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WIER O (J530) : The quality of the marine product is estimated by various indicator. Since a
marine product contains many poly unsaturated fatty acids which oxidize easily, the substance resulting
from oxidized lipid will exactly evaluate quality of a marine product. This research develops the
procedure of analyzing with a fluorescence-high liquid chromatography (HPLC) for the aldehyde which
are one of the lipid oxides. Moreover, this research develop the simple procedure of visualized aldehyde
applying the technology in this HPLC.
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