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Comparison on methods of extracting lipids from
roes of Carassius auratus

LU Li-li, CHEN Shun-sheng
(College of Food Science & Technology, Shanghai Fisheries University, Shanghai 200090, China)

Abstract : The color and yield of the lipids and phospholipids were better by enzymatic hydrolysis and ethanol
extraction method, with PC as the main component in the extracted phospholipids. Method of hexane and
ethanol extraction and then washing by acetone could easily and efficiently extract total phospholipids, and the
neutral lipids rich in sterols and another neutral lipids with lower sterols. Acetone washing could remove the
neutral lipids from the phospholipids, especially the sterol and triterpenoic alcohols which are easily dissolved
in the alcohol, and only a liitle poisonous organic solvent was used. Though the classic method Bligh-Dyer is
handy, the large amount of noxious solvent it used made it unsafe. In addition, higher purity of PC and PE are
prepared from the hexane and ethanol extracted phospholipids by low pressure column chromatography with
methanol as washing solvent and SPD-10A detector.
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Tab.1 Lipid subclasses from Carassius auratus roe extracted with three methods

R g Bk 8% (g/100g JB) ERE % 5648 (420 nm) B
Bligh-Dyer $2 8 #9 5B 3.80 +0.06 H LT 0.459 A R
Bligh-Dyer S A8 2.85+0.07 H R 0.468 Wtk Jik
Bligh-Dyer 25 (85 0.95 £0.05 A 0.351 YAPE R
fif -2 BEER U B R 4.03 +£0.10 R 0.427 SR
k-2 BE-R IR U B A 0.85 £0.04 etk 0.336 KR
ECk-Z BRI 2.23 £0.04 FARLL 0.405 Wk R
EC k-2 B2 S 6 s 2 0.63 £0.02 IR 0.474 e A
IE B k- 2. B R s 0.99 +0.09 o, 0.342 Kok
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B4 206.5 nm,235.5 nm,277.5 nm, 234nm 270 nm $FHT AU O 4 H Rh HeEE S AL g = 4, R B
IETTREE &4 T H# - E4k.
2.3 HEENINEERAD SE A

PR B ER, SRR EER, BRI EfHE  © 8 i
R R, A B A 2REa, s © @ A A
GEFHG, FOK-CZRBRIFR 1, T R
2 FIgEHE, U R M- LB RGOS AE PR TR EA e |
RWRRI(E2) . PSR RERNBEDRS, ST . T o=
FAREG HAARAEN . 1EC k-2 B0 R BEIE 1oz 3 4 4 321
HHEORBEBRMEMERE, MES-ZBARH o
BRI ST, TRREERZE RO TEE E
PREVBRIR, DIE CSEH AR, NERUTIERTRY SBEM T | 5 o w2 monsmsmman it | s 2 FBes
GBS B R — R, TANBE SR ST 4, -2 somin. JRIFMOGLI M | 5 T A0 - B ERR
Befoh (FEER EEERE ., (sterol esters, SE ), H il — & ( diacylglycerols, DG ) , H i = fi5

FOkE-ZEA RIS (18 3), £ E % PC #l (triacylglycerols, TG ) , % B8 g i B2 ( FFA ) , = 1 % B% ( triterpenic
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