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Abstract: Fatty acids in deep sea fish oils were methylated with KOH-CH3OH solution. The obtained fatty acid methyl esters were

determined by gas chromatograph and quantified by internal standard C23:0 methyl ester. The RSD values of the method for the determination
of EPA and DHA were 3.6% and 3.2%, respectively. And the recoveries of EPA and DHA were 99.3% and 101.6%, respectively.
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Fig.1 Gas chromatogram of deep sea fish oil
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Tab.1 The relative weight correction factor of EPA, DHA
methyl ester and internal standard C,3.o methyl ester

iy 1 2 3 4 5 RSD/%

EPA ¥& 0975 0969 099 097 098 0.71
DHA ¥ & 135 1355 137 134 135 0.6
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Tab.2 The precision of the method for detection of EPA and
DHA in deep sea fish oil
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mg/g) HE/%
EPA 86.01 80.64 8296 8747 8125 83.7 3.6
DHA 10343 104.49 10191 110.51 103.21 104.7 32
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Tab.3 Recoveries of EPA and DHA added to a deep sea fish oil

sample
- ZEVNS S S0V} S, ek
((mg/g) (mg/g) /%
20.0 18.9 94.5
EPA 40.0 39.8 99.5 99.3
60.0 62.3 103.8
15.0 15.2 101.3
DHA 30.0 29.9 99.7 101.6
50.0 51.9 103.8
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Tab.4 The contents of EPA and DHA in deep sea fish oil sample

s EPA/(lO'zm‘g/g) DHA(IO'zrn‘g/g)
FrE KA A SEAME
1 4882 3857 8330 6572
2 7505 8064 9722 10449
3 3988 4262 6666 7116
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