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Abstract: Objective; To compare the effects of different oil
preparation processes on the active ingredients and oxidation

activity of Akebia trifoliate seed oil. Methods: Akebia trifoliata
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seed oil was prepared from Akebia trifoliata seed by four oil
extraction processes: cold pressing, hot pressing, supercritical
CQO; extraction and extraction. The fatty acid composition, active
ingredients (carotenoids, tocopherols, polyphenols, flavonoids)
and DPPH free radical scavenging capacity of Akebia trifoliata
seed oil were analyzed. Results: The fatty acid composition of
Akebia trifoliata seed oil prepared by the four processes was
similar. The content of palmitic acid was 20.62% ~21.42%, the
content of stearic acid was 2.68% ~3.08% . the content of oleic
acid was 47.03% ~ 47.37%, the content of linoleic acid was
27.75% ~28.07% . and the content of other fatty acids did not
exceed 0.5% ; In terms of the content of active components, the
content of total tocopherol, flavonoids and polyphenols in Akebia
trifoliata seed oil prepared by cold pressing was the highest,
reaching 349.05, 103.37 and 51.78 mg/kg respectively, while the
content of total tocopherol, flavonoids and polyphenols in Akebia
trifoliata seed oil prepared by extraction was significantly lower
than that of the other three extraction methods, only 220,24,
57.73 and 23. 45 mg/kg; In terms of DPPH free radical
scavenging capacity, cold pressing Akebia trifoliate seed oil has
the best scavenging effect, and the extraction method is the
worst., Conclusion: Akebia trifoliate seed oil is rich in oleic acid
and linoleic acid, and has the ability of scavenging DPPH f{ree
radicals. It can be used as food ingredients, cosmetics and
pharmaceutical base oils.

Keywords : Akebia trifoliate; seed oil; cold-pressed; hot-pressed;
supercritical carbon dioxide extraction; solvent extraction; active

ingredients; antioxidant activity
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Determination of main components of fresh fruit

of Akebia trifoliate (n=26) %
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Table 1
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36.931+0.23 19.164+0.24 9.3540.31 21.1340.33
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Table 2 Fatty acid composition of Akebia trifoliate seed oil prepared by different processes (n=26)

%
) Wix Rk A COL ZERUE Rtk Pk

A ZE R (Cri.o) 0.0840.01 0.08+0.00 0.0740.01 0.0840.01
FEMAR (Cis.0) 20.6840.04 20.7340.11 21.4240.07 20.6240.05
T — 4R (Cro.1) 0.0970.02 0.100.02 0.080.04 0.0970.01
T g 2 (Cis.0) 2.98+0.03 2.68+0.04 3.084+0.03 2.9140.02
MR (Cis.1) 47.2340.07 47.1840.05 47.03£0.04 47.3740.11
T H B2 (Cug.2) 27.9740.08 27.89740.03 28.07+0.13 27.7540.17
W JPRER (Cis.s) 0.1924:0.02 0.194:0.02 0.1940.02 0.1924:0.02
TR (Cao.0) 0.147+0.02 0.1440.06 0.1740.03 0.1540.04
HEHE — MR (Coo,1) 0.1120.03 0.1420.00 0.1240.02 0.120.02

CSFA 23.884:0.03  23.63£0.06  24.5740.10  23.76:£0.06
UFA 75.5940.11 75.500.08 75.4940.13 75.5240.07
MUFA 47.4340.04 47.4240.03 47.2340.06 47.5840.05
PUFA 28.160.07 28.08+0.01 28.260.05 27.9420.09

T SFA SRR s UFA S A AR AR s MUFA S R HERIR B2 s PUFA S 2 A4l

ARG 7 P

£33 FRIZHBHW=ZMARBEHFHFETBHSE

Table 3 Tocopherol content in Akebia trifoliate seed oil prepared by different processes (n=6)

mg/kg
4 H B Rk IR COL 2L ARk Mk
o H B 330.004-0.41 309.3141.04 204.89+0.78  262.4840.61
BHEH 11.4840.27 10.7340.31 11.3440.39 10.6340.55
y-AEH B 6.0940.22 5.1840.29 3.08740.34 5.6140.11
=1 1.484+0.13 1.374+0.04 0.93+0.13 2.71+0.24
 MEBM  349.0540.07  326.5940.68  220.240.65 281.43+0.52
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Figure 1 Carotenoids content in Akebia trifoliate seed

oil prepared by different processes (n=6)
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Figure 2 Flavonoids content in Akebia trifoliate seed oil
prepared by different processes (n==6)
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