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Tab. 1 Fatty acid compositions of two dinoflagellates and two diatoms (%)

ST(n=3) PM(n=3) SC(n=3) CS(n=3)
14:0 1.99+0.84 0.82+0.06 14.45+1.06 13.04+0.72
15:01 1.24+0.83 1.234£0.65 2.44+1.25 3.77+0.16
15:0ai - - 0.09+0.16 2.20+0.91
15:0 - - 0.72+0.18 0.18+0.31
16:0 15.07£1.46 15.21+£0.22 7.41+£3.24 8.62+2.27
16:109 1.14+0.84 - 0.32+0.10 -
16:107 0.21+0.19 0.34+0.07 8.32+£2.22 9.56+1.60
16:105 0.99+0.22 0.62+0.03 0.63+0.37 0.98+0.07
16:204 - 0.04+0.08 1.46+0.09 5.99+0.16
16:304 0.11+0.18 0.51+0.88 16.66+2.16 3.93+0.67
16:403 - - 1.33+£0.26 10.34+2.63
17:01 0.45+0.08 0.39+0.02 0.64+0.31 0.16+0.28
17:0 0.03+0.06 0.08+0.07 - -
18:0 0.50+0.23 0.52+0.06 0.30+0.01 0.75+0.14
18:109 1.31£0.40 0.76+0.01 1.424+0.48 0.16+0.28
18: 107 0.46+0.57 1.10+0.08 2.15+0.79 3.39+1.15
18:2w6 0.68+0.14 0.45+0.02 1.7140.08 0.13+0.23
18:303 0.62+1.07 1.99+0.01 0.52+0.12 -
18:403 17.39+0.66 18.79+0.19 5.58+2.15 1.13+0.14
18:5w3 22.77+0.89 26.37+0.69 - -
20:0 0.55+0.09 0.54+0.04 - -
20:206 - - 0.53+0.52 -
20:306 8.16+0.22 9.10+0.22 - -
20:406 - - 0.35+0.07 -
20:4w3 - - 0.57+0.08 -
20:5w3 3.9442.60 0.58+0.04 30.22+3.21 35.13+3.25
22:506 - - - 0.52+0.91
22:6w3 22.38+0.39 20.55+0.25 2.18+0.27 -
TFA(mg/g) 56.35+3.82 70.08+3.53 24.18+0.57 7.13+1.57
o 5 10 15 20 25
S ST
5 (=
é‘ SC
g 2
% Fig. 2 Cluster analysis based on the fatty acid compositions

of four algae species
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Abstract: Fatty acid compositions, an important index of nutrition, were analyzed for four algae, Scrippsiella tro-
choidea, Prorocentrum micans, Skeletonema costatum and Chaetoceros sp.. For S. trochoidea and P. micans, the domi-
nance of 16:0, 18:403, 18:503, 20:3w6, 22:6w3 indicated a typical fatty acid composition of dinoflagellates. For S. co-
statum and Chaetoceros sp., the dominant fatty acids were 14:0, 16:0, 16:107, and 20:5w3, suggesting a diatom feature.
It could be inferred that dinoflagellates could offer more nutritional fatty acids than the two diatoms based on the con-
tents of total fatty acid, PUFA, @3, and w6 fatty acids. However, to the grazers, some essential fatty acids such as 20:503
etc. were exclusively abundant in diatoms, which suggested that unialgae could hardly provide comprehensive nutrients
and mixed algae would be a better choice. Principal component analysis and cluster analysis were employed in the
chemotaxonomy of these algae. S. trochoidea and P.micans were close to each other in systematic status according to
their concentrated distributions in the principal component analysis plot and the cluster plot. Although grouped in the
same class in the cluster plot, S. costatum and Chaetoceros sp. were distributed away from each other along principal
component 2, indicating their different taxonomy status in Bacillariophyceae.
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