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The Component Fatty Acids of the Lipid

from Dried Bonito (Katsuobushi)
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The dried bonito examined contained 28% of lipids, in which the L.V,

was slightly decreased and A,V, considerably increased as compared with

the lipids from bonito,.

The content of simple lipid was 635% and

that of conjugated lipid was 366% .

In the simple lipid, the main fatty acids were 016'0(34'9%)’

Con:g
(167%), 018:1(16‘3%) and 018:0(12.5%),

Saturated acid was 5549% and

unsaturated was 44.6%

In the case of the conjugated lipid, the main acids were 016'0(243%)’

018:1(214%)’ 0122:6( 146%) and 018:0(10'8%) in the decreasing order.

Saturated acid was 436% and unsaturated was 5649% .

The high content of unsaturated acids ( 018:1 , 022:1 and 022:4 )

and the low content of saturated (014:0 ’016:0 and 018:0 ) were observed
in the conjugated lipid as compared with the simple lipid.
There was no remarkable difference between the fatty acids composi —

tion of the lipid from dried bonito and that from bonito with the excep—

—tion of the decrease of unsaturated acid in the lipid from dried bonito,
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TABLE 1.Lipid Content and the Chemical Property

Lipid ALY, s. V. 1.V,
content
Dried bonito 27 7% 6 3.7 196.5 165.6
(Katsuo — bushi)
(Eoni“’ 1.7 % 1.5~26 182~197 189~2290
atsuo)
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Fig.1 Silicic acid column chromatogra-

phy of the lipid.

Column : 25 me X 7 cm

Absorbent : Silicic acid (Mallinckrodt , 100
mesh) 10 ¢

Eluents : Chloroform 150 »/. Acetone 600 =/,

Methanol 200 »/.
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TapLE 1. Lipid Fractions

Lipid S imple lipid Glycolipid Phospholipid
2.7 7% 6 3.5% 3.9% 32.7%

Conjugated lipid
36.6%

TABLE [l. Relative Retention Time of Fatty Acid Methyl Esters

Poak S tandard Simple- Conjugated- Assumed
lipid lipid fatty acid

1 0.83(14:0) 0.835 0.3 6 14:0

2 0.47 0.47 15:0

3 0.58(16:0) 0.58 0.5 8 16:0

4 0.68(16:1) 0.7 1 0.7 0 16:1

5 0.7 8 0.79 17:0

6 1.00(18: 1.0 0 1.0 0 18:0

7 1.14(18:1) 1.16 1.16 18:1

8 1.43(18:2) 1.4 7 1.4°5 18:2

9 1.75 1.7 6 20:0

10 1.88(18:3) 1.95 1.9 4 18:83,20:1
11 2.2 9 2.26 21:0

12 , — 2.4 17 2022

13 3.06(22:0) — 2.97 18:6,22:0
14 3.2 6 3,28 20:3,22:1
15 3.81 3.81

16 4.09 4.09

17 4.2 7 4.2'5 20:5,238:1
18 — 5.2 9 22:3

19 5.8 2 5.85 24:1

20 6.2 9 6.3 2 22:4

21 — 719 22:5,24:2
22  829(22:6) 8.10 8.0 6 2216

+ NIH standard
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TaBlE . Equivalent Chain Lengths of the Peaks
on Gas-Liquid-Chromatogram

Peak ECL ECL H.H.Hofstetter
of Simple lipid of Conjugated lipid  Fatty acid ECL
4 16.75 16.71 16:1w7 16.55
7 18.52 18.53 18:1w9 1851
8 19.39 19.34 18:2w6 19.30
10 20.39 20.38 {(18:808 20.0
2 21.24 21.24 (20:208 2188
13 21.87 21.90
17 23.21 23.19 20:5w3  23.45
18 23.98 23.98 (22:309 2379
19 24.32 24.34 24t 1w9  24.27
20 24.60 24.61 22:4w6  24.58
21 25.08 25.08 {22:208 497
29 25.51 25.49 22:6w3 26.03
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TABLE V. Fatty Acid Composition of Simple and Conjugated Lipids

References
*%
Fatty acid Simple lipid Conjugated lipid Bonito" Pomfret
(Katsuo) (Managatsuo )

% % % %

1430 2.6 1.5 3.3 84
1550 1.2 0.6 1.4 1.0
1620 34.9 24.3 16.7 17.0
162 1 3.2 L9 s5('%°5) a0
17:0 3.2 2.5 3.0 1.9
18:0 12.5 10.8 6.8 6.9
18:1 16.3 21.4 14.4 27.5
18:2 1.2 1.1 3.1 2.0
20:0 0.6 0.3 1.6 -
18 :3(20:1) 0.9 1.1 2.0(2)°1 2.2(234
21:0 0.4 1.0 1.6
20: 2 0 0.4 0.3
22:0 0 1.2 2.2 0.2
2211 2.3 5.2 2.4 2.7(%)"3
20:5 4.0 3.5 5.0 3.4
22:38 0 1.6 5.6 0.5
24 71 trace 2.7 2.0
2234 trace 2.1 0.6
225 0 0.9 3.0
2236 16.7 14.6 19.9 11.9
others trace 1.3 0.5

saturated 554 43.6 36.6

monoene 21.8 31.2 26.4

polyene 22.8 25.2 371

* by J, Iyoda

** by T, Ueda
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