig.2 The oil percentage of
the viscera to whole fish the viscera
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Table 1 L,(3*) orthogonal design
BRS 1 2 3 4 5 6 7 8 9

A—RECC) A1(80)  A;(80)  Ap(80)  A(90)  AR90) A,(90)  As(100)  As(100)  Aj3(l00)

B —#&¢ 8] (min) Bi(40)  B.(60)  B3(70)  Bi(40)  By(60)  Bi(70)  By(40)  By(60)  Bs(70)
C—ME%) C O C2(0.5) C3(1.0) Cz0.5) Cs(1.0) C(0) Cs(1.0)  Ci(0) C2(0.5)
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Table 2 The result of analyses of visceral oil extraction from grass carp

RBE 1 2 3 4 5 6 7 8 9 10
HHE%) 24.0 24,9 17.9 18.2  22.9  27.7  23.0 2.4 228 30.3
TEAECD 0.08 0.05 0.06 0.06 0. 05 0. 07 0. 05 0.08 0. 04
% BH # E BE # RHE # BRE ®BE RE
] OK iE ¥ fa B O
Cigizes 12.23 11.38 11.54 12.66 12.08 11.94 11.94 12.19 12.88 11.37
g Cig33 20.85 21.97 21.17 22.87 22.33 23.19 22.26 23.14 22.28 22.91
e Cuouus 350 3.29 5.63 3.94 3.59 3.70 3.49 3.5 3.50 3.75
B Cuousus 0.32 0.42 0.29 0.31 0.32 0.29 0.26 0.34  0.30  0.49
(ﬁ) Czz.603 0.58 0.75 0.55 0.55 0.54 0.69 0.49  0.71  0.49  1.29
S IFA 37.48 37.81 39.18 40.33 38.86 39.81 38.44 39.96 39.45 39,81
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Table 3 The result of analysis of visceral oil extraction from bream

RB 5 1 2 3 4 5 6 7 8 9 10
HmmEYL) 23.8 21.2  26.9 15.1 26.4  25.1 21.1 24.1  23.1 34.4
SEAECCD 0. 06 0. 04 0.03 0.03 0.03 0. 06 0. 04 0. 05 0.02
% BH # ®BE ®’E BE # BH # ®E KR
KO E ® & B K

Cis 26 11.54 12.78 14.04 12.95 12.13 13.43 12.78 12.29 12.14 12.32

; Cigi3e3 6.82 850 7.80 7.44 5.63 7.34 7.6% 7.38 6.08 7.53
B Crouws 1.60  2.94 1.70  1.65 1.77 1.63 1. 65 1.78  2.50  2.00
B Coousas 0.26 0.34 0.30 0.28 0.45 0.3¢ 0.3¢ 0.31 0.33  0.46
(3:) Cazi6us 0.45 0.70  0.54  0.49  0.94 0.73 0.6l 0.62 0.60  1.34

S FA 20.67 25.26 23.48 22.81 20.92 23.47 23.07 22.38 21.65 23.65




34 Graal T LR K & P B AR T 2 A 203

Fe BREHAERRRBHIHER

Table 4 The result of analysis of visceral oil extraction from silver carp

RES 1 2 3 4 5 6 7 8 9 10

HHEFE D 17.6 15.5 13.6 18.3 12.9 13.1 14.9 16.2 14. 6 23.0

SEALE (%) 0.12  0.09 0.08 0.08 0.09 0.22 010 0.21  0.09

% B B R Ky #Esn RE ® LE H i

=K E K & B K

£ Cisizus 331 3.33  3.44 3.33 3.44 3.58 3.30 3.52 3.46  3.30

m  Cio 18.59 18.53 18.00 18.71 17.73 17.26 18.50 18.25 17.98 18.67

fe  Cooves 4.46  4.31  4.18  4.28  4.05 4.15  4.36  4.37  4.25 4.73

B Cauowsa 7.74 7.88 7.55 7.79 7.60 7.20 7.86 7.67 7.58  8.21

(?) Crzi6us 5.92  6.14 6.16 5.93 598 6.47 575 6.11 553  6.37
SiFa 40.02 40.19 39.33 40.04 38.80 38.66 39.77 39.92 38.80 41.28
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Table 5 Comparison of visceral oil extraction technology about three species of freshwater fish

B % o JiE 3o i SRE HHEEE

o) (min) % %> ¢3! (%)
BEE HE A;(90) B.(70) C1(0) 27.7 30. 3 91.4
B A A1(80) B3 (70) Cs(1.0) 26.9 344 78. 2
® AR Az (90) B, (40) C:2(0.5) 18.3 23.0 79. 6
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EXTRACTING CONDITION FOR VISCERAL OIL FROM
SOME SPECIES OF FRESHWATER FISH

Yu Luli and Wang Xichang

(Shanghai Fisheries University, 200090)

ABSTRACT The viscera of three species of freshwater fish, grass carp, bream and silver
carp, were used as raw material for fish oil extraction in this study. Emphasis was put on the
conditions for visceral oil extracting technology. The method of water bath extraction was
employed, and extraction efficiency and quality of oil were evaluated. Selecting time,
temperature and the amount of alkali added as main parameters in the orthogonal design, the
optimum parameters for visceral oil extraction from the freshwater fish were established.
Thus, they will be helpful to the pilot-scale production.

KEYWORDS freshwater fish, fish oil, extracting condition



