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the chemical composition of oat oil, the components of oat oil were
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Abstract: To study the effect of different extracti
extracted by conventional methods and by using supereriti on dioxide, and the composition of the resulting oat oils was determined and
analyzed by gas chromatography-mass-spectrometry (GC-MS). GCIMS analysis results showed that after the data were analyzed and searched
against the National Institute of Standards and Technology (NIST) library, 6 and 13 components were identified in the oat oil extract obtained by
traditional extraction and the methyl esterification product of fatty acids in the oat oil extract obtained by traditional extraction, respectively.

There were 16 and 10 components-identified from the-oat oil extract obtained using supercritical carbon dioxide and the methyl esterification

product of fatty acids in the oa tract obtained using supercritical carbon dioxide, respectively. The peak area normalization method was

used to calculate the relative contents of the compounds; the chemical content of four samples accounted for 82.7%, 99.65%, 64.26%, and
99.71% o e al atea, respectively. Among them, the compounds with a relatively high content in the oat oil were
N-(2-hy{0xyet -decanamide, (Z)-6-octadecenoic acid, linoleic acid, oleic acid, hexadecanoic acid, and others. The study aims to provide a
reference for further study and development of oat oil for edible or medicinal uses.

Key-words: oat oil; components; gas chromatography-mass spectrometry (GC-MS)
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Table 1 Chemical components of the oat il extract obtained by SFE

FP5 &% aF 1] /min -t 4 R 2FX HARTE 5 E /%
1 5.38 6.9+ &tz C;5H550 5.18
2 6.37 (Z) -9,17-F B = Jix CyH3,0 2.43
3 6.63 NA-11-+ < BB Ci6H300 9.35
4 6.76 + -Gk R Cy7H3,0 6.12
5 7.72 F AR C1,Hy40 3.01
6 9.40 IRX-7,11-+ 7 = 45-1-B3 Cy6H3,0 141
7 10.32 NAX-T7,11-+ 7 = H-1-B% C6H300 3.09
8 10.73 115+ A% —B C5sH30, 0.78
9 14.70 2-W -+ —BF CpH,0 ‘
10 15.37 2-F - 1-+—B 2.16
11 16.49 IRR -+ ANIER T By CioH; 73
12 17.69 2(3H)-Furanone,5-dodecyldihydro- 4 @3002 35
13 19.29 Tt g €1aHo0s 10.26
14 29.53 KRB A B C1H3403 1.45
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Fig.1 GC/MS total ion chromatogram of oat oil extract @ E
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Fig.2 GC/MS total ion chromatogram of the oat oil extract
obtained by the traditional extraction method
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Table 2 Chemical components of the oat oil extract obtained by the traditional extraction method
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Fri £& G B 18] /min 1ot 2 AR 2FA HATE 2EE /%
1 19.32 E=tI CyoHy 2.34
2 21.52 B LB CsH3NO, 3.65
3 28.86 N- (-5 TH ) KB C1,H,sNO, 59.43
4 29.06 N- (2-CHK) FB CoHyNO, 12.52
BTR
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Table 3 Methyl esterification products of fatty acids in the oat oil extract obtained by SFE
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Table 4 Methyl esterification products of fatty acids in oat oil extract obtained by the traditional extraction method
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Table 5 The summary of the analysis results by GC-MS

AA T 5 E %
Aol 4 AR 2FTX S B4,
FIARY AR FHARRY ARG
1 6.9- A X+ & =453 C,5H0 5.18
2 9,17-Octadecadienal, (Z)- C3H;,0 243
3 NR-11- > BR B CH300 9.35
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4 +-L AR C;H3,0 - 6.12 - -

5 A AREE CoH,,0 - 3.01 - -

6 AKX, 11 o5 = M- 1 -85 C16H300 - 4.50 - -

7 1,15-+ 2tz — B3 Cy5H3,0, - 0.78 - -

8 2-F -1+ —B C,H,0 - 7.30 - -

9 IR K-+ NI BL T B C1oH360, - 0.73 - -
10 2(3H)-Furanone,5-dodecyldihydro-  C,¢H300, - 10.35 - -

11 T4zt w9 A Bg C1H60, - 10.26 - v -
12 T A\ BR P B C1sH3,0, - 1.45 - -
13 Cis-9,10-Epoxyoctadecan-1-ol CsH360, - 1.86 - -
14 1SR TN CisHyg - 0.94 . ~ -
15 E=H CyoHay 234 - -

16 + Bk LB C1sH3,NO, 3.65 - - -
17 N-(2-%2 TR ) KBl ChHiNO,  59.43 » A 4 ;
18 N-(2-# T3 F B C,oH,NO, 12.52 Ny = | -
19 2-FH =iz CyHy 1.75 - - -
20 RXA S CsoHso 3.01 - - -
21 M 2 BB T B Cy5H300, - - 0.22 0.14
22 9-R A+ M BR F B C13Hy0;, - - 0.99
23 AFAEER F B C7H3,0, - - 18.68 16.02
24 2-F R+ IR CoH,40, - b - 0.01
25 T BR F B CoH3,0, - - 34.98 32.56
26 AR AR F B - - 47.80
27 T FRER F B - - 0.31
28 Methyl 12-0x0-9-dodecenoate - - 0.32
29 ARRGER F B - 224 1.48
30 15-F FEAZARBL T B - 0.07 0.08
31 7R KA o B F IR - 0.1 -
32 +k - 0.03 -
33 i - 40.20 -
34 9-RA+ =% - 121 -
35 %&-114—%%&1-@? % C1¢H3,0 - - 0.1 -
36 76k B% PEg CyHi0, - - 0.18 -
37 | 4 Bty R CysHs00, - - 0.1 -
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