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The proximate composition and mineral contents of 18 subtropical fish species caught off the coast of Jeju Island, Ko-
rea were determined. The mean moisture content was highest (78.0%) in the eight species of lean fish, lowest (72.6%)
in the four species of medium-fat fish, and intermediate (75.4%) in the six species of low-fat fish. The lipid content
was in the order of medium-fat fish > low-fat fish > lean fish. The protein content ranged from 17.7% to 18.9%. The
mean macro-mineral contents in the 18 species were 290.2 mg/100 g edible portion K, 146.6 mg P, 113.5 mg Na,
67.2 mg Ca and 38.3 mg Mg. The mean value of micro-mineral contents were 2.1 mg Fe, 1.7 mg Cu and 1.5 mg Zn.
These results suggest that subtropical fish from Jeju Island are good sources of protein, lipid and minerals.
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Table 1. Proximate compositions of 18 subtropical fish species from Jeju Island

(Wt %)
Common name (Korean name) Scientific name Moisture Protein Lipid Ash
Lean subtropical fish
1. Balloonfish (Ga-si-bog) Diodon holocanthus Linnaeus 79.9910.48" 17.23£0.51° 0.82+0.03* 1.55+0.17¢
2. Pomfret (Sae-da-rae) Brama japonica 78.61£0.27% 17.36+1.32° 0.87+0.00° 1.18£0.00%
3. Banded boarhead (Yug-dong-ga-ri-dom) Evistias acutirostris 79.35+0.75°" 15.28+0.27° 1.06+0.05° 1.02+0.122
4. Scar breast tuskfish (Ho-bag-dom) Choerodon azurio 76.46+£0.38° 18.59+0.37° 1.29+0.13° 1.26+0.03°
5. Black-spotted boxfish (Geo-bug-bog) Ostracion immaculatus 77.51£0.13> 18.68+0.40° 1.33+£0.05% 1.23+0.04°
6. Yellowtail red bass (No-rang-ben-ja-ri) Callanthias japonicus 77.36£0.77° 18.39£0.30° 1.38+0.02%¢ 1.22+0.22°
7. Hairy stingfish (Ssug-gam-peng) Scorpaenopsis cirrhosa 78.14£0.31¢ 17.141£0.54> 1.45+0.07¢ 1.17£0.01%
8. Blue-lined angelfish (Cheong-jul-dom) Chaetodontoplus septentrionalis 76.67+0.38% 18.54+0.45° 1.74%0.12°  1.45+0.04°
Submean 78.02+1.25 17.65£1.16 1.24+0.30  1.26+0.16
Low-fat subtropical fish
9. Rabbit fish (Dog-ga-si-chi) Siganus fuscescens 75.89+0.40° 18.70+0.33° 2.24+0.012  1.49+0.04°
10. Whitespot-tail morwong (A-hob-dong-ga-ri) Goniistius zonatus 74.63+0.29° 20.92+0.23° 2.89+0.11°®  1.20+0.08°
11. Bamboo leaf wrasse (Hwang-nol-rae-gi) Pseudolabrus sieboldi 74.55+0.49° 16.22+0.38° 2.90+0.05* 1.17+0.03%
12. Black barred morwong (Yeo-deorb-dong-gai-ri) Goniistius quadricornis  77.44£0.19° 18.99+0.27¢ 3.27+0.09° 1.10+0.012
13. Stripey (Beom-dom) Microcanthus strigatus 74.15+£0.178  18.19£0.31° 3.34+0.16% 1.24+0.03°
14. Red naped wrasse (Mu-jeom-hwang-nol-rae-gi) Pseudolabrus eoethinus 75.35+0.28> 19.62+0.43¢ 3.45+0.00¢ 1.11+0.06°
Submean 75.36+1.19 18.91+1.55 3.02+0.115 1.22+0.14
Medium-fat subtropical fish
15. Red collared emperor (Gu-gal-dom) Lethrinus haematopterus 72.81£0.61° 19.31+0.30° 5.42+0.03® 1.18+0.02°
16. Japanese goatfish (Du-jul-chog-su) Pseudupeneus spilurus 74.491+0.31° 17.92+0.71° 6.41+0.04°> 1.03+0.10°
17. Three line grunt (Ben-ja-ri) Parapristipoma trilineatum 72.3910.15° 17.94+0.90° 7.38+0.26° 1.14+0.10%®
18. Coralfish (Ja-ri-dom) Chromis notata 70.86+0.228 14.74+0.47° 8.17+0.05¢ 1.19£0.01°
Submean 72.64+1.50 17.46£1.98 6.86+1.21 1.14+0.07
Total mean 75.9412.49 18.03+1.54 3.08+2.30 1.22+0.14

Means with different superscripts in the same column in each fish group are significantly different at P<0.05 by Duncan’s multiple range test.
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Fig. 1. Correlation between moisture and lipid contents of 18 sub-
tropical fish species from Jeju Island.
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TAF o] F(Jeong et al., 1998a), 5152] gt= ASFAF o] F(Mok
etal., 2007), 123 o] 7 (Jeong et al., 1998d)ol| A &= --AFSt 7 &F
S vER it o] &3t FARS triglyceride”} -3-Z](oil droplets)
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Table 2. Mineral contents of 18 subtropical fish species from Jeju Island
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(mg/100 g)

Lean subtropical fish

M tsaeonten  2pomer B St S Badeoted OelovalRes
Macro
K 281.919.3 305.9£3.8 256.2+18.0 313.2£9.4 288.8+3.9 387.612.6
Ca 242.7+50.3 31.3114 49.8427.3 70.4+21.9 35.9+14 53.7+18.5
Mg 38.5+0.7 39.7+2.1 29.2+1.8 43.31£3.6 35.7+0.8 37.5¢11.7
Na 172.416.4 99.9+7.1 84.2+3.6 109.242.3 122.3+1.7 159.5+4.0
P 186.916.2 154.9+19.6 137.5£28.4 171.742.2 109.5+4.3 146.7+47.9
Micro
Fe 1.5+0.1 1.4+0.2 2.1+0.1 1.1£0.2 1.4+0.1 2.1+0.2
Cu 1.9+0.0 1.9+0.0 0.840.0 1.840.1 1.940.0 1.91£0.2
Zn 3.9+0.2 1.240.2 1.3+0.2 1.4+0.0 1.240.2 1.1£0.2
Lean subtropical fish Low-fat subtropical fish
Minerel 7. Hairy stingfish ~ ©) ngm'gﬁd 9. Rabbitfish 1 Vr\g:j:fvsﬁgt'ta" 1. Bambooleaf 12 Egr?,to?%"ed
Macro
K 285.5+1.4 266.9+20.2 343.0t5.6 294.9+8.7 279.240.2 283.0+13.7
Ca 63.710.8 111.9+71.6 48.8+14.3 61.2429.3 58.0£22.8 38.8+0.3
Mg 35.6£0.5 41.841.3 45.0£0.1 41.243.1 37.5¢1.7 37.5+1.1
Na 100.0£0.2 167.815.1 139.241.1 110.1£0.3 98.8+1.2 94.5+5.4
P 1449159 152.1£30.4 190.3+13.4 156.8+18.3 154.3+2.2 141.1£2.1
Micro
Fe 1.8+0.9 1.3+0.0 2.7+0.2 1.3£0.2 1.3£0.1 2.60.3
Cu 1.9+0.0 1.9+0.0 1.9+0.0 1.8+0.0 1.9+0.0 1.91£0.0
Zn 1.1+0.0 1.4+0.2 1.1£0.1 1.4+0.0 1.5£0.1 0.9+0.1
Low-fat subtropical fish Medium-fat subtropical fish
Mineral 13. stripey 14. R\’Arlag Qsaeped 15. R;ergpcgrlcl)arred 16. ;ggte;ir;ise 17. Tgﬁgtline 18. Coralfish
Macro
K 248.7+0.4 252.3+4.2 288.7+3.9 267.5+3.8 289.4+2.5 290.7+10.1
Ca 64.7+25.4 58.7+3.5 30.1+0.3 51.3+27.1 67.5+20.9 69.9+0.1
Mg 42.8+1.0 37.610.9 35.840.5 32.3+0.5 39.0£0.9 38.8+1.0
Na 139.3£2.2 99.8+2.7 91.5+3.4 94.8+2.9 90.7+0.2 68.710.4
P 126.3+20.2 101.2+11.3 136.5+14.4 139.1£104 135.240.5 153.5+3.4
Micro
Fe 1.1+0.0 1.1£0.1 3.0+2.6 2.7+0.2 1.5+0.0 7.618.2
Cu 1.9+0.0 1.9+0.1 1.9+0.1 1.9+0.0 1.9+0.0 0.3+0.1
Zn 1.1+0.0 1.6+0.0 1.6+0.1 0.910.0 1.540.2 1.940.1
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Al of o] F71A Shego] gt AR Al Mok et al.
(2008) 53F2] $AQHAE o 75 iAo & FH Qg 45 A
AlBFE O, R0 T2 AFE2 4429 ofF The thAe
2 AR GHA Q] A-tol Eapsiet. gk Al FEAl ofH el
olFE AL R Hrd kS BAg A= 2 At 7Y
sk, whebA] 2 A9 18 otd/g o 7ol Bt 7714 3
2H(mg/100 g 7HA1 5T} Mok et al. (2008)2] ¢IQHAL o] & 53%
O] ot 7714 s vlaef] BH, o1 S K SRR
Z¥7+ 290.2 mg ¥ 169.7 mg, P 32 146.6 mg 4 207.0 mg,
Na 32 113.5 mg 2 101.6 mg, Ca T5F2 67.2 mg 4 44.4
mg, 712]1 Mg §F2 38.3 mg W 30.4 mgo & YERTE E
St o] 2 o] A9, 2 A AT mg/100 g )2 Mok et
al. (2008)2] A-FAIHTH ug)s =W, Fe hgol 2.1 mg o
4.98 pg, Cu gHFo] 1.7 mg 2 0.76 ug, Zn gF=Fo] 1.5 mg U
8.98 ngo & 7F7F Uebtt, wheba] 2 A1) 18 AlFEAl
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