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R 10% , 16: 0 16: 1
(n-7) 18 1(n-9) , 16 1(n- 7) 20 5(n- 3)( EPA) ;
14016 0 18 3(n— 3) 22 6(n— 3)(DHA); 140 16 0 16 1(n- 7) EPA ;
16 016 I(n-7) EPA
: 0547; 0949. 2 ‘A - 1000- 3207( 2003) 03 024305
, ( Chaetoceros muellert )
(PUFAs) ( Cyclotella atomus ); (Heterogloea sp.)
[ 200 5(n- 3), EPA] 12
[2:6(n— 3),DHA] , , 140 C ,
, MAV (D, 1000mL.
, 20+1C, 34, ,
RN 5eNaCl/ L 7d
,EPA DHA
) 1 MAV
, Tab 1 Composition of culture fluid
( Chlorella sp. ) (me/ 1)
(Isochrysis galbana ) ( Phaeod actylum tri- Components Content
cornutum ) 13 14 KNO, 100
, KH,PO, 10
FeS0,7H,0 25
1 MgS0, 025
EDT A Nay 10
1.1 14 Vi 5% 1077
( Platymonas subcardyormis ) Vi 6x 10-3
( Dunaliella sp.) ( Scenedesmus quadricau-
da) ( Nannochloropsis culata ) 1.3 , 4000 —4800r/
( Pavlve gyrans) min 5 —10min, 2—3
(Dicrateria inornata ) ( Pavlova virdis ); , (- 470
( Nitzschia closterium ) ,
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( )
1.4 5
kocher , NaOH CHsOH
. 30% 2.1
, 2mL 5min, , 2 14 ,
. GG 9A
( ) 10%, 4
: , (FID), 25%, 32. 9%,
: PEG-20M , :200°C, ,
: 230°C, : QML 1%, (3
2 14
Tab.2 Total lipid contents of 14 species miaoalgae
(10cell/ml)
Microalgae Cell density at harvest Total lipids( % DW)
(CHlorophy ceae)
( Chlordla sp. ) 2.5 6. 58
( Platymonas subcadf amis) 15 4. 61
( Nannodulorpsis culata ) %. 8 6. 52
(Dunalidla sp.) 16 25.29
( Seenedesmus quadricauda) 18 14. 46
( sochrysis galbana) 35 2.70
( Pavbe gyrans) 31 3.96
( Dicateria inornaia) 38 27.93
( Pavlwa viridis ) 10. 3 25.90
( Nitschia closterium ) 33 11.74
( Chadoceros muelleri) 26 15. 07
( Phawdadylum tricornutum) 38 11.72
( Cydotella atomus) 21 6.8
(Heercgloea sp.) 18. 2 11.05
2.2 14 18 3(n- 3) 45.39% ; ,
2.2.1 314 183 163 , 16:0 16 1
, 5 160161 (n= 7)  20: 5(n- 3), 17.28% 20. 8%
(n— 7) 18 1(n-9) , 30.57% Zhukova 9
4 16 3(n- 3) 18:3(n-3) 20 5(n-3), Renaud SM'" Dunstan ¥
PUFAs(n— 3) 31. 79% —44.53% EPA
, 16: 0 16: 3 EPA 20. 4(n- 6)
(n-3) 18 3(n- 3) ,16 1(n- 9) (20C )
18: 2(n- 6) ,20:0 2.2.2 14: 0
. EPA DHA : 16 0 18 3(n- 3) 22 6(n- 3) , PUFAs
EPA( 10. 6%) (n- 3) 43. 48% —54. 26%
16: 0 18: 3(n- 3), 16 3 , DHA
(n-3) 18 2(n- 6) 14 1(11.02%); (8.40% 11.12%) 18 1(n- 9)  (10.86%
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10. 81%)

2

18 3(n- 3)
. EPA

(38.41% 29. 58%)
(1.483% 1.35%);
.16 1(n= 7)

(13.85% 14.79%)
(5.2% 6.15%)

EPA (21. 62%

21. 66%) DHA (4.26% 7.04%)
2.2.3 4

140 160 16. 1(n= 7) 16: 3(n- 3)
EPA, PUFAs(n— 3) 16. 31% —39. 38%,
16 1(n-7) 16 0 4

, PUFAs(n— 3) FPA , DHA;

16: 1(n- 7) EPA , 30.98%
13. 04%; PUFAs( n- 3)

,EPA  7.68%, 14: 0( 15. 76%)  16: 0
(20.63%), 3 , 160 1(n- 17)
26. 24% e

14: 0, 16: 0, 16: 1(n— 7)
EPA, 16: 2(n- 4), 16 3(n— 4)

) Cl18 C22
2.2.4
EPA .
31. 96%, ,16.0 16. 1(n- 7)
, PUFAs(n- 3) 32.93% ,

DHA
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TOTAL LIPID AND FATTY ACID COMPOSITION OF 14 SPECIES OF MIRCOALGAE

JIANG XiaMin and ZHENG Yt Zhou
( Ocean and Fisheries Depariment ¢ Ningbo University, Ningbo 315211)

Abstract: 14 species of microalga at exponential phase of growth be cultured in MAV substrate in the condi ion of water tempre-
ture 20 1 C, salinity 34 and nature illumination. The microalga be colleded by 4000~ 8000r/min centrifuge 10 minutes after
7 day’ s culute, the deposition has been rinsed with asepsis water 3 times be lyophilizated and then be freeze preserved( - 4 C).
The dry alga glomerules be homogenaed with bead mill hanogenizer for assay of total lipid and every faity acid content each by
chlorofornr methanol tecknique and gas chromatography. The assay results showed that the total lipid contents of the microalgae
were more than 10% on dry weight except 4 species. Eadh class of microalgae was characterized by a specific fatty acid profile.
The specific feature of Chlorophy ceae were high concents of 16 0, 16 1 (1r7), and 18" 1(1r 9) except N. ocdatas which contain
a little 162 3(mr3) and no 18 3(1r3), but contained high ccentration of 200 5(1r3). The specific features of Chrysophyceae
were 14 0,16 0, 18 3(1r3) and 22 6(1r3). The specific feature of Bacillariophyceae were high in contents of 14 0, 16: 0, 16

1(r7) and 20 5(r3) . The specific feature of H eterogloea sp. were high in contents of 16 0,16 1(1r7) and 20 5 (1r3).

Key words: Microalgae; Total lipid; Fatty acid camposition



