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Abstract In this paper the processing procedure of waste materials-fish viscera was investigated. The
technical conditions of extracting fish oil from tilapia viscera by sylvite boiling method and the methods
of purifying PUFA of fish oil were studied. Oxidative activity of the refined fish oil and the antioxida-
tion functions of three antioxidants TBHQ VE and tea-polyphenol were also studied. Through
orthogonal and contrast experimentats it was showed that the optimal technical conditions of
extracting fish oil could be summarized as follows hydrolysis at temperature 70 ~ 80 °C for 40 min
with 6 g/dL of KNO; added and then salting out for 10 min. The effect of fish oil PUFA purifying
by low temperature-sylvite ethanol was better than by urea cover. The fish oil is very easy oxidized at
room temperature. Tea-polyphenol was of the strongest antioxidative agent in tilapia oil.
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Tab.1 Factors and levels of orthogonal experimentation
70~ 80 C 40
min KNO; 6 g/dL 10 min.
/C /min  KNO3/ g/dL /min
1 60 ~ 70 25 4 10 2.
2 70 ~ 80 40 5 15
3 80 ~90 55 6 20
2
Tab.2 Analysis results of the tilapia viscera oil index under orthogonal experimentation conditions
/% / mg/g / meq/kg 100 ¢ /g > FA > PUFA
1 21.2 1.21 123.21 83.5 30.5
2 21.4 1.25 2.79 121.35 84.7 30.9
- <1582.01.0 <1065 =120 - -
FA
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Tab.3 Effect of different antioxidants on the peroxide value POV and 2-thiobarbituric acid-reactive substances value TBARS
of Tilapia oil stored at 65 °C

POV/ meq/ kg TBARS/ pmol/g
/ TBHQ VE TBHQ VE
h 0.02% 0.02% 0.02% 0.02% 0.02% 0.02%
0 2.82 2.81 2.82 2.82 4.11 4.12 4.14 4.16
24 19.21 7.25 16.40 7.23 7.84 4.14 6.88 4.23
60 67.43 8.84 36.87 8.97 12.3 5.55 10.20 6.04
120 123.34 28.51 95.56 30.70 18.9 7.13 13.86 8.85
168 251.22 58.20 187.58 64.21 24.7 10.20 22.14 13.56
3
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