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Abstract 

   
Nutrients from Fishes have beneficiary effects on health. To estimate and compare the nutritional status, 

biochemical compositions of two fish species, Ayre (Sperata aor) and Kani pabda (Ompok bimaculatus), were 

determined. Kani pabda fish contained higher amount of protein (15.295%) than Ayre fish (13.119%) whereas, 

lipid content of Ayre was higher (1.90%) than that of Kani pabda (1.31%). All other parameters like moisture, ash 

and total sugar content were investigated and found to be high in Ayre compared to Kani pabda. The percentage 

of oil from Ayre and Kani pabda fish powder were 18.22 and 12.59, respectively. The acid value, percentage of 

FFAs, iodine value and peroxide value of Ayre fish oil were found to be 16.59 (mg KOH/g), 8.342%, 129.337 (mg 

I/g oil) and 11.55 (meq O2/1000g), respectively, higher than those of Kani pabda fish oil. Similar parameters 

have also been studied for lecithins extracted from both species having higher oxidative stability due to the 

presence of natural antioxidants. Consumption of these fish species can prevent malnutrition diseases being a 

part of proper balanced diet and as a rich source of micronutrients. Furthermore, oil and lecithin isolated from 

the fish powder provide unsaturated fatty acid molecules that can become useful in food and pharmaceutical 

industries. 
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Introduction 

Fishes provide about 60% of animal protein in the 

diet of common Bangladeshi people (Belton et al., 

2011; Roos et al., 2007). A number of regional studies 

have confirmed the significance of fish items in a 

Bangladeshi diet (Minkin et al., 1997; Hels et al., 

2002). Fish oil plays vital role in remediation of many 

diseases and is a protective mean of various types of 

abnormalities such as heart diseases, diabetes 

mellitus, atherosclerosis, cancers, inflammation, 

hypertension, obesity, rheumatoid arthritis, 

osteoporosis and schizophrenia. In addition, 

important Omega-3 fatty acids, most notably 

eicosapentaenoic acid (EPA) and docosahexaenoic 

acid (DHA) in fish oil can also combat some diseases 

such as asthma, multiple sclerosis and systemic lupus 

erythematosus (Iso et al., 2001; Nagakura et al., 

2000). Emerging evidences from epidemiological and 

experimental studies indicate a relationship between 

dietary fat and the risk of cancer (Wu et al., 2005; 

Hong et al., 2005; Suzuki et al., 2004; Maillard et al., 

2002). Fish oils are enriched with polyunsaturated 

fatty acids (PUFAs) of the ω3 family and tend to 

diminish the cholesterol level in blood. Several 

investigators have demonstrated that diets enriched 

with fish oil can reduce the growth rates of implanted 

tumors in vivo (Han et al., 2009). Supplementation 

of fish oil may prevent development of heart failure 

through alterations in cardiac phospholipids that 

favorably impact inflammation and energy 

metabolism (Shah et al., 2009). 

Nowadays, effects of different bioactive compounds 

(polyunsaturated fatty acids, phospholipids, lecithin 

and pigments) from various fish species on health are 

being intensively studied. Bioactive peptides from 

various fish protein hydrolysates have shown 

numerous bioactivities like antihypertensive, 

antithrombotic, immune-modulatory and 

antioxidative activities. It has been reported that 

some peptides derived from fish showed 

antihypertensive activity to inhibit the action of 

angiotensin I-converting enzyme (ACE) and were 

found to be even stronger than many natural peptides 

(Kim et al., 2000). Collagen and gelatin from fish are 

currently used in diverse fields including food, 

cosmetics, and biomedical industries (Kim et al., 

2006). 

Pharmacological use of lecithin is included in 

treatments for hypercholesterolemia, neurologic 

disorders and liver ailments. Lecithin has also been 

used to modify the immune system by activating 

specific and nonspecific defense systems (Uddin et 

al., 2011). Recent studies suggest that a lecithin-

enriched diet can modify the cholesterol homeostasis 

and lipoprotein metabolism (Amouni et al., 2010). 

One of the most spectacular properties of lecithin is 

its ability to reduce the excess of LDL cholesterol. It 

also promotes the synthesis in the liver of great 

amount of HDL, the beneficial cholesterol. Bile acid 

secretion with high levels of cholesterol and 

phospholipids is encouraged by lecithin-rich diets 

when compared with diets without lecithin (LeBlanc 

et al., 2003). 

Generating evidence on biochemical composition of 

fish is vital as this will provide information on precise 

nutrient abundance of particular species and will help 

the nutritionists and dieticians in issuing ‘dietary 

guidelines’ for societal benefit. In the present study, 

oil and lecithin were extracted and characterized from 

two fish species, Sperata aor and Ompok 

bimaculatus, commonly known as Ayre and Kani 

pabda, respectively. Several investigations have been 

done on the effects of consumption of nutrient dense 

fresh water fishes (Kongsbak et al., 2008; Thilsted et 

al., 1997) and it is very important to find out the links 

between human nutrition and fisheries (Roos et al., 

2007). Proximate composition analyses of Sperata 

seenghalaa (belongs to the same genus with Sperata 

aor) and Ompok bimaculatus are already reported 

(Mohanty et al., 2011; Hei and Sarojnalini et al., 

2012). But due to physiological, geographical and 

ecological factors, these values vary widely. Therefore, 

the assessment of different nutritional parameters in 

the selected fish species was taken into account in our 

research. 
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Materials and methods 

Sample collection and preparation 

Due to their availability throughout the country in all 

seasons, Ayre and Kani pabda fishes were collected 

from the local market in Rajshahi. After cleaning, 

bones were removed from fishes, and the flesh was 

packed in polyethylene bags to store in a refrigerator 

(at 4oC) for experimental purposes.  

 

Biochemical analysis of fish flesh 

Moisture content was determined by the conventional 

procedure (ICOMR, 1971) while ash content was 

determined by the AOAC method (AOAC, 1980). 

Anthrone method was used to measure the sugar 

content (Jayaraman, 1981). Reducing sugar content was 

quantified by dinitrosalicylic acid method (Miller, 

1972; AOAC, 2000). Non-reducing sugar was also 

determined in accordance to the method given in 

AOAC (2000). Anthrone method was used to measure 

the glycogen content of fish flesh (Clegg, 1956). Total 

protein and water-soluble protein contents of fishes 

were determined by the micro-kjeldahl method 

(AOAC, 1995) and Lowry method (Lowry et al., 1951), 

respectively. Finally, lipid content of Ayre and Kani 

pabda fishes were determined by the method of Bligh 

and Dyer (Bligh and Dyer et al., 1959). 

 

Extraction of oil from Ayre and Kani pabda fishes 

The stored fish samples were sun-dried for about 72 

hours and grinded by mechanical grinder. Oil was 

extracted from both fishes by Soxhlet extraction 

apparatus using n-hexane and stored at 40C for 

further analysis (Bahl et al., 2001). Parameters like 

specific gravity, iodine value, acid value, percentage of 

free fatty acid, peroxide value, saponification value 

and saponification equivalent of fish oil were determined 

by using Hanus et al., (1996), IUPAC (1977), AOCS 

(1998) and conventional procedure (IUPAC, 1977). 

Saponification equivalent was calculated from the 

saponification value. The percentage of free fatty acid 

was calculated from the acid value. The amount of 

unsaponifiable matters present in the oil was also 

determined (Jayaraman, 1981). 

 

 

Extraction of Lecithin 

The stored fish samples obtained by mechanical 

grinding were used for lecithin extraction according 

to the method of Palacios et al. (2005), modified by 

Uddin et al. (2011). 100 ml of ethanol (95%) was 

added to 30 g of fish powder residues and stirred for 

almost 12 hours by a magnetic stirrer. The mixture 

was then centrifuged at 6000 rpm for 10 min. The 

supernatant containing mainly polar lipids with very 

small amounts of neutral lipids was collected using a 

separator funnel. The precipitate was again extracted 

with 100 ml of ethanol and after centrifugation and 

the supernatant was added to that ethanol extract. 

Twice volume of hexane was mixed with the ethanol 

extract to separate the neutral lipids from the polar 

lipids. The ethanol phase was evaporated at 400C. The 

remaining lipid residue was dissolved in hexane. 

Volume of this hexane solution was measured and 

five times the volume of chilled acetone (40C) was 

added to it (with slow-stirring) to precipitate the 

gummy material. The mixture was placed in an ice 

bath for 15 min and then centrifuged at 5000 rpm for 

10 min. After discarding supernatant, the collected 

precipitate (fish lecithin) was stored at −20o C until 

further analysis. 

 

The iodine value of Ayre and Kani pabda fish lecithin 

was measured by the method of Hanus et al. (1996). 

The saponification value and saponification 

equivalent of Ayre and Kani pabda fish lecithin were 

determined according to the method of IUPAC (1977). 

The acid value of Ayre and Kani pabda fish lecithin 

was also determined using IUPAC (1977) method. 

AOCS (1998) method was used to determine the 

peroxide value of Ayre and Kani pabda fish lecithin. 

 

Measurement of oxidative stability of Ayre and Kani 

pabda fish lecithin 

To measure the oxidative stability, emulsions of 

lecithin in water were oxidized at 37oC. Emulsions of 

lecithin in water (w/w) (linoleic acid 4%, lecithin 1%, 

water 95%; lecithin 5%, water 95%; β-carotene 1%, 

lecithin 4%, water 95%) were prepared. Deionized 

and degassed water were used for emulsion 

preparation. Linoleic acid and standard β-carotene 
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were used to measure the oxidative stability of fish 

lecithin. The mixture was properly homogenized 

using a homogenizer. Oxidative stabilities were 

checked by the thiocyanate (TC) (Mitsuda et al., 1966) 

and thiobarbituric acid (TBA) methods (Salih et al., 

1987; Pikul et al., 1989), which were used to measure 

the antioxidant activity. In this study, these two 

methods were conducted to measure the quality of the 

extracted lecithin in terms of its oxidative stability. 

 

Statistical analysis 

All the experiments were carried out in triplicates and 

the result was presented as mean ± S.E. 

 

Results and discussion 

Biochemical analysis 

Moisture plays an important role in the metabolism 

and growth of plants and animals and contributes in 

most of the physiological reactions in plant and 

animal tissues. Ayre and Kani pabda fish were 

observed to contain 77.45% and 74.56% of moisture 

which was in line with the value obtained for Sperata 

seenghalaa (79.40±0.09%) (Mohanty et al., 2011). 

Most of the inorganic constituents or minerals were 

present in ash which was found to be 1.52% and 

1.15%, in Ayre and Kani pabda, respectively. Ayre and 

Kani pabda fish contained very small amount of lipids 

with a total lipid content of 1.90% and 1.31%, 

respectively (Table-1). In Sperata seenghalaa, the ash 

content and amount of lipid were recorded as 

0.90±0.08% and 1.40±0.79% (Mohanty et al., 2011). 

 

The amount of total protein in Ayre and Kani pabda 

was 13.119% and 15.295%, respectively. These values 

can be considered low comparing to the previous 

results (20.06±1.13% and 30.51±2.19%, respectively) 

(Mohanty et al., 2011; Hei et al., 2012). The results 

also displayed 1.178% and 1.525%, of total water 

soluble protein in both species (Table-1).  

 

Table 1. Nutrient content of Ayre and Kani pabda fish. 

Parameters (%) Species 

Ayre Kani pabda 

Moisture 77.45±0.352 74.56±0.648 

Ash 1.52±0.047 1.15±0.050 

Total soluble sugar 0.043±0.001 0.033±0.001 

Reducing sugar 0.0018±0.001 0.0015±0.001 

Non reducing sugar 0.045±0.001 0.036±0.01 

Glycogen 0.910±0.014 1.104±0.01 

Total protein 13.119±1.229 15.295±0.609 

Water soluble protein 1.178±0.083 1.525±0.056 

Total lipid 1.90± 0.047 1.31±0.029 

All experiments were carried out in triplicates and the result was presented as mean ± S.E. 

The sugar content in Ayre and Kani pabda was found 

to be 0.043% and 0.033% respectively. Additionally, 

0.0018% and 0.0015% of reducing sugar were present 

in Ayre and Kani pabda, respectively. Glycogen 

content was determined to be 0.910% and 1.104% in 

Ayre and Kani pabda. Table-1 showed that the 

quantity of non-reducing sugar of Ayre and Kani 

pabda as 0.045% and 0.036%, respectively.  

 

Extraction of oil from Ayre and Kani pabda fishes 

The oil obtained by soxhlet extraction from Ayre and 

Kani pabda was found to be 18.22% and 12.59%, 

respectively (Fig.1A). Specific gravity of fats and oils 

does not vary as a general rule to an extent, which 

makes this property useful to discriminate one from 

the other. Specific gravity of oils were found to be 

0.902 and 0.877 for Ayre and Kani pabda, 

respectively (Table-2). Iodine values give an 

estimation of the amount of unsaturated fatty acids in 

the triglyceride molecules of fat and oil and it was 

observed that the Iodine value of Ayre fish oil 

(129.337 mg I/g oil) was higher than that of Kani 

pabda fish oil (110.002 mg I/g oil) (Table-2). 

Therefore, the Ayre fish oil had higher tendency to 
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become rancid by oxidation than the Kani pabda fish 

oil. On the other hand, Ayre fish oil may have 

tremendous health benefit due to the presence of 

higher unsaturated fatty acids. Saponification value is 

inversely proportional to the average molecular 

weight or chain length of the fatty acids present in the 

fat or oil. The comparatively high saponification 

values indicate the presence of low proportion of 

lower fatty acids. Saponification values were found to 

be 198.995 (mg KOH/g) and 145.943 (mg KOH/g) for 

Ayre and Kani pabda fish oil respectively, whereas the 

saponification equivalents were found to be high in 

Kani pabda compared to Ayre (Table-2). These results 

also indicated that Ayre and Kani pabda fish oil 

contained high proportion of higher chain fatty acids. 

Acid value is the measurement of free fatty acids 

present in the oils or fats. Acid value of Ayre fish oil 

was found to be 16.59 (mg KOH/g). The percentage of 

free fatty acid of Ayre fish oil calculated from acid 

value was found to be 8.342. On the other hand, the 

acid value of Kani pabda oil was found to be 13.85 

(mg KOH/g). The percentage of free fatty acid was 

found to be 7.00 for Kani pabda fish oil (Table-2). 

 

Table 2. Chemical characteristics of oils extracted from Ayre and Kani pabda fish. 

 Parameters  Species 

Ayre Kani pabda 

Specific  gravity 0.902±0.003 0.877±0.004 

Iodine value (mg I/g oil) 129.337±0.615 110.002±0.179 

Acid value (mg KOH/g) 16.59±0.01 13.85±0.04 

Percent of free fatty acid (%) 8.3420.093 7.000.526 

Peroxide value (meq O2/1000g) 11.55±0.15 7.87±0.01 

Saponification value (mg KOH/g) 198.995±0.780 145.943±0.880 

Saponification equivalent 280.518±1.100 380.719±2.179 

Unsaponifiable matter (%) 9.452±0.483 6.101±0.230 

All experiments were carried out in triplicates and the result was presented as mean ± S.E. 

Acid value and percentage of free fatty acid of Ayre 

fish oil were higher than that of Kani pabda fish oil. 

Peroxide value of oil is used as a measurement of 

rancidity which occurs by auto-oxidation. It was 

interesting that the peroxide value of Ayre fish oil was 

significantly higher than that of Kani pabda fish oil 

(Table-2). This result was in line with the higher 

iodine value of Ayre fish oil, because high unsaturated 

fatty acids have a greater liability for the rancidity of 

oil. The unsaponifiable matter in Ayre fish oil was 

9.452%; whereas in Kani pabda fish oil it was 6.101%. 

The oil from Ayre fish contained little higher amounts 

of unsaponifiable matter (Table-2).  

 

Extraction of lecithin 

The percentage of lecithin from Ayre and Kani pabda 

are shown in Fig.1B. Before oil extraction it was found 

that the amount of lecithin from Ayre and Kani pabda 

were 2.015% and 2.07%, respectively. On the other 

hand, after oil extraction, amounts of lecithin were 

3.675% and 3.1%, respectively. These results showed 

that, the percentage of lecithin was increased after 

extracting the oil from both fish species. Iodine value 

gives an estimation of the amount of unsaturated fatty 

acids in the triglyceride molecules. The iodine value of 

Ayre fish lecithin was higher compared to Kani pabda 

fish lecithin (Table-3).  

Table 3. Characterization of fish lecithins from Ayre and Kani pabda. 

 Parameters  Species 

Ayre Kani pabda 

Iodine value (mg I/g oil) 90.021±1.450 76.894±1.466 

Acid value (mg KOH/g) 11.311±1.519 7.901±0.907 

Peroxide value (meq O2/1000 g) 4.263±0.5515 2.563±0.621 

Saponification value(mg KOH/g) 124.564±1.226 108.043±1.964 

Saponification equivalent 450.390±4.435 519.131±9.712 

Percent of free fatty acid (%) 5.6840.763 4.2920.456 

All experiments were carried out in triplicates and the result was presented as mean ± S.E. 
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So, the Ayre fish lecithin had higher tendency to 

become rancid by oxidation than the Kani pabda fish 

lecithin. 

Fig. 1A. Percentages of oil extracted from Ayre and 

Kani pabda. 

 

The saponification value of Ayre and Kani pabda fish 

lecithin were 124.564 (mg KOH/g) and 108.043 (mg 

KOH/g), respectively (Table-3). Whereas the 

saponification equivalents were calculated from 

saponification value and found to be 450.390 for Ayre 

and 519.131 for Kani pabda fish lecithin, respectively. 

The saponification value of Ayre fish lecithin was 

higher than that of Kani pabda fish lecithin.  

 

When lecithin rancidify, triglycerides are converted 

into fatty acids and glycerol, causing an increase in 

acid number. Due to the presence of moisture in 

lecithin, FFA may be liberated by its hydrolytic 

rancidity. Determination of FFA content therefore 

provided an index of the quality of the fish lecithin. 

Acid value of Ayre and Kani pabda fish lecithin are 

presented in Table-3. The percentage of free fatty acid 

of Ayre fish lecithin calculated from acid value was 

found to be 5.684. On the other hand, the percentage 

of free fatty acid was found to be 4.292 for Kani pabda 

fish lecithin. Acid value was used to measure the 

quality index of lecithin. The lower acid value of Ayre 

and Kani pabda fish lecithin indicated the higher 

quality of product.  

 

Fig. 1B. Percentages of lecithin extracted from Ayre and Kani pabda. 

Peroxide value is also used as a quality index of 

lecithin. Peroxide value of Ayre and Kani pabda fish 

lecithin were found to be 4.263 (meq O2/1000 g) and 

2.563 (meq O2/1000 g), respectively (Table-3). The 

peroxide values of food grade lecithin recommended 

by FAO/WHO are found to be less than 10 meq 

O2/1000 g (Nieuwenhuyzen et al., 2008). Ayre fish 

lecithin showed higher peroxide value as compared to 

Kani pabda fish lecithin. This result agreed with 

higher iodine value of Ayre fish lecithin because high 

saturated fatty acids have a higher tendency to 

become rancid.  

 

Oxidative stability of Ayre and Kani pabda fish 

lecithin 

Oxidative stability may be used to provide  

information regarding the efficacy of antioxidants, the 

effect of impurities and evaluation of refining 

processes of fats and oils. The oxidative stability of 

Ayre and Kani pabda fish lecithin are shown in Fig. 

http://en.wikipedia.org/wiki/Rancidity
http://en.wikipedia.org/wiki/Triglyceride
http://en.wikipedia.org/wiki/Fatty_acid
http://en.wikipedia.org/wiki/Glycerol
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2A-2B and Fig. 3A-3B. In this study, the oxidation 

trend was evaluated instead of determining the 

absolute state of oxidation of the incubated sample. 

Lecithin with linoleic acid emulsions showed the 

increase in absorbance value from the first day. The 

increase in absorbance value was an indicator of auto-

oxidation by formation of peroxides during 

incubation. Only the fish lecithin emulsion showed 

low absorbance values indicating low levels of lipid 

peroxidation until the 15th day.  

 

Fig. 2A. Oxidative stability of Ayre fish lecithin by thiocyanate (TC) method. 

 

Fig. 2B. Oxidative stability of Kani pabda fish lecithin by thiocyanate (TC) method. 

The fish lecithin showed significantly increased 

oxidation after 20 days. Initially, fish lecithin 

emulsion showed slightly higher absorbance as 

compared to lecithin within the linoleic acid 

emulsion. This might be due to the presence of 

peroxide from the oxidation of neutral lipids of fish 

lecithin. In thiobarbituric acid method, the 

absorbance measured on the 0, 5, 10 and 15th day was 

also similar to the lecithin and lecithin with β-

carotene emulsions. However, this value was also 

high in the lecithin with linoleic acid emulsion 

indicating a low oxidative stability. On the other 

hand, a significant increase in absorbance was found 

on the 20th day of the lecithin emulsion sample. 

However, fish lecithin showed high oxidative stability. 

Lecithin from fish may contain small amounts of 

natural antioxidants that might be one of the causes 

of its higher oxidative stability (Uddin et al., 2011). 

Gogolewski et al. (2000) also reported that long chain 

polyunsaturated fatty acids (esterified with polar  

lipids) had synergistic effects with antioxidants.  
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In overall, considerable variations were found in the 

biochemical compositions of Ayre and Kani pabda 

fish. Protein and lipid content of both fishes were 

high. The iodine value of Ayre was higher than that of 

Kani pabda, which indicated that the Ayre fish oil 

contained more unsaturated fatty acid than Kani 

pabda fish oil.   

 

Fig. 3A. Oxidative stability of Ayre fish lecithin by thiobarbituric acid (TBA) method. 

 

Fig. 3B. Oxidative stability of Kani pabda fish lecithin by thiobarbituric acid (TBA) method. 

Higher oxidative stability was found in lecithin from 

both Ayre and Kani pabda fishes. Therefore, it can be 

concluded that fish oil and lecithin isolated from 

these fish species provide unsaturated fatty acids that 

can be useful in food industries as well as in 

pharmaceutical industries. 
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