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  Abstract
  The myctophid, Electrona antarctica, was collected by trawl from the Elephant Island region of the Antarctic Peninsula, and from East Antarctica near 61°S and 93°W. Total lipid was higher in Elephant Island E. antarctica (whole fish, 466–585 mg g−1 dry weight) than those from Eastern Antarctica (394–459 mg g−1). Wax esters comprised 86.2–90.5% of total lipid in E. antarctica flesh. There were no significant differences between Eastern Antarctica and Elephant Island in total wax ester levels, or in levels of wax esters between different tissues analysed. Oily bones (up to 326 mg g−1 in the neurocranium) characterized E. antarctica from both locations, with wax esters as the major skeletal lipid class (67.0–87.9%, percent of lipid). The wax esters may have a buoyancy role in E. antarctica. The only substantial amount of triacylglycerols (29.4%) were found in the viscera of Elephant Island fish. The principal fatty acids of all fish analysed included the monounsaturated fatty acids 18:1(n-9) and 16:1(n-7), with lower levels of 16:0 and 14:0 saturated acids. Fatty alcohols were dominated by the saturated 16:0 and 14:0 (37.8–47.8%) and the monounsaturated 18:1(n-9) and 18:1(n-7) (38.3–59.2%). The low ratio of 22:1/20:1 alcohols observed for E. antarctica is consistent with a diet of amphipods, copepods and other items low in 22:1 alcohols.


 


   
  Keywords
 Electrona antarcticafatty acidsfatty alcoholslipidsmyctophid fishwax esters
 

  
	
Type

	Papers—Life Sciences and Oceanography


 	
Information

	Antarctic Science
  
,
Volume 9
  
,
Issue 3
  , September 1997  , pp. 258 - 265 
 DOI: https://doi.org/10.1017/S0954102097000345
 [Opens in a new window]
 
  


   	
Copyright

	
© Antarctic Science Ltd 1997




 Access options
 Get access to the full version of this content by using one of the access options below. (Log in options will check for institutional or personal access. Content may require purchase if you do not have access.)  


     
 

           



 
  	36
	Cited by


 

   




 Cited by

 
 Loading...


    


 













Cited by





	



36




	


















Crossref Citations










This article has been cited by the following publications. This list is generated based on data provided by
Crossref.









Budge, Suzanne M.
and
Iverson, Sara J.
2003.
Quantitative analysis of fatty acid precursors in marine samples.
Journal of Lipid Research,
Vol. 44,
Issue. 9,
p.
1802.


	CrossRef
	Google Scholar






Dalsgaard, Johanne
St. John, Michael
Kattner, Gerhard
Müller-Navarra, Dörthe
and
Hagen, Wilhelm
2003.
Vol. 46,
Issue. ,
p.
225.


	CrossRef






Budge, Suzanne M.
Iverson, Sara J.
and
Koopman, Heather N.
2006.
STUDYING TROPHIC ECOLOGY IN MARINE ECOSYSTEMS USING FATTY ACIDS: A PRIMER ON ANALYSIS AND INTERPRETATION.
Marine Mammal Science,
Vol. 22,
Issue. 4,
p.
759.


	CrossRef
	Google Scholar






Van de Putte, Anton
Flores, Hauke
Volckaert, Filip
and
van Franeker, Jan Andries
2006.
Energy Content of Antarctic Mesopelagic Fishes: Implications for the Marine Food Web.
Polar Biology,
Vol. 29,
Issue. 12,
p.
1045.


	CrossRef
	Google Scholar






Loots, Christophe
Koubbi, Philippe
and
Duhamel, Guy
2007.
Habitat modelling of Electrona antarctica (Myctophidae, Pisces) in Kerguelen by generalized additive models and geographic information systems.
Polar Biology,
Vol. 30,
Issue. 8,
p.
951.


	CrossRef
	Google Scholar






Hahn, S.
Ritz, M. S.
and
Reinhardt, K.
2008.
Marine foraging and annual fish consumption of a south polar skua population in the maritime Antarctic.
Polar Biology,
Vol. 31,
Issue. 8,
p.
959.


	CrossRef
	Google Scholar






Stowasser, Gabriele
Pond, David W.
and
Collins, Martin A.
2009.
Using fatty acid analysis to elucidate the feeding habits of Southern Ocean mesopelagic fish.
Marine Biology,
Vol. 156,
Issue. 11,
p.
2289.


	CrossRef
	Google Scholar






Pinela, Sara
Ruivo Quintella, Bernardo
Raposo de Almeida, Pedro
and
Lança, Maria João
2009.
Comparison of the fatty acid profile of muscle neutral lipids and phospholipids of up-river anadromous sea lamprey (<i>Petromyzon marinus</i> L.) from three Portuguese river basins.
Scientia Marina,
Vol. 73,
Issue. 4,
p.
785.


	CrossRef
	Google Scholar






Young, Jock W.
Guest, Michaela A.
Lansdell, Matt
Phleger, Charles F.
and
Nichols, Peter D.
2010.
Discrimination of prey species of juvenile swordfish Xiphias gladius (Linnaeus, 1758) using signature fatty acid analyses.
Progress in Oceanography,
Vol. 86,
Issue. 1-2,
p.
139.


	CrossRef
	Google Scholar






Connan, Maëlle
Mayzaud, Patrick
Duhamel, Guy
Bonnevie, Bo T.
and
Cherel, Yves
2010.
Fatty acid signature analysis documents the diet of five myctophid fish from the Southern Ocean.
Marine Biology,
Vol. 157,
Issue. 10,
p.
2303.


	CrossRef
	Google Scholar






MINGHETTI, M.
OLSEN, R.E.
and
TOCHER, D.R.
2010.
Molecular cloning, characterization and nutritional regulation of key enzymes required for the effective utilization of marine wax esters by Atlantic salmon (Salmo salar L.).
Aquaculture Nutrition,
Vol. 16,
Issue. 5,
p.
483.


	CrossRef
	Google Scholar






Raymond, Ben
Shaffer, Scott A.
Sokolov, Serguei
Woehler, Eric J.
Costa, Daniel P.
Einoder, Luke
Hindell, Mark
Hosie, Graham
Pinkerton, Matt
Sagar, Paul M.
Scott, Darren
Smith, Adam
Thompson, David R.
Vertigan, Caitlin
Weimerskirch, Henri
and
Ropert-Coudert, Yan
2010.
Shearwater Foraging in the Southern Ocean: The Roles of Prey Availability and Winds.
PLoS ONE,
Vol. 5,
Issue. 6,
p.
e10960.


	CrossRef
	Google Scholar






Zibaee-Nezhad, M. J.
Khosravi, M.
Akbari, S.
Bani-Asadi, N.
and
Golboostan, Elnaz
2010.
Omega-3 Fatty Acid Composition of Persian Gulf Fishes.
International Journal of Food Properties,
Vol. 13,
Issue. 3,
p.
574.


	CrossRef
	Google Scholar






Olsen, Rolf-Erik
Waagbø, Rune
Melle, Webjørn
Ringø, Einar
and
Lall, Santosh
2010.
Fish Oil Replacement and Alternative Lipid Sources in Aquaculture Feeds.
p.
267.


	CrossRef
	Google Scholar






Pethybridge, Heidi
Daley, Ross
Virtue, Patti
and
Nichols, Peter
2010.
Lipid composition and partitioning of deepwater chondrichthyans: inferences of feeding ecology and distribution.
Marine Biology,
Vol. 157,
Issue. 6,
p.
1367.


	CrossRef
	Google Scholar






Bogevik, André Sture
2011.
Marine wax ester digestion in salmonid fish: a review.
Aquaculture Research,
Vol. 42,
Issue. 11,
p.
1577.


	CrossRef
	Google Scholar






Davidson, Bruce
Sidell, Jonathan
Rhodes, Jeffrey
and
Cliff, Geremy
2011.
A comparison of the heart and muscle total lipid and fatty acid profiles of nine large shark species from the east coast of South Africa.
Fish Physiology and Biochemistry,
Vol. 37,
Issue. 1,
p.
105.


	CrossRef
	Google Scholar






Nichols, Peter D.
2012.
Long-Chain Omega-3 Specialty Oils.
p.
23.


	CrossRef
	Google Scholar






Lenky, Crystal
Eisert, Regina
Oftedal, Olav T.
and
Metcalf, Victoria
2012.
Proximate composition and energy density of nototheniid and myctophid fish in McMurdo Sound and the Ross Sea, Antarctica.
Polar Biology,
Vol. 35,
Issue. 5,
p.
717.


	CrossRef
	Google Scholar






Chai, Huey-Jine
Chan, Yi-Lin
Li, Tsung-Lin
Chen, Yu-Chen
Wu, Chwen-Herng
Shiau, Chyuan-Yuan
and
Wu, Chang-Jer
2012.
Composition characterization of Myctophids (Benthosema pterotum): Antioxidation and safety evaluations for Myctophids protein hydrolysates.
Food Research International,
Vol. 46,
Issue. 1,
p.
118.


	CrossRef
	Google Scholar





Download full list
















Google Scholar Citations

View all Google Scholar citations
for this article.














 

×






	Librarians
	Authors
	Publishing partners
	Agents
	Corporates








	

Additional Information











	Accessibility
	Our blog
	News
	Contact and help
	Cambridge Core legal notices
	Feedback
	Sitemap



Select your country preference




Afghanistan
Aland Islands
Albania
Algeria
American Samoa
Andorra
Angola
Anguilla
Antarctica
Antigua and Barbuda
Argentina
Armenia
Aruba
Australia
Austria
Azerbaijan
Bahamas
Bahrain
Bangladesh
Barbados
Belarus
Belgium
Belize
Benin
Bermuda
Bhutan
Bolivia
Bosnia and Herzegovina
Botswana
Bouvet Island
Brazil
British Indian Ocean Territory
Brunei Darussalam
Bulgaria
Burkina Faso
Burundi
Cambodia
Cameroon
Canada
Cape Verde
Cayman Islands
Central African Republic
Chad
Channel Islands, Isle of Man
Chile
China
Christmas Island
Cocos (Keeling) Islands
Colombia
Comoros
Congo
Congo, The Democratic Republic of the
Cook Islands
Costa Rica
Cote D'Ivoire
Croatia
Cuba
Cyprus
Czech Republic
Denmark
Djibouti
Dominica
Dominican Republic
East Timor
Ecuador
Egypt
El Salvador
Equatorial Guinea
Eritrea
Estonia
Ethiopia
Falkland Islands (Malvinas)
Faroe Islands
Fiji
Finland
France
French Guiana
French Polynesia
French Southern Territories
Gabon
Gambia
Georgia
Germany
Ghana
Gibraltar
Greece
Greenland
Grenada
Guadeloupe
Guam
Guatemala
Guernsey
Guinea
Guinea-bissau
Guyana
Haiti
Heard and Mc Donald Islands
Honduras
Hong Kong
Hungary
Iceland
India
Indonesia
Iran, Islamic Republic of
Iraq
Ireland
Israel
Italy
Jamaica
Japan
Jersey
Jordan
Kazakhstan
Kenya
Kiribati
Korea, Democratic People's Republic of
Korea, Republic of
Kuwait
Kyrgyzstan
Lao People's Democratic Republic
Latvia
Lebanon
Lesotho
Liberia
Libyan Arab Jamahiriya
Liechtenstein
Lithuania
Luxembourg
Macau
Macedonia
Madagascar
Malawi
Malaysia
Maldives
Mali
Malta
Marshall Islands
Martinique
Mauritania
Mauritius
Mayotte
Mexico
Micronesia, Federated States of
Moldova, Republic of
Monaco
Mongolia
Montenegro
Montserrat
Morocco
Mozambique
Myanmar
Namibia
Nauru
Nepal
Netherlands
Netherlands Antilles
New Caledonia
New Zealand
Nicaragua
Niger
Nigeria
Niue
Norfolk Island
Northern Mariana Islands
Norway
Oman
Pakistan
Palau
Palestinian Territory, Occupied
Panama
Papua New Guinea
Paraguay
Peru
Philippines
Pitcairn
Poland
Portugal
Puerto Rico
Qatar
Reunion
Romania
Russian Federation
Rwanda
Saint Kitts and Nevis
Saint Lucia
Saint Vincent and the Grenadines
Samoa
San Marino
Sao Tome and Principe
Saudi Arabia
Senegal
Serbia
Seychelles
Sierra Leone
Singapore
Slovakia
Slovenia
Solomon Islands
Somalia
South Africa
South Georgia and the South Sandwich Islands
Spain
Sri Lanka
St. Helena
St. Pierre and Miquelon
Sudan
Suriname
Svalbard and Jan Mayen Islands
Swaziland
Sweden
Switzerland
Syrian Arab Republic
Taiwan
Tajikistan
Tanzania, United Republic of
Thailand
Togo
Tokelau
Tonga
Trinidad and Tobago
Tunisia
Turkey
Turkmenistan
Turks and Caicos Islands
Tuvalu
Uganda
Ukraine
United Arab Emirates
United Kingdom
United States
United States Minor Outlying Islands
United States Virgin Islands
Uruguay
Uzbekistan
Vanuatu
Vatican City
Venezuela
Vietnam
Virgin Islands (British)
Wallis and Futuna Islands
Western Sahara
Yemen
Zambia
Zimbabwe









Join us online

	









	









	









	









	


























	

Legal Information










	









	Rights & Permissions
	Copyright
	Privacy Notice
	Terms of use
	Cookies Policy
	
© Cambridge University Press 2024

	Back to top













	
© Cambridge University Press 2024

	Back to top












































Cancel

Confirm





×





















Save article to Kindle






To save this article to your Kindle, first ensure coreplatform@cambridge.org is added to your Approved Personal Document E-mail List under your Personal Document Settings on the Manage Your Content and Devices page of your Amazon account. Then enter the ‘name’ part of your Kindle email address below.
Find out more about saving to your Kindle.



Note you can select to save to either the @free.kindle.com or @kindle.com variations. ‘@free.kindle.com’ emails are free but can only be saved to your device when it is connected to wi-fi. ‘@kindle.com’ emails can be delivered even when you are not connected to wi-fi, but note that service fees apply.



Find out more about the Kindle Personal Document Service.








The lipid, fatty acid and fatty alcohol composition of the myctophid fish Electrona antarctica: high level of wax esters and food-chain implications








	Volume 9, Issue 3
	
Charles F. Phleger (a1), Peter D. Nichols (a2) (a3) and Patti Virtue (a2) (a3)

	DOI: https://doi.org/10.1017/S0954102097000345





 








Your Kindle email address




Please provide your Kindle email.



@free.kindle.com
@kindle.com (service fees apply)









Available formats

 PDF

Please select a format to save.

 







By using this service, you agree that you will only keep content for personal use, and will not openly distribute them via Dropbox, Google Drive or other file sharing services
Please confirm that you accept the terms of use.















Cancel




Save














×




Save article to Dropbox







To save this article to your Dropbox account, please select one or more formats and confirm that you agree to abide by our usage policies. If this is the first time you used this feature, you will be asked to authorise Cambridge Core to connect with your Dropbox account.
Find out more about saving content to Dropbox.

 





The lipid, fatty acid and fatty alcohol composition of the myctophid fish Electrona antarctica: high level of wax esters and food-chain implications








	Volume 9, Issue 3
	
Charles F. Phleger (a1), Peter D. Nichols (a2) (a3) and Patti Virtue (a2) (a3)

	DOI: https://doi.org/10.1017/S0954102097000345





 









Available formats

 PDF

Please select a format to save.

 







By using this service, you agree that you will only keep content for personal use, and will not openly distribute them via Dropbox, Google Drive or other file sharing services
Please confirm that you accept the terms of use.















Cancel




Save














×




Save article to Google Drive







To save this article to your Google Drive account, please select one or more formats and confirm that you agree to abide by our usage policies. If this is the first time you used this feature, you will be asked to authorise Cambridge Core to connect with your Google Drive account.
Find out more about saving content to Google Drive.

 





The lipid, fatty acid and fatty alcohol composition of the myctophid fish Electrona antarctica: high level of wax esters and food-chain implications








	Volume 9, Issue 3
	
Charles F. Phleger (a1), Peter D. Nichols (a2) (a3) and Patti Virtue (a2) (a3)

	DOI: https://doi.org/10.1017/S0954102097000345





 









Available formats

 PDF

Please select a format to save.

 







By using this service, you agree that you will only keep content for personal use, and will not openly distribute them via Dropbox, Google Drive or other file sharing services
Please confirm that you accept the terms of use.















Cancel




Save














×



×



Reply to:

Submit a response













Title *

Please enter a title for your response.







Contents *


Contents help










Close Contents help









 



- No HTML tags allowed
- Web page URLs will display as text only
- Lines and paragraphs break automatically
- Attachments, images or tables are not permitted




Please enter your response.









Your details









First name *

Please enter your first name.




Last name *

Please enter your last name.




Email *


Email help










Close Email help









 



Your email address will be used in order to notify you when your comment has been reviewed by the moderator and in case the author(s) of the article or the moderator need to contact you directly.




Please enter a valid email address.






Occupation

Please enter your occupation.




Affiliation

Please enter any affiliation.















You have entered the maximum number of contributors






Conflicting interests








Do you have any conflicting interests? *

Conflicting interests help











Close Conflicting interests help









 



Please list any fees and grants from, employment by, consultancy for, shared ownership in or any close relationship with, at any time over the preceding 36 months, any organisation whose interests may be affected by the publication of the response. Please also list any non-financial associations or interests (personal, professional, political, institutional, religious or other) that a reasonable reader would want to know about in relation to the submitted work. This pertains to all the authors of the piece, their spouses or partners.





 Yes


 No




More information *

Please enter details of the conflict of interest or select 'No'.









  Please tick the box to confirm you agree to our Terms of use. *


Please accept terms of use.









  Please tick the box to confirm you agree that your name, comment and conflicts of interest (if accepted) will be visible on the website and your comment may be printed in the journal at the Editor’s discretion. *


Please confirm you agree that your details will be displayed.


















