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Table 1 The component of fatty acids in fish oils

AR ESam FTHaME %am sam HR EWEM FTaM sanwm Ham
Chao 6.51 9.14 8.8 8.5 Cis:o 10.20 21.25 15.02  11.9
Cis:o 0.81 0.76 0.24 0.8 Cis:1 9.44 10.23 4.90 4.10
Cis: 12.75 12.52 12.690  11.90 Co:1 21.56 1.42 8.12  14.30
Cxny 17.96 1.43 14.08  21.50 Ca:1 0.75 0.88 0.25 1.10
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Fig.1 Changes in chemiluminescense of Fig.2 Changes in chemiluminescense of
fish oils during incubation at 49C fish oils during incubation at 78°C
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Fig.3 Changes in chemiluminescense of Fig.4 Correlation between chemiluminescense
fish oils during incubation at 90C and absorption rate of oxygen in fish oil
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