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Contents and changes of main fatty acids in the linseed oil
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Abstract; The composition and contents of the main fatty acids were
analyzed by gas chromatography (GC) in the linseed oil. The changes
of the main fatty acids and peroxide value in the linseed oil during the
storage were analysed by ccelerated oxidation method. The results
showed that five kinds of main fatty acids are included in linseed oil,
namely linolenic acid, linoleic acid, oleic acid, palmitic acid and
stearic acid, and 53. 6% of them was linolenic acid. With the
extension of storage time, the contents of every kind of unsaturated
fatty acids in linseed oil decreased, showing a linear relevance to the
degree of unsaturation. Moreover, the peroxide value was found de-
creased also, but the saturated fatty acids contents unchanged.
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EARZE 1.5 mL, B4 9.8 mg/mL WV BR#R H 5. 48.5 mg/mL
S VH R R L 94.8 mg/mL YR H R .20 mg/mlL %A R H R
20 mg/mL i ER g 04 R G B HE VS W, 34T GC 47,
15 2 43 B AR 0 T
1.2.3  HARCIH RS IR B MR AL 7 ik S IROSCER 8] 5 Bt in
TR BFRIR 0.2 g WBHAE . B F 25 mL B LA . mA
8 mL IE O K&, ¥ 3 I % . B A 8 mL 2 mol/L fy KOH—
CH; OH ¥ . $8 K52 % 5 min, #5432 30 min, FEJIAGE & 78
7K Na, SO, -8 AEFEWE 1.5 mL _EIHB TR 2300,
1.2.4  WRRIM AR W B8 1 3 B T vk IR Ak S 5 R R
YR o 5 UG 1Y) S W [0 49 L F 3B i M e T 5 DR ES 8 OB S
Jg I R 1 Aol 28 5 ) P A0 B 3 1 4 B BE IE il 2R B £k [l 15 7
i 15325 BT R B I R 1) £ k.
1.3 #HRMERLENIESRSZ

#& GB/T 5538—2005 $47,
1.4 MESLIREFH*E

FE A BRI BT 60+ 1) C i ERAR L 4 2 d UM A
T 1 cm 409 R & 34T A8 B R (9 GC 43 Hr A0 2ok 4204k 1 19
M 7E .

2 RS0

2.1 #ARRH EE 0SB ER A 4H R AN &

2.1.1  JENIERF EIR A AR 0 GC a8 X g i Bk B S IR
GFRUE ST GC 4307, 15 B AR B R B I IR A5 1 €33 & 00
K1,

2.1.2 WRIMBE IR N GC 4r AT ARAE 1.2.1 n e 7 ik
X BRI AE S EAT GC b ek E IR 2. B 2 W,
BRI 32 i s R 4R AR RR (16 ¢ 00 YT AR (18 ¢ 1)\
AR (18 = 2) AEARER (18 = 0) R FRAR (18 = 3) . F FH Ah#s
DA A5 BR300 O R R
53.60 g/100 g, JHfE 19.87 g/100 g, W2 16.56 g/100 g k%
iR 7.38 g/100 g i flgfik 2.59 g/100 g,

PRI W58 JRR T 2 2 R U7 IR % o e R BNV Wy I R R
THTR IV 7ok PR A e R 0 IS 2 5 A R T P A R I T R A
M 90.03 %, Herb I BRIR & B M 53.60 %% . 1 5 4% AL il R
il I I TR ) G T 2 RS o AS A R U R A R 90.59 %6 L W IR TR
Frhr 54.81 Y HA KIS,

116

2500} Zﬂ
= 2000} :
& I
Lz |
=T 15001 ”4
B 1000 ! | r\
< i \ H
= ! il
oot | e
ol 311 W
38 40 42 44 45 48 50
HA UG (1]

Appearance time/min
1 BB RS 2. MRWER 3. WIlMRH AR 4. WASER F AR
5. R AR H P
B 1 ek BT B AR GC B
Figure 1 The GC map of fatty acid methyl ester

standard product
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Figure 2 The GC map of fatty acids in linseed oil
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Figure 3 Changes of every unsaturated fatty acids in

linseed oil during storage
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Figure 4 Changes of stearic acid and linolenic acid contents

in linseed oil during storage
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Figure 5 Changes of peroxide value in the linseed

oil during storage
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