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Crude lipid content and fatty acid composition of juvenile Japanese anchovy Engraulis
japonica collected in eastern Hiuchi-nada, the Seto Inland Sea

Masayuki YAMAMOTO

Lipid content and fatty acid composition of juvenile Japanese anchovy Engraulis japonica caught by
drag-nets in eastern Hiuchi-nada, the Seto Inland Sea, were examined. Crude lipid content of the whole
body varied between 1.6 and 3.2%. The principal fatty acids of the juveniles were myristic acid (14:0),
palmitic acid (16:0), stearic acid (18:0), palmitoleic (16:1n-7), oleic acid (18:1n-9), icosapentaenoic acid
(20:5n-3) and docosahexaenoic acid (22:6n-3), consistent with those of the adults in the same waters.
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Table 1 Profile of Japanese anchovy samples and crude lipid and fatty acid content of the whole body

it S BL' (mm) CF moisture  crude lipid fatty acid content (%)’
mean sd mean _ sd % %) tofal  gaturates moncenes polyenes
2003 Aug. 4 Tbuki 63.0 12.6 99 09 779 23 1.62 0.66 0.36 0.60
2003 Aug 11 Kan-onji 592 17.0 10.2 1.2 79.4 2.2 1.63 0.68 0.30 0.65
2003 Sep. 16 [Ibuki 36.1 6.9 84 09 79.1 1.6 1.03 0.46 0.17 0.40
2004 June 23 Thuki 363 52 7.6 1.1 529 1.8 0.73 0.26 0.10 0.37
2004 July 14 Kan-onji 60.3 6.2 103 0.7 78.1 32 1.79 0.72 0.26 0.81
2004 July 14 Kan-onji 6.0 4.0 92 16 812 23 1.17 0.46 0.18 0.53
2004 Aug 6 Thuki 51.0 4.4 10.1 0.8 79.6 1.9 1.35 0.53 0.22 0.60

! scaled body length; ? coefficient of famess; * weight percentage of whole body



Table 2 Fatty acid composition' in the whole body of Japanese anchovy

£ . 2003 2003 2003 2004 2004 2004 2004
atty acids Average
Aug. 4 Aug. 11 Sep. 16 June 23 July 14 July 14 Aug. 6
total saturates 40.9 41.7 447 354 39.5 38.5 38.2
14:0 9.1 9.0 7.6 3.0 6.1 5.1 5.6 6.5
15:0 0.9 0.8 1.1 0.8 0.9 0.8 0.9 0.9
16:0 22.9 21.4 24.6 22.2 21.0 22.2 22.8 22.4
17:0 1.3 1.2 1.6 1.3 1.5 1.2 1.3 1.3
18:0 6.7 6.3 7.9 7.5 8.1 8.3 7.1 7.4
20:0 - 2.3 1.0 0.6 1.9 0.9 0.5 1.2
24:0 - 0.7 0.9 - - - - 0.8
total monoenes 224 18.2 16.3 13.2 14.3 15.5 16.2
16:1 n-7 10.1 10.1 8.1 34 5.7 5.0 6.0 6.9
17:1 0.4 0.3 - 0.3 0.4 0.2 0.8 04
18:1 n-9 9.6 7.3 8.2 8.8 7.4 9.4 8.3 8.4
20:1 2.3 - - 0.2 0.4 0.4 0.5 0.8
24:1 - 0.5 - 0.5 04 0.5 0.6 0.5
total polyenes 34.2 36.9 37.8 50.5 453 454 44.5
18:3 n-3 0.5 0.5 0.6 0.8 0.9 0.9 1.4 0.8
18:4 n-3 1.2 1.0 0.7 1.1 1.9 1.5 1.6 1.3
20:4 n-3 - 04 - 04 04 0.2 0.3 0.3
20:5 n-3 12.3 12.3 9.6 9.9 10.5 10.0 10.9 10.8
22:5 n-3 1.0 1.0 1.0 1.0 1.0 0.9 1.0 1.0
22:6 n-3 15.0 17.0 19.7 32.1 23.9 24.8 22.1 22.1
18:2 n-6 1.1 1.1 1.2 1.3 1.5 2.0 1.6 1.4
20:2 n-6 - - - 0.3 0.5 0.4 0.3 0.4
20:3 n-6 - - - 0.1 0.1 0.1 0.1 0.1
20:4 n-6 3.1 3.2 4.2 2.6 2.6 2.4 3.5 3.1
22:5 n-6 - 04 0.8 0.9 2.0 2.2 1.7 1.3
others 2.5 3.2 1.2 0.9 0.9 0.6 1.1 1.5

' Results are express as weight percentage of total fatty acid; -: not found
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