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Abstract: Inthis study, Xanthoceras sorbifolia seed oil was extracted by atwo-step method . At the first step, Xanthoceras sorbifolia was

roughly exdracted a low temperature by oil press, and the bottom oil in the seed cake was 15.23%. At the second step, the seed cake was soaked

in diethy| ether under the following conditions: solvent-material ratio of 5:1, extracting time of 6h, and extracting times of 4, under which the
bottom oil was 1.34%. The contents of fatty acids in the final extracts were analy sed by gas chromatograph. Results showed that the extracted oil

contained oleic acid and linoleic acid and the total content of unsaturated fatty.acid reached 92.12%.
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Table 1 The effect of temperature on the extraction yield of oil
from Xanthoceras sorbifolia
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Fig.1 Effect of solvents on the extraction yield of oil from

Xanthoceras sorbifolia
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Table 2 Effect of extraction time on the extraction yield of oil

from Xanthoceras sorbifoli
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Table 3 The effect of solvent ratio on the extraction yield of oil
from Xanthoceras sorbifolia
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Table 4 The effect of extractiontime on the extraction yield of

oil from Xanthoceras sorbifolia
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Fig2. GC chromatogram of seven fatty acid methyl ester
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Fig.2 GC chromatogram of fatty acid in Xanthoceras sorbifolia
oil
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Table 5 The composition and contents of fatty acids in

Xanthoceras sorbifolia oil

B3 g rE/min e HHEE% T
1 27.644 AR AR 5.89 256
2 34.301 LT 1.98 284
3 37.358 TR 32.57 282
4 41.322 Tk R 4451 280
5 44717 RAE—MHER 6.57 298
6 50.082 PINi 6.81 338
7 54.719 A EER 1.66 366
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Table 6 Physical and chemical characteristics of Xanthoceras sorbifolia oil
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