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Extraction and Storage Stability of Fish Oil from Catfish Leftover
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Abstract: To extract fish oil from catfish leftover, experiments were conducted with organic solvents such as acetone,
butanol, hexane-isopropryl and so on. The result of the experiments showed that the best extraction method was with hexane-
isopropryl. The volume rate of hexane-isopropryl in the first extraction was 3 : 2 and in the second time 7 : 2;the first ex-
traction time was 20 min, the extraction rate was 27.92% and the extracted oil has better organoleptic quality. The stability of

the fish oil was best when stored in 0-4 ‘C or in room temperature after adding VE 100 mg/kg. This fish oil contented

65.84% unsaturated fatty acid and 19.96% essential fatty acid, so it is valuable for human healthy.
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Tab.1 Design of the orthogonal experiment
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Tab.2 Extraction efficacy of fish oil using different or-
ganic solvents
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Tab.3 Design and the results of orthogonal experi-
ment for the extraction of fish oil

SRS A B C PEICE%
1 1 1 1 7.41
2 1 2 2 20.08
3 1 3 3 13.58
4 2 1 2 26.22
5 2 2 3 27.90
6 2 3 1 12.16
7 3 1 3 12.18
8 3 2 1 16.32
9 3 3 2 14.59
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ks 22.09 21.43 20.29
ks 14.36 13.44 17.89
R 8.40 7.99 8.33
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Tab. 4 Variation analysis of fish oil extraction conditions
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Fig. 2 Changes of fish oil peroxide value under different
storage conditions
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Fig.3 Changes of fish oil iodine value under different
storage conditions
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Tab.5 Content of fatty acid in fish oil
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