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THREY HRES, KARY, THEY MR’ wWLY, #iag
(1. IR BESE0T, LA MG 264006;

2. INARBEFAESBEESLRE, ILK MG 264006;
3. IWARFREAFERIGE B, IR WG 265500)

WE: VAR TS ET RN E, RALENNFTE, XL RATHES
LV o JFF R B0 o g B Bk A Rk o B FEAT I B . R E A (1) AL . I Ao O o G A 4
BEAMNKZNFRESIH>IMA . HFAEFGANAFITF IR A B T F KT 57 F & (P<0.05),
HRERGi4BEEREFAXEEEZR, Q) THEEIHALRTHAMNE 21 MR, 5
EEa LA PR s iR (SFA) S R E & LR ¥ £ 57, ¥ 1WA 8 (MUFA)Z £ 1K T
78 3 #.(P<0.05). AFAEF 90 & SFA £ % 5 T 578 % #(P<0.05), MUFA 5 % £ & L %
5, Q) BAEFANA ., IO PR g BB (PUFA) I & &, A L2 A &
C20:5n-3(EPA). C22:6n-3(DHA)# & & ¥ 8 #F 18 T # 78 F # (P<0.05), {2 AL A 70 97 # &y
C20:4n-6(ARA) A B ¥ B & T # 78 3 % (P<0.05); (4) % 4 T4 & f fLA . AT JE Ao 7 o
n-3/n-6 PUFA % EPA/ARA & # 1% T 5 75 % # (P<0.05), T i # DHA/EPA £ # 5 T =7 *
#(P<0.05), B2 £ £ &L Fndi v iy DHA/EPA 54 & TR E £ 5, iR,
DHA., EPA #1 ARA % PUFA 2 5 TP %Mt X VI KW EZ S B, AT E 8 5
HEY, RTRGETEF2ZGNEHRE RN, W EELMEN®R, LEZ PUFA #
ARG B 2 B B R At ], AT REE Aty B M R MIF Aty TE,

KEEW: T, Fa,;, HA;, AIKRHA, BHR

hESES: Q547; S917.4

JE Wi FRR 7 R 2 28 A Kk B B By AR
BB, o LR N E A R B R
D RIWIR, FRAE n-3 ARG D7 R (n-3
HUFA)F Ay 20 B A= 40 JEE 1) B 2 25 4 2 43 R e 3 [
T, XHRRR & B R B AT A TG B
FAE TR, R R AL B8 MR K- LA
T A5 I PR A 0] 1 B 51 0 2R 30 0% 1 250
PERERZN AR . BRIk, S AT AR R SR a 2
H IR KT 25 5, STl fb IR R M) HUFA
o, BRUEE 7= BRI RE DL e O RN AT f1 Jo o L.
HEERY,

Wi HER: 2011-04-02 & BHA: 2011-06-16

X ERFRERD: A
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KOEFR, BEEFBFERRE ORI, 78
FETFRE 7RI FRGE, (HTETEPRA ™ i Bt
A PERE TR . BERAL. AP REIET DA
S b SOl AT TE HARTR DAY S B LA/
R, e RIS, N THMH
o AR MR G WO, B DL UK fif e £
C22:6n-3(DHA). C20:5n-3(EPA)FI C20:4n-6(ARA)
SR KRR R BT RN, Sk fiskrh
ARG TR K- 55 ey B - Hh A B I R K P-4 DI AH
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51 FPrRYE, S A5 T IRAE I 8% A R AL U8 107 IR Y B 749

M Sargent SR AE fAkE A9 DHA ZKSEXF 2%
) R f%8 DHA A RFEUN, 82 8 5 fml ke
R IR 20 5 AT LA B R 2R A DR R R
B XTEY A 2Rt VRS [F] A B IR IV FIRE D R 75
AR B, S B ELAL T BB, OB B T R 4H
P KA n-3 HUFA, EPA. DHA #i1 ARA 1)
St B S T A F AN e8P, AT ik
BBUPE B 2 ) B A R A A ot R R SRR X 42,
WAL R EE ) R EE AR IR AL, PEAS
WY A RS A AR DA Be 2 i 22 5%, OF R F
BRI G RRL, PR N TR E A Y B S R
WHFo

1 MRS IE

1.1 SRIeHHY

(& WEAEEBEME, T 2008 4
4—6 FTE I AR U T 3 Vg R AR Y A S S £, FL
VRN L H VIR SEA 8 B, T 2009 4F 1—5 A
1 H RN AR R AR SR A o, BEHLZEBIN &
B VIR 8 BB, MRS BCEERILA . JHE
B, TG T —80 °C B AR IR VKA VA R AR A

B_A AeERRNIRR P ER(EE SUPELCO 2
A, ERkaiiECbe, e B Al

B8 GC2010 SAHEBHY, HF AOC-12 H
SRR (H AR B EYAF]), 100 mx0.25 mmx0.2 um
SP- 2560 SAHEANE (3£ [E SUPELCO A Hl).
1.2 RWAHE

HmETE Feaha HA R R TG, 16
TR EERE, LA AR D A

B B & B B BRI 2 75 3% LG 17 10 52 Ay
Z R (AOAC, 1995)4); BTk & il i 2 18
Metcalfe 2PV gk FEms ARk b . (03t 451 HERE DT
WAL 260 °C, LN 99.99% 4z, M
1.8 mL/min, ¥R 357.4 kPa, HERIATRIE 140 C,
{45 5min, L4 ‘C/min J+ 2% 240 C, {455 10 min,
IPBERE L L, 43FiEE 90 ¢ 1. W2 260 C.
KA RUE AR I RAR X H 435 it
1.3 MERRRFAE IR

PERR AR 9500 53225 SCHR6119 712
1.4 HiE4bIE

BdiE R SPSS 11.0 F1 Excel #EA7ANI, 455
S 34 $+ b ME 2 (meantSD) £ o, W & PE K F

P<0.05.
2 7
21 FeHpFEa&ALTMERSE

B A SR LA TR R B 8 B B AR A3
3.63%. 40.15%F1 16.29%, FEFEEALA . FFIEFI
SREIREIT S BT B 4.97%. 41.24%F1 18.67%(
D)o GEiTrtrEml, ARSI & R2E RS 8%
(P<0.05), LAFFHEH & R, IR & ek, LA
t e A, P AR SR AR I it S IR R
225, HNLRABE S BRI & i IR TR
FA1(P<0.05).

S0 o fefa wild
O ofRHLEE cultured a{

10y a b

5 e
0 FE

Il muscle

THFRE liver

1 FaRALEHEE
HRR T & BT 0 T H (%), [F—HH P ARNG 8k
FORE B (P<0.05)
Fig. 1 Lipid contents in muscle, liver and egg of
P.olivaceus broodstocks
The content of fat was converted into the percent of dry materials; in

the same tissue, different letters are significantly different (P<0.05).

22 FErFEeALFRIRRRERARK

FAN PN AEHERE R 7 AR SR A LA
M AR IR (SFA) St SRRt L E R, 1
ARG DR (MUFA) FL 2 AR FIIE 2 (PUFA) it
FARTFRA 6 (P<0.05); 78 PUFA h, B4 5L
A C20:2n-6., C22: 2n-6 fl DHA % i B E LT F7
B £ 4(P<0.05), T C20:3n-3. ARA Hl DPA ()&
i 2 T IR 36 40, (P<0.05), EPA Y& 7 &[]
LEFER 1.

AR, B 2Ef n-3 PUFA B &K T35
F1(P<0.05), n-6 PUFA i 15 T ## 51 2% £1(P<0.05),
n-9 PUFA 7EW4I RN A BEER, WEREMA
n-3/n-6 PUFA [ HLE 2 35 I8 F 3% 58 5 £4.(P<0.05);
Y2 FIF55E 5t DHA/EPA V&5 B #2455, (B35
-1 EPA/ARA i35 & T AR E44(P<0.05).

FEFRMIEMBAR ¥ A S fa I
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750 7K

¥R 36 %

SFA g B 35 = TIRAH 2 £(P<0.05), MUFA g &
FH R T 2% R, PUFA S L T3
(P<0.05); C18:2n-6. C18:3n-3. EPA Fl DHA Y35 fit
i BT FRIE A (£ 2), 17 C20:2n-6 FI DPA [ 55
T L T IR S 0. (P<0.05), B AR RIS S T
fIEH ARA T ICE E 2R

H5 1k 4 IFAE AP n-3 PUFA (K T3R8 6 10

(P<0.05), n-6 PUFA Fl1n-9 PUFA fi¥ & fit 53558 26
T # 255 n-3/n-6 PUFA HY FU (8 i % T I 51
1(P<0.05); $fA4E L IFET DHA/EPA B& T
Fih SR (P<0.05), {H EPA/ARA B3Ik T3R5 %
#1(P<0.05).,

FaMMAERERER WA kM SFA
SR P T IR R #0.(P<0.05), MUFA BETLRE

x1 FallPrAEERER

Tab.1 Fatty acid compositions in muscle of P. olivaceus broodstocks %
A&IiMA fatty acid WA E A wild FEIEA cultured N& iR fatty acid WA= SR wild FEHH M cultured

Cl14:0 1.740.0° 1.740.0° Cl18:3n-3 0.5+0.0° 0.5+0.0°
C15:0 0.4+£0.0° 0.4+£0.0° C20:2n-6 0.7+0.1* 1.0+0.1°
Cl16:0 20.1£0.2° 22.0+0.3° C20:3n-3 0.2+0.0° 0.10.0°
C17:0 0.3+0.0° 0.4+0.0° ARA 2.7+0.1° 1.240.0°
C18:0 6.5+0.1° 5.8+0.4° C22:2n-6 0.3+0.0° 0.5+0.0°

SFA 29.00.2° 30.3%0.6° EPA 5.2+0.3 5.9+0.1°
Cl16:1n-9 0.47+0.0° 0.3x0.0° DPA 3.1£0.3° 2.240.2°
Cl6:1n-7 4.9+0.1° 4.8+0.1° DHA 21.7+0.4° 23.9+0.4°
Cl17:1n-7 0.5+0.0° 0.4+0.0° PUFA 36.5+0.2° 37.4+0.3°
C18:1n-9 11.3+0.2° 11.8+0.3 n-3PUFA 30.7+0.3° 32.6+0.3
Cl18:1n-7 2.2+0.1° 2.8+0.2° n-6PUFA 5.9+0.2° 4.8+0.1°
C20:1n-7 0.8+0.1° 1.3£0.0° n-9PUFA 12.2+0.2° 12.8+0.3°
C22:1n-9 0.2+0.0° 0.2+0.0° n-3/n-6 5.240.2° 6.8+0.2°
C24:1n-9 0.3+0.0° 0.4+0.0° DHA/EPA 4.2+0.3" 4.1+0.1°
MUFA 20.6+0.2° 22.040.5° EPA/ARA 1.940.1° 5.1+0.1°
C18:2n-6 2.240.1° 2.240.1°

T R EELL meantSD £7R, n=8; [f]—47H EARA /NG T B8 22 5 B35 (P<0.05); 2 2 MR 3 1EFEIA .

Notes: Data are shown as mean + SD, n=8; Data in the same line super-marked with different letters are significantly different (P<0.05); the

same as Tab. 2 and Tab. 3.

x2 FARTBERIARAAERAE MR

Tab. 2 Fatty acid compositions in liver of P. olivaceus broodstocks %
RENilz fatty acid — WFA:3Ef wild FRFHEF cultured NEWiFR fatty acid BAE R fn wild FEF A cultured

C14:0 3.1z0.1° 2.5£0.2° Cl18:3n-3 0.3£0.0° 1.0£0.2°
C15:0 0.5+0.0° 0.5+0.03° C20:2n-6 0.6+0.1° 0.3+0.0°
Cl16:0 22.1+0.1° 21.8+0.2° C20:3n-3 0.4+0.1° 0.4+0.0°
C17:0 0.4+0.0° 0.4+0.0° ARA 1.940.2° 1.940.0°
C18:0 4.0+0.3° 3.5+0.2° C22:2n-6 0.5+0.0° 0.4+0.1°

SFA 30.0+0.4° 28.7+0.5° EPA 4.3+0.4° 6.5+0.1°
Cl16:1n-9 1.240.1° 1.240.1° DPA 2.2+0.3° 2.0+0.0°
Cl16:1n-7 9.1+0.3" 8.4+0.7° DHA 9.5+0.6" 10.1+0.1°
Cl17:1n-7 0.6+0.0a 0.9+0.0° PUFA 20.8+0.2° 24.0£0.6°
C18:1n-9 21.340.4° 21.5+0.4° n-3PUFA 16.7+0.5° 20.0+0.6°
Cl18:1n-7 5.4+0.2° 5.540.2° n-6PUFA 42+0.3 4.0+0.1°
C20:1n-7 1.940.0° 1.8+0.0° n-9PUFA 23.8+0.5° 23.7+0.3°
C22:1n-9 0.6+0.0° 0.4+0.0° n-3/n-6 4.1+0.4 5.0+0.2°
C24:1n-9 0.7+0.2° 0.5+0.1* DHA/EPA 2.3+0.4° 1.6+0.0°
MUFA 40.9+0.6" 40.2+0.6" EPA/ARA 2.420.2° 2.9+0.2°
C18:2n-6 1.120.0° 1.4+0.4°
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5 ERRH, % B TR B R AL SR R L 751

#2: 5%, PUFA Rt i 2 Ik T 9778 2% £ (P<0.05);
C18:2n- 6, C22:2n-6. EPA Hl DHA A&t i 3%
KT FRIE % £1(P<0.05), 1 ARA Fl DPA ()7 i
F T IRAE£(P<0.05)(3 3).

P4 S5 e n-3 PUFA Fil n-9 PUFA (17 &

A T 3508 5% #4.(P<0.05), n-6 PUFA f4 & - 7E M
HpmE o EES, B4 %KM n-3/n-6 PUFA 1Y
LU B 2 I T 95 51 5% £01(P<0.05); B A= 2% fa B v
DHA/EPA 5 ##H £ 0 % 22 5, {H EPA/ARA
FAR T FRI % f1(P<0.05)

® 3 FEIINAEIERLAR

Tab.3 Fatty acid compositions in egg of P. olivaceus broodstocks %
SR fatty acid PR SR wild FRIEFEA cultured NEIR fatty acid Wi SR wild  FRAESEA cultured
Cl14:0 2.1£0.0° 2.1£0.0° Cl18:3n-3 0.3£0.0° 0.4+0.1*
Cl15:0 0.4+0.0° 0.4+0.0° C20:2n-6 0.7+0.0° 0.7+0.0°
Cl16:0 21.4+0.3° 18.240.3" C20:3n-3 0.3+0.1° 0.3+0.0°
Cl17:0 0.3+0.0° 0.4£0.0° ARA 2.5+0.1° 1.8+0.2°
C18:0 3.4+0.1° 3.240.1° C22:2n-6 0.4+0.0° 0.5+0.0°
SFA 27.6+0.3° 24.2+0.4° EPA 6.6+0.3° 7.5+0.1°
Cl16:1n-9 0.70.0° 0.6£0.0° DPA 3.420.3° 2.6£0.2°
Cl16:1n-7 6.2+0.2° 4.4+0.1° DHA 27.8+0.5 31.4+0.3°
C17:1n-7 0.7+0.0° 0.7+0.0° PUFA 42.8+0.2° 46.5+0.4°
C18:1n-9 11.3+0.1° 12.0£0.2° n-3PUFA 38.440.3 42.2+0.1°
Cl18:1n-7 3.4+0.0° 3.6+0.1° n-6PUFA 4.4+0.2° 4.3+0.4°
C20:1n-7 1.1£0.0° 1.240.0° n-9PUFA 12.6+0.1° 13.240.3°
C22:1n-9 0.10.0° 0.1£0.0° n-3/n-6 8.8+0.2° 10.0+0.9°
C24:1n-9 0.5+0.1° 0.5+0.1° DHA/EPA 42402 4.2+0.1°
MUFA 23.940.2° 23.0+0.3° EPA/ARA 2.740.1° 3.7+0.4°
C18:2n-6 0.9+0.0° 1.3+0.1°
3 e LTS R RN, TG 50T AL

31 HAMFREFHEEMALBHIENLE
AR BV RN RIRZ, ffhfa2k
MIAESRDL . FRFEIAEE | TP RIS RS, Hor
PURDRHSE I R B, A WA N TSR 4
PRI I e, AT 350 T F AR g 17 & s 1)
FrtS AfFIT R, B A R LA ORI
W E TR R, B iR A R
A AP A TR SR R 8 . — T, SRS
TR AR I SR R fa B4 D i vk B e b, DA
Bl Akl R, B A iabeh R AR T o ), i
A SRR AR XN R LU/ 2O, HAE S
(/N BRI S R AE 5% 22, S —T 1, B
AT BEAIETE B ARK I, TR BRI TS S FE T
KuEfeat, FEURITE AR N YRR S0, 1w
FRBH A HAT T R 7 R B RE, T 8h 7S (A PR,
B Sl AR, PR LR A 6T T e A B B
Fig i U140 X AS [R) A 0 BRRE HR  OK 36 A A
(Colossoma macropomum)!"™! | K A (Salmo sa-
lan)!'® ELEHU R R ZE 6 (Scophthalmus maximus)!™®

() B J0 2 et B o P IEAE £ 25 10 g 1 A v
SR, RN G S R AL F 2, APER
B A SR IR G e 5 SR R a0 B 2 2
S, IXATRE R B A AR A 1D 7E T R ML SR 1S
BUF, B ST g A R R, BRI T
REmIHAESL, Z2 RN B th 1 T8 7,
FEMERR R B o, IR, LA N Y SR

BT TEAN R A 2 ) 2 i A — i A ol ]
S o B AR RISRAE A 6T 5% 0 IR AR 195 3 15 49 ) e ik
40.15%F1 41.24%, W3 w5 T WL FBR o g AR s
B, X — 45 R 5K E8 (Pampus  cinereus) % fig
D T2 A2 b i & i oA BB AR [R]85 R fa TV
180 R s g TR I B A e ik
16.29% 1 g7, .35 i 2 4 fufl B £ 2 A0 Rk i
(Rutilus rutilus). f(Lateolabrax japonica)&),
B o B 7 Er i e A B4 AE 6 K IR B (Stizostedion
Vitreum)! "1 5 £ (Coregonus albula)® (i #iF5¢ H s
HHE .
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32 BEMFATEFENALRBRHERAERR LR

WY A RSB 25 # UL PR L IR B e ) g 7
MRS T B 22 5%, Wk 21 FRIRMR, H
H1 SFA 45 5 Fl, MUFA 45 8 fif', PUFA 13 8 Fi', %]
FOERD & EAG Wi BR AL AL I A PRSI RS e M, AT
i, B Em LA SFA SIRM A0 R 2
5, MUFA Fil PUFA ) i Z KT 28 % 0 X
FIBFFE N ZEBH, A= v i L IR i SFA FI PUFA (1 7%
RS TR X a2 s
F T RBIG LS, 3 BN KEEEY | 4
SN Al I NITRE AR UYL 2 s B N
Wi SFA I K T F5E 25, {H MUFA I PUFA #)
R TR, TR Mah SFA 1
TS T MM, {0 PUFA #5858 T F5 5%
fh, MUFA [ & EEfE AR B JC B 2 5, B
A KB KRR M £ (Oncorhynchus  tshawytscha)?®! 3
gt MUFA & B2 & TIRaEf, (HEA:
KEEHFINPT R MUFA 9 & 4 5K T 5550 0%
3 DL E X AS R 2 i 1 R R 2 1) 43 B LU,
Ui AN [m] £ 25 2 2 g 7 1R 4 A1 RS Sk, T
T X A 2 5 4 S DR T R 5 T B T TR R R %
YIFHE

BRI . R B, C16:0 .
C18:In-9 Fl DHA3 Fig i B2 i % it fe i, 3K 5 %I
BRI R —5 2, KWL 3 FhR
PR e L 240 P 2 T B A5 R AN A BT REVE .
HRAK A, K AERNEZ delta-5 JAR R,
AREFE KA BENE TR, BT LA PUFA TR /Kt 36 10 7
Ferh A EEE LA, PUFA REGSAL (0701 4 26 11 5
GRL, NE N BRI R T R, 4 s OR LR BT
B AR LA . DHA FIl EPA [R5k= 2545
FORMERTIBRAMERAENET, FEON
WERRIIFL, MENTMARERETAR, T
RN, XA G PRI A R, ARl
A FFAEFNGN A PUFA A &, JHOR PR AR
EPA Fll DHA (%)% &3 B F LT IRk, X e
R SR T B B LA DR S I T — e i
A n-3 PUFA a3l ARA 19729 — R LA 5
R A YE Y, RS fa IR A DN R B M RE,
FIT LA ARA XFF 00 SRR i & 5 HA 2 A 3
Ihig, fes IR m L B | RERIER
Iy ZIRABEAL A, Furvita ZEPOWF58 R, fARR

FET I ARA(ATIRIERIT 0.2%) 5 2 B i 7 B i
e [ IEAH G . Mazorra ZEPOFGT R, M1kt
' ARA i 1.8% 1, HHMIZHRR | 34k
IEH 4y LR AL 5 T ARA & 58 0.4%40 3
A, [N, DLEAEwE ARA FOTEDRHE M 1 R g
V£ i 0 (Hippoglossus  hippoglossus) 3% 1, H: op &
ARA W& B = TR i ARA TRk, 5 pIgh
A XA S H oAt A 5T v 2 LR E D12 A
o, WA SR UAFIEI B ARA i B i
FIRGE A, X AT RESE T8 A A 6T H AR X
2R/ Nk, N EYh Rt
() ARA, Ti7EF7 58 3 f T S O TC & frl R P il 20
%i\ﬁ ARA[”_BS]O

XK 210, n-3 5 n-6 HUFA L HA #
B, TRDRHIR R vh A A A3 i A 25
e FAth 20 43 7EfRDEH R AR L, i HL, n-3 HUFA 5
HC At R 1 B B A 7 v T D A e Tk A%
. EARWFIEH, B4 F 6 E b n-3/n-6 PUFA
B EAR T IR R, 3 — 15 005 % B A IR 22 1
fifi(Macquaria australasica)z 1 PSBFFT 45 210,
R A KB ARRIA 7 25 £ PO n-3/n-6 PUFA %)
B T IR R, HEW X AT RE S SR A R
WA TRDRHE AT 55, BT DHA il EPA A& EPA
T ARA e R A58 B A B F A8 A e 38
G2, DRI I 45 0o 5 G U1 TR =2 1) £ o L
it JE 5 2L, AR RIS fa, LIRS 2
DHA/EPA/ARA HAHTFEAEZESR . Sargent 25077
S AN ) DHA/EPA/ARA i fD R IR 25
BEEIRFFE R R BE, SRR DHA 098 & 28T,
1T EPA 2ICEN, SR B Z ARA #R 2
X AT-HL R A 2R TAE 7™ AR AR RIS I B A 2R 6 £ L
M. JFIEFIEE 5 EPA/ARA B9 LUAE YA B B AK T 374l
SEth, {HJFE S DHA/EPA (1 AR i3 8 T 3500
i, 3K P RE A PR R 7E 5 B R A e £ e
H i DHA #l EPA 45 56, ST, FR5H B 5%
1 §i rh DHA/EPA=4.2, EPA/ARA=3.7, Reitan 2%
B LA DHA/EPA=2 TG (MRS MR ZE BT 14,
BRI AR S AR, 2400 DHA/EPA=2
H. EPA/ARA=4 I}, W] LA$R e bb H £ 09 FnA £ ) o
o HENZERR WA F5 5 10, R T A B AR 1Y
—E T B AN, B A R SR A O 0 45 Rl 7 R A
A A 2 5 T R SR R ) T 7 B9 5 o AT A
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Ebrse, &5 B 5 NIRRT 67 2% i A R AL 2N 7 1R 11 Bl AR 753

fat FRAR D A FE 2 S ]

T o B AR SR A A T LA A
*Hﬁﬂﬁﬁﬁéﬂﬁiﬁfﬂ, F A R SR B 2 5 4 ) G

AR —E 25 5, UL PR IR X R fA g
Hﬁﬁaéﬂﬁif‘ti — S RC, FEIE A Y Ot 2] 4
EPA . DHA fil n-3 PUFA {534 2 0 THF A 2R

AT BB PR o N T35 4 2o A v A AR kb 5

T~/:EEE<J PUFA. 7EF SR IFEA R, bR T
PRAE S 6 2% £ 2 0% O AR DT IR 5 3R Ah, i TE 2
FRIERAER, JUIHIE PUFA 45 I I R 22 8] 9GS I Ee
i, DAORUE R fa A g D RR A F2K -, DI PRAIE S £
) BT M R S S K BRI AT ) BT o

S 3 ik:
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A comparative study on fatty acid composition in different tissues of the
wild and cultured Paralichthys olivaceus broodstocks

WANG Ji-ying"?, MIAO Shu-yan®, ZHANG Li-min'?", WANG Shi-xin'?, LIU Xu-dong’,
HUANG Bing-shan'?, SUN Yong-zhi'?
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2. Shandong Province Key Laboratory of Restoration for Marine Ecology, Yantai 264006, China
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Abstract: Lipid contents and fatty acid composition in muscle, liver and egg of the wild and cultured Para-
lichthys olivaceus broodstocks were determined by biochemical methods, to ascertain their effects on the
reproductive performance. The results indicated that lipid contents in muscle, liver and egg of both wild
and cultured broodstocks were as follows: liver > egg > muscle. The lipid contents in muscle and egg of
wild broodstocks were significantly lower than those of cultured (P<0.05), while there were no differences
of lipid content in liver between the wild and cultured; 21 fatty acids were detected in muscle, liver and egg.
There were no differences of SFA in muscle between the wild and cultured (P>0.05), but MUFA was sig-
nificantly lower than that of cultured (P<0.05). SFA in liver and egg of wild broodstocks was significantly
higher than that of cultured (P<0.05), but there were no differences of MUFA in liver and egg between wild
and cultured (P>0.05); The PUFA, especially EPA and DHA in muscle, liver and egg of wild were signifi-
cantly lower than those of cultured (P<0.05), but ARA of wild was significantly higher (P<0.05); The ratio
of n-3/n-6 PUFA and EPA/ARA in muscle, liver and egg of wild were significantly lower than those of
cultured (P<0.05), the ratio of DHA/EPA in liver of wild was significantly higher (P<0.05), while there
were no differences of the ratio of DHA/EPA in muscle between wild and cultured (P>0.05). Results of this
study indicated that, PUFA, especially DHA, EPA and ARA, could be conjectured to be essential to P. oli-
vaceus during sexual maturation. Thus, in order to ensure the reproductive performance and quality of egg
and fry, an adequate supply of fatty acids was needed, meanwhile, the proportion of several fatty acids,
especially PUFA, also needed to be considered.
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