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Analysis of fatty acids component and distribution in Sn-2 in oils

from different Camellia spp .
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Abstract: The contents of fatty acids in nine different oils of Camellia
spp. wereanalyzed by GC using methyl pentadecanoate as the internal
standard. The triglycerides were specially hydrolyzed by the use of
pancreatic lipase, 2-monoglyceride was isolated by thin-layer chroma-
tography and then was analyzedby gas chromatography. The results
showed that five kinds of fatty acids presented in tested samples of
which were palmitic acid, stearic acid, oleic acid, linoleic aicd and
linolenic acid. Contents of oleic acid and unsaturated fatty acids in Ca-
mellia chekiangoleosawere the highest with 82. 79 and 84. 77 g/100 g.
respectively. The fatty acids in Sn-2 were mainly oleic acid and lino-

leic acid, and of which were the highest in C. brevistylaoil with
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82.96% and 92. 89% . respectively. It means that the major fatty
acids present in camellia seed oil were the unsaturated fatty acid-
swhich are easily digested.

Keywords: camellia seed oil; fatty acid; Sn-2 fatty acid; gas chroma-

tography
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Figure 1 The GC chromatograms of fatty acid methyl ester

derived from standard and camellia seed oil sample
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Table 1 The compositions of fatty acid in different oils of Camellia spp. (n=3) g/100 g
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Figure 2 The contents and proportion of fatty acids

in camellia oil

H L 2 A9 b A [ 4 i 2% Sl 0 A AN B T 3 TR A
8.01~14.65 g/100 g, #x = 19 O B e Wil 2% o s AR A 2 &
VLAMZS 5 AN g i R 1Y) % S 1L o 77, 31~90. 23 g/100 g,
BIH g 84.77 g/100 g, H & it fie i M9 W W VL L0 AR T %,
YR TELAEMES . & w I AR O 50 FH £0 A6 4% 5 Bl
LY/ R = e I R N TR S o = e i o o
(75.48 g/100 @)™, MK F 3C ik [13 ] v #f¢ 3l (9 3% 3@ 2% b
(90. 10 g/100 g) s Z AR I g 7 R B A 5 Bl e AT HL [ pee A1
A P00 i 7 R AR 15 B Lk A D E I A BE 9 T AR L TR A0 I
SRR T v 2 AR 0 S T R R R A S A B
A (14,17 g/100 @), HWR S 1 e 11 25 F0 98 FH 204605

22

Zeid — RPN R AL S BUE AR MR - 98 J5 18 I S 9 45 R A=
SRS R AR ARG U R . R 3 AT R AR I R 2
ARG B85 R 5 310 31 198 0 SIERR TR 52 FRUAH 9% [) B A AR TR 5
TR 2 A 2 TE R G L BB IR R 5 R £ W B DR A G A G
F By Sk 0,839 F1 0. 808, B U4t i i M R % Ak b T A B
AN HL R 7 R . b R 5 M PR L RR R R AR R . SR B
SR Ty S B Y 4 2R — B0 BEBTI R 5 5 AP R OR
TR AR 5 R 22 1) A E A LR 29 S R

F2 FASRATERERHEXESH
Table 2 Correlation analysis among individual fatty

acids in camellia seed oil

JRWIRR AR i i AR MR i AR TR R
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Table 3 The composition of Sn-2 fatty acid in camellia seed oil (n=3) %
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