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Preparation of Polyunsaturated Fatty Acids from Fish Oil
with Molecular Distillation

FU Hong QIU Ai-Yong
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract Technique of polyunsaturated fatty acids from fish oil with molecular distillation was stud-
ied different polyunsaturated fatty acids contents were acquired by controlling pressure and tempera-
ture. When temperature was above 110 C at a pressure below 20 Pa the purity of polyunsaturated
fatty acids was 90.96% with three steps linked molecular distillation. The composition of fatty acids
was tested by GC method and the quality indexes were analyzed.
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Tab.1 Purification of three grades molecular distillation fish oil
Ciazo Cis:0 Cao:5 Caaze PUFA
10.44 22.32 3.38 11.00 31.86
8.59 15.63 15.22 23.82 51.04
36.87 14.29 5.41 2.85
0.34 4.53 14.66 36.61 75.76
17.17 19.57 13.50 10.89
- 1.66 8.64 53.02 90.96 11.92%
6.73 13.37 17.19 24.56
2.07 1.93 3.31 54.36 79.77 14.28%
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Tab.2 Quality indexes of three grades molecular distillation fish oil
YXR % mg kg I meq kg
10x7.5 0.2 1.25 107 70.11
10X0.9 0.01 1.03 307 2.8
10X0.1 0.01 1.01 323 2.4
4X0.6 0.01 1.00 342 2.1
10X1.6 0.01 1.05 325 36.32
3
EPA
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