








































































































Skate, Thorny

Raja radiata
RAW COOKED
Date of capture 02/25/86 02/25/86
% Fat 0.69 0.90
% Moisture 79.51 76.40
% Ash 1.25 1.11
mg% Cholesterol 55.76 80.39
FAME % FAME g/100g % FAME g/100g
14:0 0.4 0.002 0.5 0.003
15:0 0.4 0.002 0.3 0.002
16:0 18.6 0.086 21.1 0.135
17:0 1.3 0.006 0.9 0.006
18:0 5.6 0.026 5:2 0.034
20:0 0.000 0.000
22:0 0.000 0.000
16:1w7 1.8 0.008 1.8 0.012
16:1w5 0.4 0.002 0.4 0.003
18:1w9 8.0 0.037 10.1 0.065
18:1w7 4.9 0.023 5.0 0.032
18:1w5 0.5 0.002 0.6 0.004
20:1lwll 0.4 0.002 0.000
20:1w9 1.1 0.005 1.3 0.008
20:1w7 0.4 0.002 0.000
Sum 20:1’s 1.9 0.009 1.3 0.008
22:1wl3+11 0.000 0.000
22:1w9 0.000 0.000
22:1w7 0.000 0.000
Sum 22:1’s 0.0 0.000 0.0 0.000
18:2w6 1.1 0.005 1.2 0.008
20:2w6 0.000 0.3 0.002
18:3w3 0.2 0.001 0.000
20:3w3 0.000 0.000
20:3w6 0.000 0.000
18:4w3 0.000 0.000
20:4w6 4.3 0.020 5.2 0.034
20:5w3 9.4 0.044 7.0 0.045
22:5w3 5.6 0.026 4.5 0.029
22:6w3 26.2 0.122 27.7 0.178
TOTALS:

Saturates 26.2 0.122 28.0 0.180

Monounsaturates 17.4 0.081 19.2 0.123

Polyunsaturates 46.8 0.217 45.9 0.295

Omega-3’s 41.4 0.192 39.2 0.251

Omega-6’s 5.4 0.025 6.7 0.043

30




Skate, Winter

Raja ocellata
RAW COOKED RAW COOKED
Date of capture 02/19/87 02/19/87 Date of capture 03/26/87 03/26/87
% Fat 0.67 1.00 % Fat 0.68 0.80
% Moisture 78.91 75.64 % Moisture 71.78 74.04
% Ash 1.12 1.13 % Ash 0.97 1.02
mg% Cholesterol 52.65 64.60 mg% Cholesterol 60.30 68.27
FAME % FAME g/100g % FAME g/100g FAME % FAME g/100g % FAME g/100g
14:0 0.4 0.002 0.5 0.004 14:0 0.4 0.002 0.4 0.002
15:0 0.2 0.001 0.2 0.001 15:0 0.2 0.001 0.2 0.001
16:0 21.5 0.096 21.5 0.161 16:0 22.1 0.099 21.6 0.120
17:0 0.4 0.002 0.4 0.003 17:0 0.3 0.002 0.4 0.002
18:0 4.4 0.020 4.8 0.036 18:0 3.9 0.017 4.1 0.023
20:0 0.000 0.000 20:0 0.000 0.000
22:0 0.000 0.000 22:0 0.000 0.000
16:1w7 1.1 0.005 1.3 0.010 16:1w7 1.3 0.006 1:2 0.007
16:1w5 0.3 0.001 0.3 0.002 16:1w5 0.3 0.001 0.3 0.002
18:1w9 7.0 0.031 8.6 0.064 18:1w9 8.5 0.039 8.5 0.048
18:1w7 3.1 0.014 3.6 0.027 18:1w7 33 0.015 34 0.019
18:1w5 0.2 0.001 0.3 0.002 18:1w5 0.3 0.001 0.3 0.001
20:1lwll 0.2 0.001 0.2 0.001 20:1wll 0.3 0.001 0.3 0.002
20:1w9 1.9 0.008 2.1 0.016 20:1w9 2.1 0.010 2:3 0.013
20:1w7 0.000 0.000 20:1w7 0.1 0.001 0.1 0.001
Sum 20:1’s 2.0 0.009 2:3 0.017 Sum 20:1’s 2.6 0.012 2.8 0.016
22:1w13+11 0.000 0.000 22:1w13+11 0.000 0.000
22:1w9 0.000 0.000 22:1w9 0.000 0.000
22:1w7 0.000 0.000 22:1w7 0.000 0.000
Sum 22:1’s 0.0 0.000 0.0 0.000 Sum 22:1’s 0.0 0.000 0.0 0.000
18:2w6 2:2 0.010 23 0.017 18:2w6 1.7 0.008 1.8 0.010
20:2w6 0.3 0.001 0.4 0.003 20:2w6 0.3 0.001 0.3 0.002
18:3w3 0.4 0.002 0.4 0.003 18:3w3 0.3 0.002 0.3 0.002
20:3w3 0.2 0.001 0.000 20:3w3 0.1 0.000 0.1 0.001
20:3w6 0.000 0.000 20:3w6 0.000 0.000
18:4w3 0.2 0.001 0.2 0.001 18:4w3 0.1 6.001 0.1 0.001
20:4w6 3.0 0.013 3.0 0.022 20:4w6 29 0.013 3.0 0.017
20:5w3 6.7 0.030 6.3 0.047 20:5w3 6.3 0.028 6.0 0.034
22:5w3 4.0 0.018 3.8 0.028 22:5w3 4.8 0.022 4.7 0.026
22:6w3 35.5 0.159 34.1 0.255 22:6w3 324 0.146 33.2 0.185
TOTALS: TOTALS:

Saturates 26.9 0.121 27.3 0.204 Saturates 26.9 0.121 26.7 0.149

Monounsaturates 13.8 0.062 16.4 0.122 Monounsaturates 16.3 0.073 16.5 0.092

Polyunsaturates 52:5 0.235 50.3 0.376 Polyunsaturates 49.1 0.221 49.7 0.277

Omega-3’s 47.0 0.211 447 0.334 Omega-3’s 4.1 0.199 44.6 0.249

Omega-6’s 5.5 0.025 5.6 0.042 Omega-6’s 5.0 0.022 51 0.028
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Sole, Gray
Glyptocephalus cynoglossus

RAW COOKED RAW COOKED
Date of capture 05/29/86 05/29/86 Date of capture 11/06/86 11/06/86
% Fat 0.72 0.93 % Fat 0.80 1.08
% Moisture 81.44 76.55 % Moisture 79.62 76.61
% Ash 1.01 0.90 % Ash 1.40 1.26
mg% Cholesterol 53.50 68.03 mg% Cholesterol 49.01 60.63
FAME % FAME g/100g % FAME g/100g FAME % FAME g/100g % FAME g/100g
14:0 3.2 0.016 2.5 0.017 14:0 29 0.017 2.7 0.023
15:0 1.1 0.005 1.2 0.008 15:0 1.0 0.005 0.8 0.007
16:0 27.0 0.134 37.4 0.255 16:0 18.5 0.107 18.7 0.156
17:0 1.0 0.005 1.1 0.007 17:0 0.6 0.004 0.5 0.005
18:0 7.4 0.036 10.4 0.071 18:0 3.6 0.020 3.8 0.032
20:0 0.000 0.000 20:0 0.000 0.000
22:0 0.000 0.000 22:0 0.000 0.000
16:1w7 7.2 0.035 4.5 0.030 16:1w7 4.8 0.028 3.8 0.031
16:1w5 0.8 0.004 1.0 0.007 16:1w5 0.7 0.004 0.7 0.006
18:1w9 10.4 0.052 10.2 0.069 18:1w9 6.2 0.036 5.5 0.046
18:1w7 6.4 0.031 6.6 0.045 18:1w7 42 0.024 3.6 0.030
18:1w5 0.7 0.003 0.7 0.004 18:1w5 0.4 0.002 0.3 0.003
20:1wll 2.3 0.012 1.2 0.008 20:1wll 1.1 0.006 0.8 0.007
20:1w9 1.5 0.008 1.0 0.007 20:1w9 1.3 0.007 0.7 0.006
20:1w7 3.6 0.018 2.4 0.016 20:1w7 1.7 0.010 1.4 0.012
Sum 20:1’s 7.5 0.037 4.6 0.031 Sum 20:1’s 4.0 0.023 2.9 0.024
22:1wl3+11 0.000 0.000 22:1wl13+11 0.000 0.000
22:109 0.000 0.000 22:1w9 0.000 0.000
22:1w7 0.000 0.000 22:1w7 0.000 0.000
Sum 22:1’s 0.0 0.000 0.0 0.000 Sum 22:1’s 0.0 0.000 0.0 0.000
18:2w6 0.6 0.003 0.5 0.004 18:2w6 0.7 0.004 0.7 0.006
20:2w6 0.000 0.3 0.002 20:2w6 0.000 0.000
18:3w3 0.000 0.000 18:3w3 0.000 0.000
20:3w3 0.000 0.000 20:3w3 0.000 0.000
20:3w6 0.000 0.000 20:3w6 0.000 0.000
18:4w3 0.8 0.004 0.000 18:4w3 0.6 0.004 0.7 0.006
20:4w6 1.9 0.010 1.3 0.009 20:4w6 3.7 0.021 4.1 0.034
20:5w3 7.3 0.036 4.0 0.027 20:5w3 19.1 0.110 21.7 0.181
22:5w3 1.9 0.010 1.0 0.007 22:5w3 5.0 0.029 4.8 0.040
22:6w3 5.4 0.027 29 0.020 22:6w3 16.8 0.097 18.2 0.151
TOTALS: TOTALS:

Saturates 39.7 0.197 52.6 0.359 Saturates 26.5 0.153 26.6 0.222

Monounsaturates 329 0.163 27.5 0.188 Monounsaturates 20.3 0.117 16.7 0.139

Polyunsaturates 18.0 0.089 10.1 0.069 Polyunsaturates 45.9 0.265 50.2 0.418

Omega-3’s 15.5 0.077 7.9 0.054 Omega-3’s 41.5 0.239 45.4 0.378

Omega-6’s 2.5 0.013 2.1 0.015 Omega-6’s 4.4 0.025 4.8 0.040
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Sole, Gray (cont.)

Glyptocephalus cynoglossus

RAW COOKED
Date of capture 03/05/87 03/05/87
% Fat 0.81 0.82
% Moisture 82.59 78.53
% Ash 1.32 1.15
mg% Cholesterol 46.58 57.17
FAME % FAME g/100g % FAME g/100g
14:0 2.9 0.017 1.8 0.011
15:0 1.0 0.006 0.8 0.005
16:0 14.8 0.087 16.4 0.097
17:0 0.7 0.004 0.6 0.003
18:0 3.0 0.018 3.5 0.020
20:0 0.1 0.001 0.000
22:0 0.5 0.003 0.4 0.002
16:1w7 4.6 0.027 2.7 0.016
16:1w5 0.8 0.004 0.6 0.004
18:1w9 6.7 0.039 53 0.031
18:1w7 43 0.025 3.1 0.018
18:1w5 0.8 0.005 0.5 0.003
20:1wll 1.5 0.009 0.8 0.005
20:109 1.5 0.009 1.2 0.007
20:1w7 1.5 0.009 0.9 0.005
Sum 20:1’s 4.6 0.027 2.9 0.017
22:1wl3+11 0.000 0.000
22:1w9 0.000 0.000
22:1w7 0.000 0.000
Sum 22:1’s 0.000 0.000
18:2w6 0.8 0.005 0.6 0.004
20:2w6 0.6 0.004 0.4 0.002
18:3w3 0.3 0.002 0.1 0.001
20:3w3 0.000 0.000
20:3w6 0.000 0.000
18:4w3 0.4 0.002 0.2 0.001
20:4w6 4.0 0.024 4.8 0.028
20:5w3 16.9 0.100 19.3 0.113
22:5w3 4.6 0.027 5.3 0.031
22:6w3 14.4 0.085 19.2 0.113
TOTALS:

Saturates 23.1 0.136 23.4 0.138

Monounsaturates 217 0.127 152 0.090

Polyunsaturates 42.1 0.248 50.1 0.294

Omega-3’s 36.7 0.216 44.2 0.260

Omega-6’s 5.4 0.032 5.9 0.034
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Tuna, Bluefin
(tail section)
Thunnus thynnus

RAW COOKED
Date of capture 08/08/85 08/08/85
% Fat 23.06 24.41
% Moisture 59.50 52.39
% Ash 0.90 1.54
mg% Cholesterol 53.41 42.13
FAME % FAME g/100g % FAME g/100g
14:0 N.D. N.D. 5.7 1.318
15:0 N.D. N.D. 0.4 0.102
16:0 N.D. N.D. 17.8 4.116
17:0 N.D. N.D. 0.3 0.064
18:0 N.D. N.D. 4.4 1.009
20:0 N.D. N.D. 0.2 0.038
22:0 N.D. N.D. 0.0 0.000
16:1w7 N.D. N.D. 6.0 1.380
16:1w5 N.D. N.D. 0.3 0.062
18:1w9 N.D. N.D. 15.3 3.542
18:1w7 N.D. N.D. 3.0 0.705
18:1w5 N.D. N.D. 0.5 0.125
20:1wll N.D. N.D. 0.0 0.000
20:1w9 N.D. N.D. 9.9 2.296
20:1w7 N.D. N.D. 0.3 0.072
Sum 20:1’s N.D. N.D. 10.2 2.368
22:1wl3+11 N.D. N.D. 12.4 2.883
22:1w9 N.D. N.D. 0.8 0.184
22:1w7 N.D. N.D. 0.4 0.083
Sum 22:1’s N.D. N.D. 13.6 3.150
18:2w6 N.D. N.D. 1.2 0.277
20:2w6 N.D. N.D. 0.2 0.051
18:3w3 N.D. N.D. 0.8 0.180
20:3w3 N.D. N.D. 0.0 0.000
20:3w6 N.D. N.D. 0.0 0.000
18:4w3 N.D. N.D. 2.0 0.454
20:4w6 N.D. N.D. 0.4 0.086
20:5w3 N.D. N.D. 53 1.230
22:5w3 N.D. N.D. 0.9 0.220
22:6w3 N.D. N.D. 6.8 1.584
TOTALS:

Saturates 28.7 6.646

Monounsaturates 48.9 11.333

Polyunsaturates 17.6 4.081

Omega-3’s 15.8 3.667

Omega-6’s 1.8 0414
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Tuna, Yellowfin
Thunnus albacares

RAW COOKED
Date of capture 06/02/86 06/02/86
% Fat 4.19 6.54
% Moisture 69.25 65.05
% Ash 2.45 0.99
mg% Cholesterol 44.73 37.14
FAME % FAME g/100g % FAME g/100g
14:0 2.2 0.085 2.3 0.142
15:0 0.7 0.025 0.7 0.044
16:0 20.4 0.779 211 1.280
17:0 0.8 0.030 0.9 0.053
18:0 7.0 0.266 6.9 0.422
20:0 0.000 0.4 0.022
22:0 0.000 0.000
16:1w07 4.5 0.172 4.7 0.288
16:1wS 0.000 0.1 0.006
18:1w9 21.4 0.819 18.6 1.131
18:1w7 0.000 2.6 0.157
18:1wS 0.000 0.1 0.008
20:1wll 0.000 0.2 0.011
20:1w9 1.0 0.039 1.1 0.069
20:1w7 0.000 0.2 0.012
Sum 20:1’s 1.0 0.039 1.5 0.092
22:1wl3+11 0.000 0.000
22:1w9 0.000 0.000
22:1w7 0.000 0.000
Sum 22:1’s 0.0 0.000 0.0 0.000
18:2w6 1.0 0.038 1.0 0.060
20:2w6 0.000 0.2 0.014
18:3w3 0.5 0.020 0.6 0.034
20:3w3 0.000 0.2 0.011
20:3w6 0.000 0.1 0.007
18:4w3 0.6 0.023 0.6 0.038
20:4w6 2.0 0.076 1.7 0.104
20:5w3 5.6 0.215 5.2 0.313
22:5w3 1.9 0.074 1.6 0.099
22:6w3 24.7 0.942 20.1 1.223
TOTALS:

Saturates 31.0 1.185 323 1.962

Monounsaturates 27.0 1.030 271 1.682

Polyunsaturates 36.3 1.387 31.3 1.902

Omega-3’s 33.3 1.274 28.3 1.718

Omega-6’s 3.0 0.113 3.0 0.184




Wolffish, Atlantic
Anarhichas lupus

RAW COOKED
Date of capture 06/21/85 06/21/85
% Fat 5.29 3.15
% Moisture 76.13 74.91
% Ash 0.84 1.34
mg% Cholesterol 47.27 54.83
FAME % FAME g/100g % FAME g/100g
14:0 2.4 0.116 N.D. N.D.
15:0 0.5 0.022 N.D. N.D.
16:0 14.0 0.680 N.D. N.D.
17:0 0.3 0.015 N.D. N.D.
18:0 23 0.110 N.D. N.D.
20:0 0.1 0.006 N.D. N.D.
22:0 0.000 N.D. N.D.
16:1w7 10.5 0.511 N.D. N.D.
16:1wS 0.2 0.012 N.D. N.D.
18:1w9 23.7 1.153 N.D. N.D.
18:1w7 5.1 0.246 N.D. N.D.
18:1w5 0.5 0.024 N.D. N.D.
20:1wll 1.5 0.073 N.D. N.D.
20:109 1.6 0.079 N.D. N.D.
20:1w7 0.000 N.D. N.D.
Sum 20:1’s 3.1 0.152 N.D. N.D.
22:1wl13+11 0.000 N.D. N.D.
22:1w09 0.000 N.D. N.D.
22:1w7 0.000 N.D. N.D.
Sum 22:1’s 0.0 0.000 N.D. N.D.
18:2w6 0.5 0.024 N.D. N.D.
20:2w6 0.6 0.029 N.D. N.D.
18:3w3 0.3 0.014 N.D. N.D.
20:3w3 0.000 N.D. N.D.
20:3w6 0.000 N.D. N.D.
18:4w3 11 0.052 N.D. N.D.
20:4w6 2.3 0.113 N.D. N.D.
20:5w3 10.2 0.497 N.D. N.D.
22:5w3 1.2 0.058 N.D. N.D.
22:6w3 8.7 0.423 N.D. N.D.
TOTALS:

Saturates 19.5 0.949

Monounsaturates 43.1 2.098

Polyunsaturates 24.8 1.210

Omega-3’s 21.4 1.044

Omega-6’s 34 0.165

RAW COOKED
Date of capture 03/28/86 03/28/86
% Fat 2.14 1.46
% Moisture 79.25 76.37
% Ash 1.04 1.11
mg% Cholesterol 50.48 52.42
FAME % FAME g/100g % FAME g/100g
14:0 1.7 0.031 1.2 0.015
15:0 0.4 0.007 0.3 0.004
16:0 14.3 0.266 15.7 0.189
17:0 0.3 0.005 0.3 0.003
18:0 2.7 0.050 3.5 0.042
20:0 0.1 0.002 0.000
22:0 0.000 0.000
16:1w7 9.0 0.166 6.3 0.076
16:1w5 0.3 0.005 0.3 0.003
18:1w9 18.0 0.335 14.2 0.170
18:1w7 5.9 0.109 5.2 0.062
18:1w5 0.5 0.009 0.4 0.005
20:1wll 1.2 0.021 0.8 0.010
20:1w9 1.8 0.034 1.4 0.016
20:1w7 14 0.026 1.0 0.012
Sum 20:1’s 4.4 0.081 3.2 0.039
22:1wl3+11 0.000 0.000
22:1w9 0.000 0.000
22:1w7 0.000 0.000
Sum 22:1’s 0.0 0.000 0.0 0.000
18:2w6 0.7 0.014 0.7 0.008
20:2w6 0.5 0.010 0.000
18:3w3 0.2 0.004 0.2 0.002
20:3w3 0.000 0.000
20:3w6 0.000 0.000
18:4w3 0.5 0.009 0.3 0.004
20:4w6 2.7 0.050 3.8 0.045
20:5w3 12.9 0.240 17.7 0.213
22:5w3 1.8 0.034 1.8 0.021
22:6w3 13.5 0.251 17.1 0.206
TOTALS:

Saturates 19.5 0.361 21.0 0.253

Monounsaturates 38.0 0.705 29.5 0.356

Polyunsaturates 33.0 0.612 41.5 0.500

Omega-3’s 29.0 0.538 371 0.447

Omega-6’s 4.0 0.074 4.4 0.053
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