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Tab.1 Orthogonal experimental design and analysis

5 A B C D S
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3 1(5) 3(2.0) 3(55)  3(1.5)  60.7
4 2(6) 1(1.0) 2(50)  3(L.5)  61.2
5 2(6) 2(1.5) 3(55)  1(0.5)  64.9
6 2(6) 3(2.0) 1(45) 2(1) 62.8
7 3(7) 1(1.0) 3(55) 2(1) 62.7
8 3(7) 2(1.5) 1(45)  3(L.5)  58.6
9 3(7) 3(2.0) 2(50)  1(0.5)  65.7
K, 60.167 60. 067 59.233  62.300
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Study on Enzymic Extracting Fish Oil from Tail Lipid of

Andrias davidianus

ZHANG Jia-chan,

XUE Ling,

WANG Chang-tao”

( Betjing Key Laboratory of Plant Resources Research and Development,

Beijing Technology and Business University , Betjing 100048 , China)

Abstract; In this study, alcalase was utilized to extract Andrias davidianus oil from the tails of the cul-

tured Chinese giant salamander and the enzymic technological conditions were researched. The orthogonal

test was conducted to evaluate the effects of four factors, the reaction temperature, reaction time, enzyme

amounts, and pH on the extraction yield of Andrias davidianus oil. The optimal parameters of the extrac-

tion process were as follows: the optimal temperature (50 °C ) , the reaction time (1 h), enzyme amounts

(1.5% ), and pH(6). Raw Andrias davidianus oil was consistent with the national secondary standards

on raw fish oil. 16 kinds of fatty acids were detected in raw Andrias davidianus oil. The saturated fatty

acids were about 24. 1% and the unsaturated fatty acids were 62. 5% . The contents of DHA and EPA

were 4. 7% and 4.2% , respectively.

Key words: Andrias davidianus oil ; enzymatic; orthogonal experiment; fatty acids
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