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Analysis of nutritional quality and antioxidant activity

of the seed oil from Leping melon
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Abstract; In order to determine the nutritional quality and antiox-
idant activity of melon seed oil, the oil was extracted from the
dried Leping melon seeds seed by solvent method. and its basic
physical and chemical indexes were measured. The fatty acid

composition, triglyceride, tocopherol, and sterol composition of
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melon seed oil were analyzed by the method of GC(gas chroma-
tography) and LC (liquid chromatography). and its antioxidant
activity was evaluated. The results showed that the basic physical
and chemical indexes of Leping melon seed oil met the national
standard of edible oil; fatty acid analysis revealed that the content
of unsaturated fatty acid was 83.16 % , of which the content of o-
leic acid and linoleic acid were 12.8% and 69.9% , respectively,
and the content of polyunsaturated fatty acids reaches 70.277 % ;
the triglyceride composition was determined with 16 kinds of tri-
glycerides, of which unsaturated fatty acid triglycerides, namely
LLL, OLO, OLL, and PLO, accounted for about 85% of the to-
tal triglycerides. The sterol content reached 4 154.49 mg/kg,
with the highest content of sitosterol; the tocopherol content was
951 mg/kg, mainly - and y-tocopherols, and rich in mineral ele-
ments; and the ability of DPPH free radical scavenging was
92.31% , which showed it had good oxidation resistance ability.
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Table 1 The physical and chemical properties of melon seed oil
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Table 3 The triglyceride composition of melon seed oil
Jig Wi R i 2 PR EA B E] /min AR E 4> &/ % & Iy R PREG IS E]/min ARXSE 43 & B/ A
5 P 0 i PR 15.13 0.243 P A TR . R R TRl 18.87 30.660
Pt A R — it R it 15.56 1.935 (i ST 0T R — T e P 19.03 1.087
LR R M R IR 15.91 0.216 ZRENRER AR T R 20.06 0.179
FI b — A IR — T R 16.29 0.299 R R R i R 20.47 0.580
58 A B I 17.22 0.109 R v 20.74 2.048
1 R R -2~ R - 3T g 7R - il i 17.55 0.625 1,3~ ER-2- I R H T B 21.56 13.540
ZhERARAE R il R 17.73 1.237 T AR T AR R 22.09 16.455
A ] R IV 00 7 T i R T il 18.12 5.996 = AR H =R 22.95 24.792

169



170

2B 5% % EXTRACTION & ACTIVITY

x4 BERENFENEETH EBRTRTE
Table 4 The tocopherol, sterols and mineral elements

of melon seed oil
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Figure 1 The antioxidant activities of melon seed oil
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