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Effects of Salinity on the Total Lipids Contents and Fatty Acids
Composition of 4 Strains of Marine Green Algae
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Abstract: The total lipid contents and fatty acid composition of four strains of marine green algae from two gen-
era(Chlorella and Sichococcus) under different growth salinity were examined. Salinity has a significant effect on total lipid,
EPA and PUFA contents. C19 had the highest total lipid content 21.7% when salinity was 16%o,C95 was 36.7% at 28%o,
C97 and C102 were 21.1% and 14.4% of the dry weight respectively at 40%o.. The four strains of green algae al have
the highest contents of EPA under low salinity 16%. where the EPA contents were 18.1%,19.7%,19.7% and 14.6% respec-

tively.
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C19.
1.2 BEEFR&H

X A4 ABERRAE T AN R (16%o0 . 28%0 . 40%o) 1Y
AR, WA 2 APATA. K ETTRE S IR
JEFAISIE , BT SR f/2 BiRdt. S206T 2L 40
FUMR P HEA T, 22 78R, 226 R (4500 1) , 55 77
JE (20 1) °C. R mERHONR 55 4 e 2
1.3 fRIEKR

TFEAETE B E KR A 4 000 r/imin B0 05088, H23
T4
1.4 HEENE

R &R o,
1.5 FERAERS#R

it Ab 3 R SR 0033 43 B 2 B SCHR[ 10 1 5 vk
AT
1.6 HELE

SEYE SERUEZE R Excel BRUFRAS A %
43 HrHy STATISTICA #f3Rk45.

2 # R

21 HESE
ARIEREEXT 4 RREk B Ay UG & 2 L6 1.

F1 FEALEZFGT IMENERSE
Tab.1 Total lipids content under different culture salinity
S 00 R 2 k%
C19 C95 Cco7 C102
16 21.7+1.2* 16.8+2.0* 18.3+1.1* 11.6+04
28 14.7+0.7 36.7+3.1 12.3+0.7 11.4+0.7
40 12.0+1.0 36.0+0.9 22.1+1.4 14.4+0.9

I * FoRER B (P<0.05).
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RF R KAH 36.7%; CO7 TEERJE 28%olf i i 75 i
i, C102 (1) fg bk AR fL AN K, C97 1 C102
BIfE R B 40%0 B 35 31 fie KA, 73 518 22.1% F
14.4%. )5 2250 Hr i R W] FhEEXT C19,C95
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Tab.2 Composition of fatty acids of the algae at different salinity
bk EaN: ) ANEI R 5 5 1%
Yoo 14:0 16:0 16: (In-7) 16:(4n-3) 18:1(n-9) 18:2(n-6) 18:3(n-3) 20:4(n-6) 20 :5(n-3)
16 5.0£0.1 28.6+0.3 27711 1.0+05 2.8+0.5 0.7+0.5 1.2+0.1 4.6+0.8 18.1+0.8*
C19 28 4.3+1.3 31.1+3.1 36.8+3.3 0.8+0.1 4.8+1.8 1.1+0.1 1.3+0.3 3.7£04 99+1.1
40 2.4+0.6 34.4+0.4 36.9+0.8 0.9+0.0 6.6+0.1 1.3+0.1 - 3.4+0.0 9.8+0.4
16 45+04  26.2+0.6** 27.8+0.4 0.7+0.1 7.0£0.3* 0.3+0.1 3.0£0.1* 4.5+0.2* 19.7+1.4*
C95 28 4.8+0.2 28.7+0.1 28.2+0.4 1.1+0.2 8.4+0.4 0.4+0.1 1.3+0.1 4.8+0.1 17.5+0.1
40 6.1+0.2 37.3+0.7 24.0£0.1 1.2+0.3 10.5+0.2 0.8+0.1 15+0.1 26:0.1 7.8+0.0
16 4603  321+0.2**  22.6+0.4* 1.1+0.1 6.7£0.3** 0.4+0.0 2.1+0.1* 4.6+0.3* 19.7+0.1**
Cco7 28 4.6x0.4 35.2+0.2 26.6+0.3 1.3+0.0 10.1+0.1 0.1+0.0 1.6+0.2 24401 14.1+0.3
40 5.24¢0.0 27.1+0.5 27.0£0.3 1.1+0.0 13.3+0.0 0.2+0.3 3.9+0.1 4.8+0.1 9.1+0.7
16 4.7+0.1 31.2+0.9 235+£0.1 1.1+0.0 9.440.3 0.3+0.0 4.2+0.1 4.4+0.1 14.6+1.3
C102 28 4.1+0.1 34.2+0.5 28.9+1.2 1.3+0.0 7.6£0.1 0.2+0.0 29+0.1 3.6£0.2 11.1+0.4
40 5.0£1.0 33.2¢1.7 28.1+1.8 1.3+0.0 12.7£2.7 0.8+0.0 2.5+0.7 4.0+0.2 9.8+£3.7

I * FoRE S B (P<0.05) ; ** FOREFH L% (P<0.01).
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