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Omega-3 polyunsaturated fatty acid composition of ®Iney rock oyster in different seasons
XQ Su,HT Mateos
School of Biomedical Sciences, Victoria Universitg/ddurne, VIC 8001

Background - The richest food source of long chain n-3 polytusated fatty acid (PUFA) is seafood. Previouslist
showed that n-3 PUFA composition varied betweensisasons. However, there has been no report oseteonal
variation of fatty acid composition of Sydney ranjster,Saccostrea commercialis

Objective - To measure the fatty acid composition of Ausralcommercial oyster speci€daccostrea commerciailh
different seasons.

Design - Five to eight samples of oysters were analysewithly for a whole year. The total lipid was exted with
chloroform-methanol (2:1, v/v) containing butylatbgdroxytoluene. The fatty acid methyl esters wprepared by
saponification using KOH, followed by transesteafion in BR in methanol. The fatty acid methyl esters wereaszted
by gas liquid chromatographyOne-way ANOVA and Tukey HSD multiple comparisons evperformed to determine
differences in individual fatty acid levels betwedifferent seasons.

Outcomes- Oysters harvested in late summer (Februaryynant(April) and winter (August) had a higher peitege
composition of total n-3 PUFA than samples fromlyeavinter (June) and summer (December) (P<0.05ghkli
composition of both EPA and DHA were recorded froebfaary to April, and August to October. Augushpées also
showed the lowest composition of SFA.

Fatty Acids February April June August October December
20:5n-3 (EPA) 144+ 0.7 14.0£ 0.9 13.4+ 1.0 15.6+£ 1.0 14.2+ 0.8 12.2+ 1.9*
22:6n-3 (DHA) 16.0+ 2.6 18.6+ 3.2 145+ 1.3 17.2¢1.0 15.8:1.2 15.0+ 2.0**
Total n-3 PUFA 41.1+2.7 42.9+ 3.3 36.9+ 2.1 43.3 1.4 39.5t1.9 36.9t 3.0**
Total n-6 PUFA 6.1+ 0.4 6.3t 0.4 5.3+ 0.6 6.4+ 0.4 6.7+ 0.7 5.5+ 0.6**
Total SFA 36.9t14 34.7+ 1.9 39.2£ 2.6 31.9t1.6 36.7+ 2.0 43.3t 4.0%*
Total MUFA 159+ 2.1 16.1+ 2.9 18.6+ 1.0 18.3t 0.9 17.1+ 0.8 14.2+ 1.5**

Values are meahaSD.** P<0.01.

Conclusion - Composition of n-3 PUFA in oysters is relatedhie season when animals are harvested and this enay b
attributed to several factors such as water tenyexafood availability and reproductive activities
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Background - The risk of developing nutritional deficiencies agreto be high among the institutionalised elddulyt,
few studies have assessed the food waste (platee)wamergy, and nutrient intake among resident@ustralian
residential care facilities.

Obijectives - To determine the plate waste, energy, aatrientintake, from elderly residents living in a longrtecare
facility.

Subjects -Forty five High Level Care (HLC) and 21 Low Level C#t4.C) residents.

Design- Single, whole day assessment of plate wasteggnand nutrient intake, using a visual rating @lanste scale.
Outcomes- Mean plate wastage from main meals was 23%, wiiah similar to that wasted at mid meals (17%). The
lowest mean wastage occurred at breakfast (10%gnmparison with lunch (249$<0.001) and dinner (299£<0.001).
The mean (SD) daily energy served in HLC was lowantenergy served in LLC (7.4 (1.2) MJ vs. 8.2 (I\B),

P =0.042). The mean daily energy intake in HLC was(5.8) MJ, which was no different to the intakeLioC (6.0 (2.2)
MJ). Seventy-nine percent of residents consumetitlem 7.5 MJ per day, with no difference betweeftdnd LLC. The
mean calcium intake was 781 (352) mg, with no diffiee between HLC and LLC, and the median vitamintBkie was
2.26 [inter-quartile range, 1.88Y,. The mean energy intake from mid-meal snacks8889512) kJ.

Conclusion - On the day of measurement, three-quarters ofjtbep were at risk of consuming an inadequate gnerg
intake, and low intakes of calcium and vitamin DthAugh wastage was not excessive and energy ser@sddequate,
the amount of food eaten was insufficient to meetrgy and nutrient requirements for a significamnber of residents.





