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Abstract: In order to investigate the difference of fatty acid composition between E-jiao and donkey bone glue, the fingerprints of total
fatty acids in donkey bones, donkey skin, and E-jiao were established by gas chromatographic method. The content of linoleic acid, y-linolenic
acid in donkey skin and E-jiao were also studied. The results showed that fingerprints of total fatty acid in donkey skin and E-jiao were similar,
except E-jiao containing arachidic acid (29.00). Compared with the donkey skin and E-jiao, the fingerprint of donkey bones showed some
differences. The donkey bones contained a variety of specific fatty acids: caprylic acid (11.04), pentadecane acid (22.50), and cis-11,
14-eicosatrienoic acid (30.95), lacking linoleic acid (28.19) and y-linolenic (29.50). As specific fatty acids, linoleic acid and y-linolenic acid had
higher content in donkey skin (12.90%, 1.10%) and E-jiao (45.25%, 5.48%). In conclusion, the fingerprints of total fatty acids in donkey bones,
donkey skin, E-jiao, and the comparision analysis of the contents of linoleic acid, y-linolenic acid in E-jiao would provide reference for quality
control of E-jiao.
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Fig.1 The GC fingerprint analysis of fatty acid component in
donkey bones, donkey skin and E-jiao
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Table 1 The relative content of fatty acid in donkey bones, donkey skin and E-jiao
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K42 (C8:0Y) 11.92 1.04+0.05 0.13+0.01 0.15+0.01
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K43 (C15:1X) 2247 1.30:£0.04 ND ND
A48 (C16:0) 22.81 33.28+1.12 2633+1.03  13.85+0.82
AEARREL (Cl6:1) 23.62 4.61+0.03 9.98+0.04 2.15+0.01
K44 (Cl6:1X) 24.25 1.81+0.06 ND ND
+-kE (C17:0) 24.60 1.07+0.02 0.300.00 0.14+0.00
g (C18:0) 26.39 5.55+0.05 436+0.04 3.88+0.01
T (C18:1n9¢) 27.08 25.79+0.35 3230031 20.59+0.08
B ThEg (C18:2n6t) 2721 1.43+0.02 2.55+0.04 1.57+0.02
ThER (C18:2n6¢) 28.18 0.170.01 12.90£0.05  45.24+0.04
y-TfRER (C18:3n6) 29.37 0.09:+0.00 1.10+0.02 5.48+0.02
K45 (C20:2X) 30.95 1.40+0.06 ND ND
—+—E (C21:0) 31.06 421+0.10 0.490.01 0.50+£0.01

JE: ND AFRM .

S LG B R e b 5 R B AR TR T A
MIEMITR &N 64.91%, HAH MR 19.66% K
1R 2.43%. AREHE SR R EER, 2
JRRFRES LU U RZ AR — $2H0lsR), i
IRSFIR R IE e ATRBOAFITEAM AL, 7R F S
WARET, —H o mt A H BB PTRE s =
BTRAE =) 5K, RIFEARSEIE B O R IR SR 4
K5 A Sz o B FH 2 e e Je £ | £ T 2577 Tl AT REAAAE—
SERIZESE o VRV T8 AT AR iR B  .,
2 KFNERIAR KRN ey, 15 2R, 24 GC
YRR AR ER B 7Y, AU HH IR (12.00% )+
WHRER (4.56%) 2557 .

23 FE. PREMRTAEER. FHER.

TR - A

R HSRIOT A SRR IR SRS D 2O R R
(RIS B R UMK, AR S B O R U o
WEGERR . ARHEIR . MR p-MEJRRIR I 4% & Bt
(RN 7O EE s o T e ST - e & e e 0 - S A S
Yo (H-EhelR PR AASINNARIRE dh 2 Al2EAT 1
SAREIE T, R WPRETHERE A 4 FHIERTER 1
. GUORWEER 2 oK.

MR 2 W5, FEREERR. PRRERR. MEhmR. »-
WHR SR, =#FSEERE. H, A
P AR B B (2.95%. 1.55%) 4 BN LFE iy
& (0.01%) [1)295. 155 %, p-WHIEESE (0.32%.
0.08%) AN &R (0.01%) 132, 814,
Ut SEIHERAN p-SE BRI AT AYE A DX R e A g i
FEPERLSY o
R2 g PEEFMEPRERER. 78R, Whig, y-1T

MBS 8
Table 2 The relative content of myristic acid, palmitic acid,
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