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ABSTRACT The fatty acid composition in muscle and hepatopancres of Litopenaeus van-
namei cultured in sea water and low salinity water respectively with the same kind of feed were
analyzed. The results showed that, (1) in muscle, the total PUFA contents were significantly
higher on Litopenaeus vannamei cultured in sea water than that cultured in low salinity water,

however the total MUFA contents were significantly lower on Litopenaeus vannamei cultured in
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sea water than that cultured in low salinity water,no significant differences were found on total
SAFA contents between the two treatments (P>>0. 05). The total 3 fatty acid contents were
lower(P<C0. 05) and total w6 fatty acid contents were significantly higher(P<C0. 05)on seawa-
ter-cultured ones,the w3/w6 rate was significantly lower on seawater-cultured ones( P<Z0. 05);
(2)in hepatopancres, the total PUFA, MUFA and SAFA contents were significantly higher on
Litopenaeus vannamei cultured in sea water, comparing with the low salinity-water-cultured
ones, the total w3 fatty acid contents were significantly higher(P<C0. 05) and total w6 fatty acid
contents were significantly lower(P<C0. 05) on sea water-cultured ones, the w3/w6 rate was sig-
nificantly higher on seawater-cultured ones(P<C0. 05) . '
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1.1 B XiFkiE

BFEA— B W SR E M LA IFE, 25 JE5R THE R 30 K (F BB M 0.5~1.5 K (FHEM
KR b, B X R 54 R 98 SR A, 3% 0 0 R ) R S BR M XY AR RS A DR R 3R . MK SR B LANEE XY AR 0 F R K
12. 2 cm, (&L R LA T R ) P fA K 11. 8 em,

1.2 HERiERWE

1.2.1 BR#ER 1 MokoRO{E b 9% 5 40 SRRT AR AN PO B S R 53 4 ( 04)

4y BB K 35 B AV £ S T 9 AL Table 1 The fatty acid composition in muscle of L. wvannamei cultured
uy R LA R ERERE & 10 g, B9 in seawater and low salinity water (%)
EE LG ACRRN J =31 - ML Muscle
24~48 h, A HEBHENE AR MHE Fatty acid AR A flh 37 54 £
R R L W K B Shrimp cultured in seawater Shrimp cultured in low salinity water.
B TR P, R E KIS 14:0 0.8140. 252 1. 4840, 35b
4. 160 20,0210, 28° 19.640, 17
1.2.2 FRehrdk W EsiL 16 : 1 1.71+0.31* 2.34+0, 24>

&AL 50 mg BB ERE 18: 0 9.2040. 58 10. 810, 62°
BHET 10 ml BRIED, BA N, K 18:1 24,1941, 42% 16.79+1.58°
%35 F, M A 2 mol/L/NaOH-CH, 18:2 10, 8740. 69 8.3174-0. 944
OHBE® 1 ml, HA#KE 10s, 65 C 201 0.51£0. 02b 0.35+0. 03
KA 2 min, #5522 BALR WA, 204 2. 150.28° 3.86:+0. 36"
B A 2 mol/L/NaOH-CH, OH % 20:5 11,4740, 320 14. 580, 45b
W 1 ml, BIFUIREE, 75 65 C /K I fn ik 22 6 12,3140, 26 10, 61£0. 21
1 min, FE P, REMA 2 ml SAFA 31,0340, 392 31,8910, 22¢
AHMAENRESBEOQ: DERYE MUFA 26. 4140, 56 19. 4830, 28°
BE, Ik MR T, BRI PUFA 25.93+0. 49 29. 05+0. 55
FE®B I mL U NKRERBIBERG «3 B 23.78+0. 32¢ 25.1970, 28°
AT S AT E wb i 13.020. 23° 12.1740. 29¢
1.2.3 fehd 447 w3/wb HE 1. 8340, 122 2.07+0. 16°

i GC-9A SH Ay, @ PUFA/SAFA 0.8440, 182 0.9140. 332
HEBUEEAE 3 mX $3 mm, HIKFIE T W B R TR R R A T B RR £ 5 8% (P<0.05),SAFA HH KB B
#.15% DEGS % #£f ChromosorbW- MUFA R AE BT8R ; PUFA £ A48 Fi BE i 8%

AW (80-100 H) ik E. . 200

CLi#te 0O Rk 8RR B 250 'C, 8k N, 55 ml/min, &K 0.5 kg/cm?, 5% 0.5 kg/em’, JEHiBREHMEER
L C14:0,C16:0,C16:1,C18:0,C18: 1,C18: 2,C20: 4,C20 : 5 F1 C22 : 6 HIRMERES U HEHRIT—3k
BEGHANKENE S SR, |

1.3 %itaHw
Frig B R A SASSIL. 0 G F ) t 3, L P<0.05 fERERBEKE.
2 #R5itig

WK SR AR ER SR A RN XT AT LA AR DR AT BT N R 1. AL 38 o 3P K R KR R LA I
X$HF LR B T B S AT B RE L BR B BR AL AR R AR B B KBB4 C16 : 0 1 C18 + 0; AR AIIE AT R FE 2 Cl6
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* 1A C18 = 1; ZA MG BT BR K #R 4 J& C20 ¢ 4w6,C20 * 503 I C22 : 6w3,iX 5 Sidwell(1976) 43 #7 ¥ 7K ¥F
B B B BR 4H B B

I £k % 78 FLAA 5 %3 &F JUL B3 89 B B
PR RS MK FE R FLgh i X i AL o 8 F 2 Mok AR &k 9 5 R 40 75 3 R B IR A o B L5 R 43 4 (%6)
Hgﬁﬁ@gﬂﬁiﬁ SN Igj , ;H\: ':F' @ *HBE, Table 2 The fatty acid composition in hepatopancreas of
%@I%%ﬂﬁf&ﬁ%ﬁﬂ%@%’% L. vannamei cultured in seawater and low salinity water
Bl Cla: 0 fCI8: 0 A BETF —_— FFBEE Hepatopancres
WK FRR XS AF (P<C0. 05) , B 25X #F Fatty acid AR FRRATAE Ml L X1 A
HH»W CF' B‘J Cl6: 0 @E%E%ﬁﬁ‘ (P Shrimp cultured in seawater Shrimp cultured in low salinity water
>0. OS)’E?&K@%BE%@’@K 14:0 0.5640. 102 1.91+40.18%
%ﬁﬂ%@ﬁ%ﬂmﬂ*ﬁ‘] Cl16 : 1 B‘J 16: 0 19, 60, 22 19.1+£0. 30
@Eﬁ?ﬁ%&%?ﬁﬂ%@éﬁ%(P< 16:1 4,32%0.21% 5.26+0.18%
0.05),f C20:1 A CI8: 1 MEE 18: 0 5.22+0. 150 2.33:0, 25
%?‘ﬁﬁ%‘?ﬁﬁﬂﬂ’i@ﬁ%(P< 18:1 26,2110, 452 25,4940, 68
0. 05)’5(;].:]:%‘%@*“55.%@’%@7}(% 18:2 0.22%0. 05 0.21%0.02¢
iﬁ}‘béﬂ[ﬁi’iﬁﬂﬂ‘ﬂﬂlﬂ*ﬂ@ C20 : 4 F 20:1 3.3240.21b 0.50%0, 12
C2: 6 SRS THRELAMANE 20: 4 0.8910.02* 0.87+0.01%
Xj—m;(P<O O5),ﬁ'ﬁ"C20 : 5%@%{& 205 5.39+0.23% 3,40+£0. 35°
FAE £ H 7 LB X IF (P<<0. 05), 22+ 4 0.5640. 012 0.80+0. 03"
7@7}(3‘%%%%@5@%%% ;:PB{J%X\‘@ 22:6 6.41£0. 25 6.00£0. 322
FE B B8 (PUFA) B2 TR F SAFA 25,3810.520 23.3410.28¢
B4 ML 4% 5 X EF (P<C0. 05) , it B4 4T MUFA 33.85£0. 36 31.25%0.29°
MERBMUFA REEBEES T PUFA 13.25%40.27° 11.0740.21°
b 2254 MLy E ST EF (P <C0.05), — B w3 11. 80+0. 29t 9.40%0. 31
EWRAEH B AE (SAFAE R = £ wb 1.6740. 15 1.8840.12%
ER(P>0.05), HWKFEENLREXT w3/wb R 7.0640. 24° 5.00%0. 38°
SRALA R w3 R 5 IS B R S B T PUFA/SAFA 0.520. 052 0.47+0. 03

HFEME(P<0.05),1 w6 RIVIEH & .2FATRETREATHREREFBEP<0.05),SAFA X H#§ H # ; MUFA
MUESEL LA NENIFLEE  HERERIRNEPUFA b & Ra IR0
ZRH(P>0.05), w3/wb LEWKFR
B LN XTHIF IR TR Eh R B E (P<<0.05). Wi#E  #1(2004) ZE BRI /K& 35 B 4> %1k 30.20.10.5.1 1 0
X L ESTHIF LA IR R S B et R 3 ME LS ENRE. SINATHARBHRESES2ATRE
FOXGRLRHITERARL . AARLRHEEREE, BREKFENLAENIFVARSH C22: 6 HEES
FREh FE R AR (B H A 2 R A A B BER C20 & 5 F1 C20 : 4 W{ETRELFRAIF, BEBKFRHAKXES N
ISR S BE THKFEMARKMET % 1994), 4K 1 B2 SR 78 L4982 F R B9 DR IR) B i 7K 3R
B XTI LB A C20 = 5 A1 C20 + 4 S EAME TN FME B KFEFLYIEXIFPLA K C20 : 5 1 C20
24 F R TR IR R0 R B A fr i — 3.

¥ 7K 3% BRI b 3% 7 PLA 35 ok 0 S JBE AOE o G I R A AT 5 SR IR 3R 2. X T M AN M AR, T B A R R R B B
BMHEREFEEXRAE C14 : 0 38, K F B NGB IF B 2 5 T8 K55 58 X 4R (P<<0. 05),C16 : 0 By &
BREWNITLEELZR(P>0.05), MKFEHNLAESFFBEES C18: 0 FRBER THREAFAXNIF(PL
0. 05) ; Xt T BTN 4 FUBE I BR » ¥ /K 3% 58 FL4A B %o} F P BRI o A9 C16 ¢ 1 B9 & B B 3 K TR £k 35 7 FL 9 S X iR
(P<C0.05),M C20 : 1 HERBREBES TMIEFHAHEXELF(P<0.05) , HEXIFH CI18: | SEXBEES
(P>0.05) ;% FL AWML BR , ¥ K SR LA EEXT AR AT BERE P A9 C20 + 4.C22 2 4 W1 C22 : 6 M B 51kt
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FRANEIITFLEEZR(P>0.05),1 C20 : 5 MR EERS THRIEFHEALAEILF(P<0.05), FFEE
F AR AR B BR (PUFA) B N # F1 BK B B8 (MUFA) FAR IS i BR (SAFA) B &, K T AR ESTIF 9 8
EE TR LA IR (P<<0.05), WAKFHAREMNIFHBERES 3 RIIBHREBREES THRES
58 LR EEXTHR (P<C0. 05) , T w6 F 5 A RR B & K T KL B X (P<C0. 05), w3/wb WG KT LAY
XF oF B 2 5 F Ik R B X HF (P<<0. 05) '
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