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Investigation of lipid characteristics of the bone in spotted mackerel
for development of functional food
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[Abstract]

The properties of nutritional components, especially lipid characteristics of the bone in
spotted mackerel which commercial value is low, were examined. As a result, chemical
components of the muscle in spotted mackerel showed large fluctuations among samples,
however, in the bone of spotted mackerel, the weight yield, calcium content, lipid content and
DHA ratio of fatty acid were almost constant. These results suggest that the bone in spotted
mackerel has the value as a material of the nutritionally enriched food containing the
components of both calcium and n-3 type fatty acid.
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