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Comparison of fatty acid compositions between
Saku and Fukushima carp
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Kana Kogiso, Hideyuki Karasawa, Yumi Yoshioka, Hiroko Nakazawa

Abstract: In our previous study, we have reported gustatory characteristics of carp grown in two
different districts (Saku City in Nagano and Kooriyama City in Fukushima), by comparing odor and taste
with instrumental analysis and sensory evaluations. In recent years, there were reports that tastiness of
food was related to unsaturated long-chain fatty acids; arachidonic acid, an oleic acid, etc.

In this study, the purpose of this work was to compare the fatty acid composition of two carps (Saku
carp and Fukushima carp) and to examine their characteristics of tastiness.

As a result, Saku carp contained significantly higher amount of pulmitic acid, stearic acid, alpha-
linolenic acid and arachidonic acid than Fukushima one. On the other hand, Fukushima carp contained
significantly higher amount of myristic acid, EPA and DHA than Saku one. There was no significant
difference between the two carps in the concentration of palmitoleic acid, an oleic acid, linoleic acid and

icosenoic acid.
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