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To6m tit

THANH PHAN A XiT BEO VA CAROTENOID TONG SO CUA

TRUNG MOT SO LOAI CA BIEN NHA TRANG

Pham Xuan Ky, Pao Viét Ha
Vién Hai duwong hoc

Ham lugng lipit va carotenoid tong s6, thanh phan va ham lugng cac axit béo
& trimg thanh thuc cta 05 loai ca bién gdm ca ngir chu Auxis thazard thazard
(Lacepede, 1800), ca nuc thudn Decapterus macrosoma (Bleeker, 1851), ca
song Nhat Ban Trachurus japonicus (Temminck & Schlegel, 1844), ca noc
chdm cam Torquigener gloerfelti va ca nhong dudi vang Sphyraena obtusata
(Cuvier, 1829) ¢ ving bién Nha Trang da duoc phan tich. Cac két qua cho
thdy ham lugng lipit (% trong lugng tuoi) dao dong tir 2,54% (trimg ca ngir)
dén 9,3% (trimg c4 nhong). Trimg clia cac loai nghién ctru c6 ham luong cao
(% tong cac axit) cac axit béo khong no (65,1 - 74,55%). Trong céc axit béo
khong no mot ndi doi, 18:1 chiém wu thé vé ham luong (1,1 - 15,0%). Tong
ham lugng céc axit béo khong no nhiéu nbi doi chiém 41,68 - 68,91% vai sy
vu thé ctia nhom n-3 (37,8 - 49,82%) so voi nhom n-6 (12,1 - 31,1%) 6 tt ca
cic mau trimg nghién ciru. Trong nhém n-3, ham luong 20:5n-3 cao (11,53 -
20,46%) va ham luong cua 22:6n-3 la dang ké (6,81 - 10,04%). Déi voi
nhém n-6, 18:2n-6 c6 ham lugong kha cao ¢ trung cac loai (10,05 - 20,01%).
Ngoai ra, ham lugng carotenoid tong sb c6 gia tri tir 2,89 ug/g (trimg ca ngir)
dén 10,05 pg/g (trimg ca nhong) trong luong tuoi.

FATTY ACID COMPOSITION AND TOTAL CAROTENOID CONTENT
IN EGGS OF SOME MARINE FISH SPECIES IN NHA TRANG BAY

Abstract

Pham Xuan Ky, Dao Viet Ha
Institute of Oceanography

Total lipid and carotenoid content, fatty acid composition in the matured
eggs of five marine fish species including frigate tuna Auxis thazard thazard
(Lacepede, 1800), shortfin scad Decapterus macrosoma (Bleeker, 1851),
Japanese jack mackerel Trachurus japonicus (Temminck & Schlegel, 1844),
puffer Torquigener gloerfelti, and obtuse barracuda Sphyraena obtusata
(Cuvier, 1829) in Nha Trang bay have been determined. The obtained results
showed that the total lipid content (% wet weight) varied from 2.54% (tuna
egg) to 9.3% (barracuda egg). The egg of all the studied species contained
unsaturated fatty acids with high level (% total fatty acids) from 65.1 to
74.55%. For monounsaturated fatty acids, 18:1 acids were dominant (1.1-
15%). Total level of polyunsaturated fatty acids accounted for 41.68 -
68.91% with the prevalence of n-3 acids (37.8 - 49.82%) compared to n-6
acids (12.1 - 31.1%) in the egg of all the fish species. For n-3 acids,
eicosapentaenoic 20:5n-3 level was high (11.53 - 20.46%) and level of
docosahexaenoic 22:6n-3 was noticeable (6.81 - 10.04%). For n-6 acids,
linoleic 18:2n-6 level was relatively high in the egg of the studied fish (10.05
- 20.01%). In addition, total carotenoid content was from 2.89 ug/g (tuna
egg) to 10.05 pg/g (barracuda egg) wet weight.
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1. MO PAU

Axit béo 1a thanh phan ciu tao chinh
cia lipit tham gia vao cdu tric mang té
bao. Trong thanh phan axit béo, mot s6 axit
khong no c6 gia tri dinh dudng cling nhu
dugc hoc cao nho c6 hoat tinh sinh hoc
(Gurr va cs., 2002). O tring cac loai ca,
lipit ton tai & dang lipoprotein - mot hop
chat quan trong trong nodn hoan hay trong
giot dau, dong vai trd cung cip ning luong
va dinh dudng trong qua trinh phat trién
phoi va au trung (Sargent, 1995; Bell va cs.
1995). Trong khi do, carotenoid - mét dang
sdc t6 hitu co ty nhién c6 kha nang khang
oxy hoéa, ting cuong hé mién dich ciing
kha phong phu ¢ tring ca (Tacon, 1981;
Miki, 1991; Palozza va Krinsky, 1992;
Okai va Higashi-Okai, 1996). Cac
carotenoid ciing lién quan dén qué trinh
ting truéng va thanh thuc tuyén sinh duc
cling nhu sy hinh thanh sic t6. Do d6, mot
sO axit béo ddc trung ciing nhu carotenoid
khong nhiing phan anh nhu cau cac chat
nay ma con duoc dung dé danh gia chat
lugng tring, chi thi tinh trang sinh san cta
ca trong qua trinh thanh thuc. Chiang han
nhu, mot sé thanh phan sinh héa, bao gdm
lipit c6 lién quan dén chat lugng & trimg
ca bon Pai Tay Duong Hippoglossus
hippoglossus (Evans va cs., 1996), trung ca
trdp (gilthead seabream) Sparus aurata,
tring ho «c4 chép (cyprinid fish)
(Lahnsteiner va cs., 2001), tring ca chinh
Nhat Ban Anguilla japonica (Furuita va
cs., 2003a), tring ca gio Rachycentron
canadum sau khi dé (Cynthia va Joan,
2008).

Cac két qua nghién ctu cho thiy
trimg mot sb loai ca bién nhu ca ngilr vay
xanh Thunnus thynnus, ca ngu Pai Tay
Duong Sarda sarda (Ortega va Mourente,
2009), ca chinh Nhat Ban (Furuita va cs.,
2003a) giau cac axit béo khong no, dac bi¢t
l1a cac axit mach dai nhu Arachidonic acid
20:4n-6 (AA), eicosapentaenoic 20:5n-3
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(EPA), docosapentaenoic 22:5n-3 (DPA),
docosahexaenoic 22:6n-3 (DHA). Trong
d6, ham luong nhom n-3 chiém uu thé so
v6i nhom n-6. Vé thanh phan carotenoid,
tring ca hdéi  Onchorhynchus  keta
chtra canthaxanthin, lutein - epoxide, 4-
hydroxy-4-keto-B-carotene, tunaxanthin va
astaxanthin, trong d0 astaxanthin chiém
67,8% carotenoid tong sd (Czeczuga,
1979). O trang ca trich Sardina pilchrdus,
carotenoid gdm B-carotene, p-carotene
epoxide, [B-cryptoxanthin, canthaxanthin,
lutein epoxide, zeaxanthin, astaxanthin vdi
su uu thé cua astaxanthin (Czeczuga,
1980).

O Viét Nam, c6 it cac cong trinh
nghién ctru vé axit béo va carotenoid trimg
ca. Trong bai bao nay, ching t6i trinh bay
két qua phan tich thanh phan, ham luong
cac axit béo cing nhu ham luong
carotenoid tong sO trong trung mot so loai
c4d & bién Nha Trang, gdm ca ngir chu
Auxis thazard thazard (Lacepéde, 1800), ca
nuc thuén Decapterus macrosoma Bleeker,
ca song Nhat Ban Trachurus japonicus
(Temminck & Schlegel, 1844), ca noéc
cham cam Torquigener gloerfelti va cé
nhong dudi vang Sphyraena obtusata
(Cuvier, 1829). bay la nhiing loai tuong
d6i phd bién trong cic nhom ca kinh té c6
& vung bién nay.

II. MAU VAT VA PHUONG PHAP
1. Miu trirng ca:

05 loai ca bién trong thoi ky sinh san
gdm ca ngir chu (Hé sé thanh thuc sinh
duc, GSI: 8,14 - 8,68%), ca nuc thuén
(GSI: 1,46 - 2,10%), ca song Nhat Ban
(GSI: 2,46 - 3,92%), ca néc chdm cam
(GSI: 7,1 - 16,74%) va c4 nhong dudi vang
(GSI: 2,67 - 5,29%) dugc thu mua & cang
ca tai Nha Trang. Trung thanh thuc (giai
doan IV) cta 3 - 4 ca thé ctia mdi loai (hinh
1) duoc thu va bao quan & -30°C dén khi
chiét tach lipit va carotenoid.



Hinh 1. Hinh thai ngoai va budng trimg cia (a) ca nhong dudi vang, (b) ¢ nuc thudn, (c) ca ngir
chu, (d) ca song Nhat Ban va (e) ¢4 noc chdm cam
Fig.1. Morphology and ovary of (a) the obtuse barracuda, (b) shortfin scad (c) frigate tuna, (d)
Japanese jack mackerel, and (e) puffer.

2. Tach chiét lipit va carotenoid:
2.1. Chiét lipit:

Lipit duoc tach chiét theo phuong
phap cua Bligh va Dyer (1959) véi su thay
d6i nho. 1 - 2 g trang ca (mAu tuoi) sau khi
lam nhuyén dugc ngam trong hon hop
dung moéi chloroform : methanol : nudc
theo ty 1 1 : 2: 0,4 trong 24 gio. Mau duoc
chiét lai v6i hdn hop dung méi trén tir 2 - 3
lan. Dich chiét sau khi thu dugc lic voi
chloroform va mot thé tich nude nhat dinh,
dé phan 16p va thu 16p chloroform. Mau
dugc c6 chan khong ¢ nhiét d6 40 - 45°C.
2.2. Methylester:

Pé thu cac axit béo dudi dang
methylester, mau lipit duoc methylester
theo phuong phdp cta Careau va Dubacg
(1978). 30 mg lipit dugc xa phong hoa voi
5 ml 3M KOH trong methanol, 1 gio, &
80°C. Hon hop sau khi dé ngudi thém
0,3 ml 6N HCI trong methanol, dun ¢
80°C, 15 phat. Cac axit béo & dang
methylester dugc chiét bing 5 ml Hexane,
2 lan. Kiém tra céc axit béo thu dugc bang
sdc ky 16p mong (TLC).

2.3. Phan tich cac axit béo:

Cac axit béo dugc phan tich trén may
sdc ky khi HP-6890 v&i cot mao quan co
chidu dai 30 m, do day film 0,25 um,
duong kinh trong ¢t 0,32 mm, dau do ion
hoa biang ngon lira (FID) 275°C, chuong
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trinh nhiét d6 toi thiéu 180°C, tbi da 240°C,
dau vao (inlet) 220°C, khi mang nito,
thé tich mau tiém 1 pl. Chit chuin su
dung bao gdém céac axit béo 16:0, 18:0
va linoleic, linoleic, eicosapentaenoid,
docosahexaenoic.

2.4. Chiét tich va xic dinh ham lwong
carotenoid:

Carotenoid duogc chiét tach theo
Rodriguez - Amaya (2001). Khoang 2-3g
mAu tuoi sau khi 1am dong nhat duge ngam
trong 50 ml acetone (2-3 lan), lic manh
trén may lic Votex trong khoang 5 phut,
sau d6 dé qua dém ¢ 4°C. Dich chiét
acetone dugc lic v6i khoang 40 ml ether
dau hoa va mot luong nudc nhéat dinh.
Phan doan ether diu hoa (chtra céc
carotenoid) dwoc rira 2-3 lan bing nudc
cat. Luong nu6c 14n trong miu dugc lam
khan bang sodium sulfate Na,SOy4. Dich
chiét carotenoid dugc do trén may quang
phd DR 280, HACH & dai budc song 450 -
470 nm dung dé tinh ham luong carotenoid
tong so.

2.5. Xir Iy s6 liéu:

Cac gia tri dugc thé hién & dang
trung binh + sai sb chuan (SE). Méi tuong
quan gilra ham luong carotenoid vdi ham
luong lipit va cac axit béo duoc xir 1y bang
phan mém Excel.



III. KET QUA VA THAO LUAN

1. Ham lwong lipit va carotenoid tong

SO:

Ham luong lipit va carotenoid tong
s6 trong tring 5 loai ¢4 duoc trinh bay
trong bang 1. Tring cd ngr c6 ham lugng
lipit va carotenoid tong sb thap nhat (trung

binh 2,54% va 2,89 ng/g trong luong tuoi,
lan luot) va trimg ca nhong co6 ham lugng
lipit va carotenoid cao nhat (trung binh
9,3% va 10,05 pg/g trong luong tuoi, lan
luot). C6 mdi twong quan thuan giita ham
luong carotenoid va lipit (r = 0,8503) &
trimg cac loai.

Béang 1. Ham luong lipit (% trong lugng tuoi) va carotenoid (ug/g trong luong tuoi)
cla trung céc loai ca nghién ctiu
Table 1. Total content of lipid (% wet weight) and carotenoid (ng/g wet weight) in the ovaries

of the studied fish
Ca ngwr Ca nuc Ca song Ca noc C4 nhong
Ham luong lipit (%) 2,54+0,18| 7,3+0,51 |5,05+0,97| 3,9+0,15 9,3+0,21
Ham lugng carotenoid (ug/g)|2,89+0,16|13,49 +0,51 |7,05+0,34| 4,87£0,34 | 10,05+ 0,51

Ham lugng lipit va carotenoid trong
tring c6 sy thay doi theo loai, ngay ca
trong cung nhom ca ndi nhu ca ngir va ca
nuc, ca song. Trimg ca nhong - mot loai ca
dir ¢6 ham luong lipit cao, c6 thé do anh
huéng boi ngudn thirc an c6 ham luong
lipit cao nhu da duoc chi ra & mét sb loai
ca an dong vat khac (Sargent, 1995; Bell va
cs., 1997). Nhiéu nghién ctru di cho théy,
su tich 1ty lipit va carotenoid trong co thé
va trung ¢ mot sb loai ca phu thudc vao
khau phan dinh dudng va méi trudng sdng.
Ngoai ra, tuy theo cac giai doan sinh
truong hay cac thoi ky thanh thuc tuyén
sinh dyc, mac d6 tich liy lipit va
carotenoid khac nhau dung cho nhu cau
phat trién ciing nhu 1am ngudn dy trit nang
luong cho sinh san (Pickova va cs., 1999).
Mot vai nghién ctru da phat hién su tlep
nhan, van chuyén va phan bé mot sb
carotenoid nhu astaxanthin tir co dén trimg
lién quan chat ché dén axit béo (Rajasingh
va cs., 2006). Thém vao do, sy hép thu va
chuyen héa cia mot sb carotenoid nhu
astaxanthin c6 lién quan dén ham luong
chat béo va tinh trang thanh thuc & ca
(Rajasingh va cs., 2006). Mat khac,
carotenoid 1a nhitg hop chét khang oxy
hoa, gitp duy tri thanh phan chét lugng
lipit tham gia trong cdc to chuc sinh hoc
clia trimg, bao vé té bio trimg va lam tang
chat lugng trimg. Vi du nhu, gitta mot s6
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axit béo va carotenoid trong trimg va co co
mdi lién hé trong qua trinh phat trién, dic
biét trong qué trinh thanh thuc sinh duc.
Xem xé&t tét ca nhitng két qua trén, co thé
nhén x¢ét rang carotenoid va lipit c6 vai tro
can thiét dong thoi d6i voi su phat trién cua
budng tring, 1a mdt trong nhimg nguon
dinh dudng can thiét cho 4u trung & moi
loai trong nghién ctru nay. Tuy nhién, mbi
lién quan giita thanh phan cac axit béo,
carotenoid ¢ cac by phén co thé voi thanh
phan nay o ngudn thic an va diéu kién
song trong qua trinh phat trién ciia budng
trung mdt sO cac loai ca trong nghién cuu
nay can dugc tim hiéu thém.

2. Ham lwgng cac axit béo:

Két qua phan tich cho thay tring cac
loai c4 duoc nghién ciru déu chia ham
lugng cao cac axit béo khong no. Ty 1¢ axit
béo no/axit béo khong no thip nhit & ca
néc (0,34) va cao nhat & ca nhong (0,54).
Trong thanh phan cic axit béo khong no
nhiéu ndi d6i, ham lugng cac axit nhoém n-
3 va n-6 chiém uu thé, dic biét cac axit cd
gia tri dinh dudng va dugc hoc nhu 18:2n-
6, arachidonic 20:4n-6, 20:5n-3, 22:6n-3
kha phong phu trong triing cua cac loai ca
nay. C6 mdi quan hé nghich giita ham
luong 20:4n-6 véi 20:5n-3 (r = -0,9301) &
trimg cdac loai ca (bang 2).



Bang 2. Ham lugng (% tong cAc axit) clia cc axit béo, ty 1é giira axit béo no va khong no, gitta
nhom n-3/n-6 trong cac loai ca nghién ctru
Table 2. Fatty acid composition (% total fatty acids), ratio of the total saturated, unsaturated, n-3
and n-6 fatty acids in the ovaries of the studied fish

Loai Ca ngur Ca nuc Ca song Ca néc C4 nhong
Axit béo
14:0 0,07 0,23 0,05 0,12 0,07
15:0 0,13 - 0,14 0,66 0,14
16:0 27,74 26,87 27,14 22,82 31,75
18:0 1,72 1,92 1,72 1,30 2,9
20:0 0,05 0,05 0,15 0,55 0,04
Téng no 29,71 29,07 29,2 25,45 34,9
16:1 0,97 1,17 0,39 0,18 0,59
18:1 6,53 2,04 1,10 327 15,0
20:1 1,63 1,47 0,82 2,19 1,14
Tong 1 nbi doi 9,13 4,68 2,31 5,64 16,73
18:2n-6 20,01 17,99 15,32 15,10 10,05
18:4n-3 - 6,07 8,91 - -
20:3n-6 0,68 0,51 0,79 2,18 0,58
20:3n-3 0,90 2,47 1,71 1,10 1,86
20:4n-6 1,83 3,79 2,56 13,83 1,54
20:5n-3 20,25 16,04 20,46 11,53 19,06
22:6n-3 6,81 7,69 8,61 10,04 8,59
n-3 khac 10,68 11,69 10,13 15,13 10,69
Tong nhicu 61,16 66,25 68,49 68,91 41,68
noi doi
Téng khong no 70,29 70,93 70,80 74,55 65,1
n-3 38,64 43,96 49,82 37,8 40,2
n-6 22,61 22,29 18,67 31,11 12,1
No/khéng no 0,42 0,41 0,41 0,34 0,54
n-3/n-6 1,71 1,97 2,67 1,22 3,32

Ghi chu: (-): khong phat hién

Trong thanh phan cac axit béo no,
chiém chii yéu 1a 16:0 v6i ham lugng tir
22,82% (c4 nodc) dén 31,75% (c4 nhdng).
Dbi v6i cac axit béo khong no, ham luong
cac axit béo khong no 1 noi doi cling chiém
ty 1€ dang ké, tir 2,31% dén 16,73% véi su
vu thé coa dang 18:1 & hau hét trimg cac
loai. Céc axit béo khong no nhiéu néi doi
chiém ty 1 kha cao trong tong thanh phan
cac axit béo, tir 41,68% (ca nhdng) dén
68,91% (cd noc). Trong do, 18:2 n-6 co
ham luong kha cao & hau hét cac loai, tir
10,05% (c4 nhong) dén 20,01% (ca ngi).
Trung loai ca noc chira ham lugng kha 16n
20:4n-6. Trong khi d6 ham lugng 20:5n-3
chiém ty 1& cao & hiu hét cac loai (tir
11,53% & ca ndc dén 20,46% & ca song).
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Ham luong cta 22:6n-3 la rat dang ké
(thdp nhit 6,81% & ca nglr, cao nhat
10,04% & cé néc). Ham lugng céac axit béo
khong no nhém n-3 khac chua xac dinh
chiém tir 10,13% (ca song) dén 15,13% (ca
noc). Trang cua cac loai déu cho thiy wu
thé ham lugng cua cac axit béo khong no
nhom n-3 so v6i nhom n-6. Ty 1€ n-3/n-6
thap nhat & ca noc (1,22) va cao nhat & ca
nhong (3,32) (bang 2).

Thanh phan cac axit béo ¢ tring cia
hau hét cac loai ca trong nghién ciru nay
twong tu v6i nhidu loai ca bién khac. Su
phong phu cac axit khong no & cac loai ca
nay c6 1& ciing phan anh thanh phan nay
qua chudi thtrc an nhu cac loai ca khac. O
c4 bién, ham lwgng cac axit béo khong no




hau nhu ludn cao hon cic axit béo no
(Ozogul va cs., 2009). Khong c6 su khac
biét vé thanh phan cac axit béo giita cac
nhém c4 ndi, an tap hay an dong vat.
Nhung tong ham lugng cia axit béo no va
khong no, mot sé loai axit béo co su sai
khac. Trong dé, tong axit no trong trimg ca
nhong ciing nhu ham luong 16:0 va 18:1
¢6 xu hudng cao hon so voi cac loai khac,
¢6 thé do anh hudng cta khau phan thic an
dong vat. Su phong phu cua cac axit C18
cho thdy gia tri cao ciia trimg cac loai dugc
quan tam. Axit 18:1 cung cip ning luong
trung gian cho cac chuyén hoa trong qua
trinh trao doi chat 0 ca va co 1€ ciing can
thiét cho phat trién phéi va 4u trung ca bién
(Gurr va cs., 2002). Thém vao do, oleic
18:1n-9 va linoleic 18:2n-6 giup chéng di
can ung thu vu, giam ty 1€ lipoprotein trong
luong thap/lipoprotein trong lugng cao
(LDL/HDL), lam LDL it nhay cam voi sy
oxy hoa, co tac dung chéng xo vira dong
mach. Mot lugng nho oleic giap chéng sy
thiéu hut cac axit béo can thiét khac khi
ham luong lipit trong khau phan thap (Gurr
va cs., 2002). Ngoai ra, oleic cung vd&i
leucithin giup tdng truong binh thuong tom
cang xanh Macrobranchium rosenbergii
(Querijero va cs., 2003). Trong khi do,
linoleic kich thich hoat dong ca hdi non
Salmon solar (Berge va cs., 2004), anh
huéng dén ting truong cua loai ca mu
Chau Au Dicentrarchus labrax (Valente va
cs., 2007). Nhu vay, ham lugng cao cua
cac loai axit ndy trong tring ciia hau hét
céc loai nghién ctru cho thiy gia tri dinh
dudng cao cia tring ca dbi véi dong vat
nudi cling nhu con nguoi.

Tring cac loai nghién ctu déu giau
18:2n-6 nhung khong thay 18:3n-3. C6 18 &
nhiing loai nay, axit néi trén da tham gia
vao chuyén hoa sang 20:4n-3, 20:5n-3 va
22:6n-3 nhu da duoc tim théy & mot sb loai
c4 bién (Higgs va Dong, 2000; Sargent va
cs., 2002). Su c6 mat hau hét cac axit béo
khong no nhiéu ndi doi co hoat tinh sinh
hoc cao nhom n-3 va n-6 nhu 20:4n-6,
20:5n-3, 22:6n-3 v6i ham lugng kha 16n
thé hién gia tri dinh dudng va duogc hoc cao

75

cua trung cac loai dugc nghién cuu. Cac
loai axit nhom n-3 va n-6 la tién
chat cua prostaglandins, leukotrienes va
thromboxanes trong chuyén héa eicosanoid
va mot sd6 hoc mén (Wiegand, 1996;
Sargent va cs., 2002). Ching c6 kha nang
bao vé tim mach, chita cao huyét ap, xo
vita dong mach vanh hay chita hen suyén,
hé hép, viém phé quan, viém da ¢ tré em
(Munro va Thomas, 2004). Ngoai ra, cac
axit nhom n-3 ciing c6 the kim ham sy phat
trién céc té bao ciia mot sd dang ung thu. O
sinh vat bién, cic axit béo khong no mach
dai nhém n-3 ciing nhu n-6 can thiét cho sy
phat trién au tring ca bién. Vi du nhu, cac
axit béo 20:5n-3 va 22:6n-3 can thiét trong
phat trién hé than kinh, anh huéng dén ty 18
song, ting truong ca hdi Salmo gaidneri
(Castell, 1972), c4 bon Nhit Ban
Paralichthys olivaceus (Furuita va cs.,
2000), ca trap (gilthead seabream)
(Bessonart va cs., 1999; Koven va cs.,
2001). Cac axit 20:4n-6 va 22:6n-3 c6 vai
tro tich cuc trong thuc day tang truong, duy
tri sy sdng va hinh thanh sic t6 du tring ca
bon Scophthalmus maximus (Mourente va
Odriomla, 1990; Estévez va cs., 1999). Cac
axit 18:2n-6, 18:3n-3, 20:5n-3, 22:6n-3
ciing can thiét cho ting truong du tring cé,
gidp xéac, nhuyén thé, kich thich qua trinh
chin tring va 1am trimg co chit luong tbt
hon (Furuita va cs., 2000; Paibulkichakul
va cs., 2008).

Quan hé nghich gitta ham lugng
20:4n-6 va 20:5n-3 ¢ trang cac loai trong
nghién ctru ndy ciing phu hop véi cac két
qua khac. O cung mét loai, xu hudng nay
cling dugc tim thdy & trimg ca chinh Nhat
Ban (Furuita va cs., 2003a) va trirng ca bon
(Furuita va cs., 2002, 2003b). Mit khac, su
gia tang ham luong 20:5n-3 trong khau
phan ciing 1am giam ham luong 20:4n-6
trong co the va nguoc lai. 20:5n-3 la tién
chat chu yéu cua eicosanoids o té bao —
chat dong vai trd quan trong diéu khién
rung trimg va c6 18 lién quan dén phat trién
phoi, hé théng mién dich va au trung giai
doan dau (Bell va cs., 1994). Ty 1& 20:4n-6
dbi voi 20:5n-3 ciing c¢6 thé dugc xem la



mét chi s6 dinh dudng quan trong cho sy
phat trién ctia phéi va du trung. Ham luong
cao ciia nhom n-3 so vdi n-6 & triing cac
loai nghién ciru 13 twong tu & nhiéu loai ca
bién va ca nudc ngot. Ty 1& n-3/n-6 thay
d6i theo tring ctia mdi loai, phan anh nhu
cdu khac nhau ctia nhom n-3 va n-6 trong
qua trinh thanh thuc sinh dyc. O hau hét ca
blen nhom axit n-3 mach dai duy tri ty 1¢
sdng cao va phat trién binh thudng cua
phéi va 4u tring. Sy wu thé ciia nhoém n-3
co I€ cling goi y vai tro quan trong cua cac
axit ndy d6i véi su phat trién cia trimg &
cac loai nghién cuu. Dua vao ty 1¢ nay, co
thé diéu chinh khau phan dinh dudng thich
hop trong qua trinh nudi ca. Chang han,
duy tri ty 1& t6i wu cia n-3/n-6 s& cai thién
chat lugng trang, ty 1& sbng, ting truong
cua cd bot Heterobranchus longifilis
(Legerdre, 1995). Tir nhimg két qua trén,
c6 thé thiy rang, trimg cac loai nghién ctru
khong nhimg 13 ngudn cung cép céc axit
béo khong no c6 gia tri dugc hoc cao cho
con ngudi, ma con 1a ngudn dinh dudng
chat luong cho cac dong vat nudi thity san
khac.

IV. KET LUAN

Trang 05 loai ca bién dwoc nghién
ctru chiém ham luong cao axit béo khong
no véi thanh phan kha phong phu céc axit
c6 gia tri nhu 18:1, 18:2n-6, 20:5n-3 va
22:6n-3. Ham 1u’o‘ng carotenoid tong sd
trong tring cling dugc phat hién khac nhau
theo loai va c6 méi twong quan thuan véi
ham lugng lipit.

LOI CAM ON

Ching t61 xin chin thanh cdm on:
Th.S. Lé Trong Diing (phong Thiét bi Phan
tich- Vién Hai duong hoc) da phan tich cac
axit béo; Th.S. Lé Thi Thu Thao (phong
Pong vat c6 xuwong sdng- Vién Hai duong
hoc) da phéan loai cac loai ca trong nghién
ciru nay.
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