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Analysis of the nutrient content of salmon skins
ZHOU Yan-gang, JIA Jian-ping, LU Jian-zhang, CHEN Ai-ying, YE Xiao-di,ZHENG Gao-li

(Institute of Health Food,Zhejiang Academy of Medical Sciences, Hangzhou 310012, China)

Abstract: A trial was conducted to analyze the nutrient content of salmon skins so as to enhance the development
and utilization of the resource of salmon skins. The results showed that there were 58.28% protein,55.89% amino
acid including 17.45% essential amino acid, 8.36% L - glycine and 0.60% L - hydroxyproline,24.31% crude fat
including 77.0% unsaturated fatty acids which consists of 37.0% monounsaturated fatty acid, 40.0%
polyunsaturated fatty acid,3.1% essential fatty acid and 29.0% DHA and EPA,11.34% hydrocarbon,3.5% total ash

including some mineral trace elements(Fe,Zn,Mn,Co,Se etc.)in dry weight.
Key words ; salmon skins; L-hydroxyproline;amino acid;fatty acid; EPA and DHA ;mineral trace element
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