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Tab.2 The comparson of charaders of eel’ s bone oil by enzyme hydrolysis |
Boiled bone oil Enzyme hydwolyzed Extracted bone 90%
oil oil
2
FFA( mgKOH/g) 0. 64 0.4 1.16
lodine number
54 80 78 2.4
(gl 100g)
POV(%) 0. 058 0.012 0.027
, 3
3

Tab.3 The effect of transesterification and winterization on the composition of fatty acid of eel s bone oil

Cl40 CI60 CI61 CI82 CI§3 €201 CNU5 C2Z1 CZ5 226
(SFA)/% (MUFA)/% (PUFA)/%

Raw oil 2.95 2.6 4.5 49 1.27 485 .57 244 0.8 4.8 31.22 11. 54 57.22

Liquid oil  3.17 23.91 3.65 51.7 1.09 486 151 3.02 1.2 5.4 27.53 11.53 60. 94

329 B 4.8 8.1 1.23 498 093 205 0.6 4.1 35.19 11. 86 54.96

Crystall zed oil
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THE CHARACTERS OF OIL EXTRACTED FROM EEL BONE BY ENZYME HYDROLYSIS

QIU Cheng Yu
(Institute of Biol gicdl Technology, Jimei university, Xiamen 361021)

Abstract: In this paper the characters of three kinds of oil extracted from eel bone by the method of enzyme hydrolysis
were studied by the author. One of them is obtained in beating the bone in hot water. The second one is obtained in the
enzyme hydrolysis. The third one is from the byproduct of the enzyme hydrolysis. A1l of the oils were deal with transester
ification and winterization. The result shows that the characters of these lipids exist the most outstanding difference. The
quality of eel bone oil obtained in enzyme hydrolysis is the best. The quality of the oil obtained by heating in hot water is
poor. The amount of the oil get from the enzyme hydrolysis is about 50% of the total amount, and that one get from heat-
ing in hot water is 33%. The unsaturated degree of oil from eel bone was markedly increased by transesterification and

winterization. Moreover, POV is enhanced to a great extent while oxygen exists.
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