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Fig 1 GC magp of fatty acid of perillaoil
1 : ( , 2 :
) 93 707%, : ,
, 6Q 752%, ,
15 761% 17 194%, . .
1

Table1l Fatty acid composition and content of perilla oil

/Mmin /%
ApexNo Nane Type Holding time Apex area Relative content
2 Pam itic acid Ci o 3 288 2 142 298 6 293
3 O leic acid Cis 1 6 720 5853 029 17 194
4 L inoleic acid Cis 2 7. 896 5 365 080 15 761
5 L inolenic acid Ci8 3 9 986 20 680 896 60 752
2 6
Table 2 Essential component contents of fatty acid of perillaoil in comparison w ith other vegetable oils %
Kind of vegetable oil Saturated fatty acid O leic acid L inoleic acid L inolenic acid
[ soybean oil 14 23 54 7
151w alnut oil 792 20 77 60 73 Q 05
381 pympkin oil 18 833 28 247 52 919 0
1171w heat gem oil 15 0 300 44 1 10 8
8 Flax oil 13 95 20 16 13 05 52 08

1191 synflow er seed oil 171 22 17 61 53 175
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Fig 2 HPLC analysisof vitanin E of perillaoil
3 E
Table 3 Composition and content of vitanin E of perillaoil
/min 1
Na Holding time Nane C(g]n%;anl:?atign Correction factor Apex area
1 6 479 V E 11 84 Q 000 263 697 6 572
2 7. 634 VHE 454 9 Q 000 227 481 292 849
3 8 801 V oE 34 14 Q 000 303 021 16 510
Total 500 9 315 931
23 )
4 1980 g/kg
(
4 , 14817, 93 707%)
4
Table 4 Physicochamical proprieties of perillaoil
(KOH)/ (kOH)/ /%
(20/4 ) (n%®) (mg- g Y (g kg b (mg- g b U nsaponi- /% (mmol- kg 1)
D ensit Refractive A cid lodine Saponification ficable M oisture Peroxide
Y index value value value matter and volatile value
Q 928 8 14817 29 1980 190 7 Q6 Q 07 37
3 (EPA), (DHA)
E 500 9mg/kg,
31 (165 5 mg/kg) (355 3 mg/kg)

, (151 5mg/kg)

(60 752%), E (201

[4-7] [8-9] [10]

[11]

(294 8mg/kg)
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Study on the composition of fatty acid, vitanin E content and
physicochemical properties of perilla oil

.1 . . 2
MOU Zhao-li’', CHEN Jin-ping
(1 Shaanxi Quality Surveillance & Ingection Institute d Grain & Oil Products, X i'an, Shaanxi 710082, China;
2D earment & Food and Engineering, Shaanxi N omal U niversity, X i'an, Shaanxi 710062, China)

Abstract: T he gas chromatography (GC) analysis show s that 93 707% fatty acid of perillaoil isunsat-

urated The content of linolenic acid is 60 752% ,w hich is the highest The content of linoleic acid and oleic
acid are 15 761% and 17 194% respectively. H igh performance liquid chrom atography (HPL C) test show s
that the total content of vitanin E in perilla oil is 500 9 mg/kg Physicochemical properties test result

show s that gecific gravity is Q 928 8, refraction index 1 481 7, acid value 2 9 mg/g, iodine value 1 980
g/kg, saponification value 190 7 mg/g, unsaponifiable matter Q 6% ,moisture and volatilematter Q 07%,
peroxide value 3 7mmol/kg So it isevident that perillaoil isa nutritive health careoilw ith great exploita-
tion potentialities

Key words perillaoil; composition of fatty acid; vitan in E; physicochemical property



