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Lipid profile of marine and fresh water fish consumed by Sri Lankans
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ttah, Negambo, Gampaha and Moratuwa during periods of March - May (2005), June - August
05), September - November (2005), December (2005) - February (2006) were analysed. Moisture
| of the edible flesh was determined using Dean and Starke apparatus with toluene as the
. The lipid from the fish was extracted using CHCly CH,0H (1:1) and methylated using boron
8 - methanol. 39 fatty acids were identified in the methylated fish oil by glc analysis using

' esters of fatty acids and methylated cod liver oil whose peaks have been identified by
andards in a previous study.

ture and lipid content per 100 g of edible flesh ranged from 64.9 — 72.4 gand 448 — 057 g
vely. Except for 8. indicus all other marine fish species analysed contained a high content of
pared to fresh water fish. In all fish samples analysed total monounsaturated fatty acids

(1357 - 26.01%) was low compared to saturated (SFA)37.40 — 47.73%) and

turated (PUFA)(29.02 - 43.56%). The content of palmitic acid (C16:0), oleic acid {C181(n-

sohexaenoic acid (DHA)C22:6(n-3)}, eicosapentaencic acid (EPA}C20:5( n-3)}, arachidonic

(C20:4(n-6)}, linoleic acid C18:2(n-8), y -linolenic acid C18:3(n-6), a — linolenic acid C18:3(n-3)
n-3/n-6 were 24.32 -28.69%, 3.78 - 12.34%, 543 - 21.08 %, 1.14 — 8.60%, 2.28 - 4.41%,

5.31%, 0.22 -2.78%, 0.19 - 0.50% and 1.23 - 4.81% respectively. Concentrations of EPA,

-3/n-6 and the percentages of EPA and DHA in PUFA in fresh water fish was vary much lower

)se In marine fish showing that they contain more n-6 acids. The resulte were subjected to two

OVA and significant difference in the values was observed for site, pariod of collection and the
of the two.

s of the present study reveals that of the fish species analysed the oils of N. macropteurus
Indicus are the two best sources of ol that could contribute to the beneficial health effects for
the highest % of PUFA, lowest % of SFA and highest % sum of DHA and EPA.
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