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ABSTRACT

Concentration of EPA and DHA by urea complexation was studied in snail
eater fish (Pangasius bocourti) oil. Fatty acid composition analyzed by gas
chromatography showed that oils extracted from each part of the fish composed of 11
fatty acids including Myristic acid, Palmitic acid, Palmitoleic acid, Stearic acid, Oleic
acid, Linoleic acid, Linolenic acid, Eicosatrienoic acid, Arachidonic acid,
Eicosapentaenoic acid (EPA)and Docosahexaenoic acid (DHA). The maximum
increasing of EPA concentration of 76.56% and the relative recovery of 67.05% were
obtained at the condition of urea-to-fatty acid ratio of 3:1 (w/w), a crystallization
temperature of -10°C, and a crystallization time of 6 h. The optimum condition for
DHA were found when using a urea-to-fatty acid ratio of 3:1 (w/w), a crystallization
temperature of -5°C, and a crystallization time of 18 h. At the optimum condition, the
maximum increasing of the DHA concentration of 77.25% and the relative recovery
of 66.51% were obtained. Concentration of EPA and DHA using urea complexation is
a simple and efficient method. The reagent used is inexpensive. The equipment is

with little investment and able to expand the scale in production for industrialization.



