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Fig 1 GC analysismap of unsaturated fatty acids of seed kernel oil of Pinus amandi
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Table 1l Composition of unsaturated fatty acidsof seed kernel oil of Pinus amandi
/min /% /(g kg %)
Na Nane Type Ret tine Area Quality percent
1 O leic acid Cis 1 6 063 303 304
2 O leic acid Cis 1 6 300 303 303
3 L inoleic acid Cis 2 6 743 54 16 541 3
4 L inoleic acid Cis 2 7 007 37 12 374 0
5 oL NA Cis 3 7599 Q 38 40
22 222
221 3 ,
2 )
(P> 0 05 (P<Q 05),
(P< 0 01), (P<Q01),
(P> 0Q 05);

(P< Q 05)

(P<
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Q 05), Q 05),
(P< 0 01); (P< Q 01),
(P< (P> Q 05)
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Table 2 Effect of unsaturated fatty acidsof seed kernel oil of Pinus amandi
on average intake and body w eigh change g
Group gt Fmi;ﬁtd Y Group At Fwﬂi;ﬁg Y
Control 52 06+ 1 46 26 79+ 1 47" " M iddle dose 49 66+ 3 96 28 80+ 1 35
Hyperlipidem ia 51 87+ 156 29 70+ 1 43 High dose 49 54+ 1 94 28 72+ 1 37
Low dose 50 46+ 2 79 28 83+ 1 39
(21 6+ 134) g (P< Q 05), (P<Qo01); *
(P<Qo05), * * (P< Q 01)
Note meansat O 05 significant level and other groups compare w ith control; means at Q 01 significant level * means at Q 05

significant level and other groups comparew ith hyperlipidemia * * meansat Q 01 significant level The sane as below.
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Table 3 Effect of unsaturated fatty acidson blood lipid mmol A
Group TG TC HDL -C LDL-C
Control Q59+ Q05 " 398+Q37"° 223+ Q50" 147+ 030" "
Hyperlipidemia 118+ Q 17 453+ Q28 162+ Q12 2 21+ Q 26
Low dose 101t Q21 4 14+ Q 29" 1 76+ Q 24 197+ Q 37"
M iddle dose Q 92+ Q 23" 409t Q34" 188+ Q 41" 169+Q24"°
High dose Q 62+ Q 10"~ 4 05+ Q41" 207+ Q27" " 165+Q27" "
223 ,
4 , TC
(P< Q 05) ,
, Spiller!”
(P< Q 05), TC TG
(P< Q 01) , TG
4
Table 4 Effect of unsaturated fatty acids
. - TG
on arterioseclerosis index (A I)
Group Al TG
Control Q 78+ Q 23° ,
Hyperlipidam ia 179+ Q 48 LDL -C
Low dose 1 55+ Q 49"
M iddle dose 136+Q38 "
High dose 125+ Q33" LDL -C HDL -C
,HDL -C ,
3 TC, TC :
. (8l -
Derberg % ,HDL -C
HDL -C )

HDL -C
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A ntilipidic effect of unsaturated fatty acids separated
from the seed kernel oil of Pinusarmandi

L IL in-giang,L | Jian-ke
(D earment & Food Engineering, ShaanxiN omal U niversity, X i'an, Shaanxi 710062, China)

Abstract: U nsaturated acidsw ere separated and purified from the seed kernel oil of Pinus amandi via
urea clathration The composition of fatty acidsw as analysed via GC. The oil consisted mainly of linoleic
acid 915 3 g/kg, oleic acid 60 7 g/kg, xLNA 4 0g/kg The results show ed that the level of the serum TG
w as far low er than that of high fat chow control group (middle dose group P< Q 05, high dose group P<
Q 01) and that the level of the serum TC and LDL -C and A Iwere even low er than that of high fat chow
oontrol group (low dose group P< Q 05, high and middle dose group P< Q 01) and that the level of the
serum HDL -Cw asmuch higher than that of high fat chow control group (middle dose group P< Q 05, high
dose group P< Q 01). It is concluded that the unsaturated acids in seed kernel oil of Pinus amandi could
prevent rats hyperlipenia and arterioseclerosis
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