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Abstract: The physical and chemical properties of the peony seed oil, the fatty acid compositions were analyzed by using gas
chromatography. The relative content of unsaturated fatty acids was more than 92.00%, mainly consisted of oleic acid (23.92%), linoleic acid
(27.58%) and linolenic acid (40.50%). Except free fatty acids, the content of the triglycerides were about 95.89% and the diacylglycerols were
about 4.11% in the peony seed oil. By the method of pancreas lipase hydrolysis, the Sn-2 position fatty acids were analyzed and the triglycerides
composition of peony seed oil were calculated according to 1,3-random-2-random distribution doctrine. The majority compound in peony seed
oil was triacylglycerol which was made up of oleic acid, linoleic acid and linolenic acid. Among them, the content of three unsaturated fatty acid
esters was 71.00%, and a saturated and two unsaturated fatty acid ester contents were more than 15.00%. HPLC analysis showed that vitamin E
content of the peony oil was 0.56-mg/g). Rancimat determination showed that oxidation stability of the oil was somewhat low (2.85 h at
110 C).
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Table 1 The physical and chemical parameter analysis of peony

seed oil
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Fig.1 Gas chromatogram of fatty acid composition in peony

1.5+

uV (x10000)
B

=
in
T

=
(=]
T

|
=
in

seed oil
2 ST AR
Table 2 The fattyacid composition in peony seed oil
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Table 3 Single-minded distribution relative content of peony seed oil (%6)

12E  Cl60P%)  CIS:0S(%)  CI81/0%) CI8:2/L(%)  CI8:3/Ln(%)
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HRYE A PHFF AR T — 234, B Sn-1. Sn-2.
Sn-3 SRR R A s, R 1,3-BEb1-2-BENL
U EH =B sy, AR

%sn-XYZ=[(X BRTE sn-1,3 HrfRIEE/R B0 &)Y
FRAE sn-2 A [MBE/R 73 & B)(Z BRAE sn-1,3 AL AR/
o ara)]x10™

THE PR o =R 2 i LK 4.

=4 HIHFEE =R RESE%

Table 4 Triacylglycerol components of peony seed 0il%
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Table 5 Vitamin E content of peony seed oil
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Fig.2 Rancimat analysis of oxidation stability in peony seed oils
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