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Fig. 2 Relationship between dry weight and Ag; of

Pinguiococcus pyrenoidosus CCMP 2004
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Fig.3 The growth curve of Pinguiococcus pyrenoidosus CC-
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MP2004 in different harvest times
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Tab.1 The biochemical composition of Pinguiococcus pyre-
noidosus CCMP 2004
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Abstract: Pinguiococcus pyrenoidosus is a lately named marine algae, which belong to Pinguiophyceae,

Pinguiococcus genara. The characteristic of lipid composition of Pinguiophyceae is high amount of PUFAs

especially EPA. This paper reported the biochemical composition, especially the characteristic of PUFAs

composition of P. pyrenoidosus CCMP 2004. Analyzing the biochemical composition of this algae, the re-
sults show: the protein content was 37. 54 %, rude lipid content was 27.45% , PUFAs including 18:2, 18:3,
18:4, AA (Arachidonic acid, 20:4),EPA (Eicosapentaenoic acid, 20:5), DTA (Docosatetraenoic acid, 22:4),
DHA (Docosahexaenoic Acid, 22:6). The characteristic of its lipid composition is the high amount of PU-

FAs especially EPA, but no (or trace amounts) other fatty acids (16:3, 16:4, 18:3 and 18:4) have been

found, and the EPA content was 20. 93%. The results indicated the commercial potential in EPA production

from P. pyrenoidosus CCMP 2004 because of its higher value in nutrition aspect.
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