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SUMMARY 
Shrimp Lipids were extracted and study it’s chemical characters 

(Moisture, Iodine Number, Acid Number, Saponification Number, Peroxide 

Number and cholesterol) and physical characters (Refractive Index, Smoking 

point, Melting point and viscosity) and study it’s content from fatty acids.  

The results shows that shrimp tissue contains approximately (1.91%) 

extractable lipids and it’s chemical characters 0.11% moisture, Iodine number 

167, acid number 0.175%, saponification number 183, free fatty acids 0.087% 

peroxide number 0.95 meg/kg and cholesterol 200 mg/100gm. While it’s 

physical characters were Refractive index 1.4792, smoking point 165C
o
, 

melting point 32C
o
 and viscosity 0.8267 centipoise, shrimp lipids also contains 

saturated and unsaturated fatty acids such as Myristic, Palmitic, Stearic, 

Palmitoleic, Oleic, Linoleic, Linolenic and Aracidonic acid.  

  
  
  
  
  

  
  


