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NOTE

Fat and Cholesterol Content of Some Fish and Shellfish of
Bay of Bengal

MUSLEH UDDIN*, PARVEEN JAHANT and MOIN UDDIN AHMAD}
Department of Food Science and Technology, Tokyo University of Fisheries
Konan, Minato, Tokyo-108 8477, Japan

Twenty nine samples of fish and shellfishes from Bay of Bengal
were analyzed to know their fat and cholesterol contents. Choles-
terol and fat contents were significantly different among various
families of fish and shellfish. Higher content of cholesterol was
observed in shellfish than in fish. Moreover, fresh water fish con-
tained lower amount of cholesterol than marine fish.

Dietary cholesterol is known to affect serum cholesterol!. Therefore, it became
even more important to maintain daily dietary intake of cholesterol specially those
with cardiovascular problem. Recently nutrition labelling becoming obligatory in
worldwide which makes it mandatory to label all processed products with their
nutrient contents to enable to consumer for maintaining a balance food regime?.
Both fat and cholesterol are included as mandatory components. Since fish and
other fishery products have become one of the major export items of Bangladesh,
we should get information about both fat and cholesterol content of such exported
fish of the Bay of Bengal. The information useful not only for local consumer,
but also for world wide.

However, there is no adequate information about the cholesterol content of
fishes and shellfishes harvest of the Bay of Bengal. Although some data about
fat content are available but these are get variable. In this paper we summarized
the fat and cholesterol content of some common fish and shellfish have of the
Bay of Bengal. Species selection was made carefully to maintain the ratio of both
red and white flesh fishes. Fish and shellfishes were obtained from Coxbazar
Marine Fish Landing Centre and Meghna Fish Culture Limited, Coxbazar,
Bangladesh between February and April 2000. Muscle (edible portion) from at
least three species was minced together and 40 g of it used for analysis. The
determination for each sample was replicated three times. Lipid content was
determined by extracting a given quality of samples with petroleum ether in a
Soxhlet apparatus for 16 to 18 h. Cholesterol content was determined by the

+Department of Aquatic Bioscience, Tokyo University of Fisheries, Konan, Minato, Tokyo-
108-8477, Japan.
iDepartment of Fisheries, Ministry of Fishery and Livestock, Coxbazar-4800, Bangladesh.



Asian J. Chem.

1228 Uddin et al.

€9 260 Sye 61 sseq 8ag ADfupdIDI S0 oeprosdd
£v9 260 00€ LE ulj peary ], snotpur snuaukjoq Jeprwaukjod
0'8S 90 TETT 62 Kex o13eq 1yfoynaru suvqondw JepreqorAW
€19 €€ 18 91 WIN vns100 pSnp JepiI3nN
996 6L 658 43 Joddeus yoeqdumy snqq13 snuvfuny sepruefiny
L'€S 1483 (43 91 essANL L1aunsnp vsskij seprnesdug
1'9€ 190 168 LE eSUW DSl vuIyLL) seprutidA)
£'LE L9°0 006 9¢ nyoy DIYyos 0aquy seprundL)
oy £€C0 154 61 ysiy e[ s1552]08Uaq snssoySouk) sepisso[douk)
916 8T'S LT6 oy peys uerpuj vysip vsopnuz), sepradnpD
S'69 s |84 S1 Joopre], 400pamy snyzzdoyisidQ sepradnp)
€Ty ¢s0 SL L1 eideq, DI1QUIDSSOWL STUOIYIO024() JepIYOIYD
0'vE 00'1 6T LT Usy NN souoys souryD sepruey)
069 oyl €S 61 peos uerpu] 111254 Snu31dv2a(q Jepiduere)
oIS L90 STl | €4 peas opadiog, sidso3apy sepiuere)
9'eS 160 LOT €T Usyy 3[pRN DIOUDI UOpOIUIUIY sepruofog
v'6S 961 ¥6€ 9¢ 4s1y 380 ©3s uy yoe[g vpaf snuy FpIIY
(Bur 95) [o13383[0YD B %)rg (8) ySrom (ud) yfuag ureu UOWWo)) saroads Kqrureq

HSIITTAHS ANV HSIH 40 INFLNOD TOYdLSHTOHD ANV Ivd -
1-474VL



1229

Fat and Cholesterol in Fish and Shellfish of Bay of Bengal

Vol. 13, No. 3 (2001)

€691 8Tl €L 11 ysy smnD 21pamop Midag sepridog
00T 3 8y 12! pmbg 112omwanp ooy seprur3no]
L'6C1 60 L o1 durtrys papyoads Snu330uow snavuadvia JepIoeudq
9'I¢l oc’l L9 1T umead 1081], uopouow snavuag Jepioeusd
Y191 11 (174 Sl durigs amym uerpuj snoipu1 snavua g aepiaeudd

‘YsyIpRyYs
10S og'1 LST LI jo1yurod asaury) SISUSUIYD SNAIWOLS Jepiojewons
sy o011 0S1 9] 1p1ywod 1PA[IS sniyuaduv sndwuv g JepelewWonNS
I'ly Ly'0 091 L1 wreaiq LA[IS vpiaq apuvdg o Jeplreds
£6€ LSO L8] 61 uresIq Jopjos Sury 4afunds sdoif8ay Jeprreds
L'LS ' 0o1°S 06L 143 [21o)0ew ysruedg wnpnd wnql) 9epLIQUO0DS
v'8S 1TL 65T LT [P1oeN vundvuvy 1281)]a41s0Y 9epLIqUIODS
€8y (7| 0€1 81 Ioyeor) snipjuadiv snuyor JepIueIdS
€Ty 780 1Sy %3 JayeoId payooy 1931y, 43qns snynjo10 Jepruerds

(8w 9) [019)59[0YD (8 %) 184 (3) wySrom (wd) y8ua JWred UOWUIO)) saroadg Kjrurey




1230 Uddin et al. Asian J. Chem.

method of Rudel and Morris®. Cholesterol standard was procured from Wako Pure
Chemical Industries Ltd., Japan.

Twentynine samples of fish and shellfishes comprising 20 families were
analyzed in this study and results are shown in Table-1. The fat content was found
0.23 to 7.92 and 0.94 to 1.43% g in fish and shellfish respectively. Several
researchers reported that the content of fat varies with size, season, sex, age,

feeding etc.* 3 Unfortunately, we are not able to maintain all of them. However,
fishes of some families including Clupeidae, Lutjanidae and Scombridae showed
high content of fat. On the other hand, shellfishes contained small amount of fat
content. In fish and shellfishes the cholesterol content ranged from 34.1 to 96.6
and 129.7 to 200.2% mg respectively which are closely related with the results
obtained by Ackman® in other fish and shellfishes. However, most of the fishes
had a cholesterol content between 42 and 60 mg %. Shellfishes showed relatively
higher cholesterol content than other fishes. Similar observations were also
reported by Connor and Lin’. Among the families of fish analyzed, the cholesterol
content differed significantly (data not shown). The cholesterol content of fresh
water fishes was found to be low when compared to marine and brackish water
fishes. However, some researchers pointed out that cholesterol could be varied
due to the sexual variation and harvesting time of individual species®.

Some fish and shellfishes showed high values of fat and cholesterol contents
indicating that those with heart problem should take care before eating such
product. The consumption rate of fish and other fishery products is increasing
rapidly; in this context, the above data could be helpful for consumer and food
industries.
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