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Abstract: Quality analysis for Idesia polycarpa Maxim seed oil was made in this'papér, ificludin, the determination of acid value,

saponification value, iodine value, peroxide value and the fatty acid composition, in order/to provide the theory basis for Idesia polycarpa

Maxim seed oil production and development. The results showed that this oil-belonged to Linoleic acid- style oil because of 80.11% Linoleic

acid content, and it is a kind of drying oil due to its iodine value 145.3 g

kind of healthy care cooking oil.
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Table 1 Analysis results of Idesia Polycarpa Maxim seed oil
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Fig.1 GC chromatogram of fatty acid standards
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Fig.2 GC chromatogram of fatty acids for “double-low”
rapeseed oil
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Table 2 Detection result of fatty acids from several kinds of oils
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Fig.3 GC chromatogram of fatty acids for Idesia polycarpa

Maxim seed oil
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Fig.4 GC chromatogram of fatty acids for Camellia oleifera
Abel. oil
3 &g \
3.1 ESH}EE@?@EE&M}ZME&%& 80.12%,

i
ﬁ@ﬁmﬁwﬁ HHIR DL 5 DHA, BT IR
5N EHEBIRERE S B B E A RAE S, 1 DHA &
R BSCOR I o I ) — A e 25, R mT e LA~y B
BIRGEHEFRMES R EH
3.2 LA IMYE A 14532 g 1,/100g i, NTE
L BRI R IR TR h B R S, AN
Gy AR A EE I 2 AR R, BB
LIS
3.3 AP EAE N 187.61 mg/g, BLEHLLAT T
T R TR B P-4 B 5 XU A A i AN SR P )
FEHaE, A IE A N AATH AR

JERER C10:0 0.13 0.00 0.029
AAERR C12:0 0.16 0.035 0.073
A C14:0 0.11 0,058 0.054
AZABBR C16:0 423 9.52 7.00
9 F-FEARHER  9cCl6:1 0.17 0.12 0.36
+Bk C17:0 0.10
ARG A Cl 325
9- )R- h B 9cC18: 5.62
f-hE 116C18:1 . 0.71
Kty Ulkowni /0,00 0.00 0.12
EikE 9c12¢C182n-6°  16.63 8.35 80.12
PR 20:0 0.50 0.039 0.13
AR 5cC20:1 0.00 0.38 0.031
o- 32 R C18:3n-3 8.02 0.35 1.11
e M 2n-6 0.061 0.00 0.066
el ¥ ik C22:0 0.18 0.012 0.044
FBR C22:1n-9 0.064 0.021 0.00
D B C24:0 0.11 0.016 0.044
Afadl) Unkown 0.97 0.00 0.85
DHA C22:6n-3 0.00 0.00 0.069
BAufaflg 8 TSFA 7.92 12.03 10.77
;i;@i TMUFA 6626 7871 675
;“U i;@i TPUFA 2472 8.70 81.36
é ;;Sﬂi;% Tn-3PUFA 8.02 035 118
é %1:}16‘3;; Tn-6PUFA 16.70 8.35 80.18
SE 30k

[1] T e B A B ML ) BRI & RO AR P
I RHE,2007,1:43-46

[2] VR4 SOMTTE 288 2 B L il 1 4 AR s
WFFC[I] AN T2,2009,2:52-55

[3] SRS XA (i AORIE FUE i S N Rl 5],
A AR,2010,1:2-3

[4] HEFARER. &8 A EZARET g M. AR A B
Jifi#t,2003

347



MR EmRHY Modern Food Science and Technology 2012, Vol.28, No.3

[5] B IEETC Z R NEITTR R 1 GC A HT[I]. A [6] XBPEIC,AWF Johnk. GKramer. GC F1HPLC % $E4E IV i1k
FH5,2006,22(2):225-226 I E [J]. H 9 R.2005.30(3):36-38

348



