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Analyses of glycerides in Gingko biloba by pancreatic lipase
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ABSTRACT

Fatty acids of Gingko biloba lipid ang its binding pbsition were determined by using pan-

creatic lipase.

Optimum ronditions for hydrolysis of glyceride were found as 9mg of lipase and 5 min re-

action time for 50 mg of TG.

The results showed that oleic acid and linoleic acid were presented about 40% and 29.7%,
respectively, but linoleic acid was very small comparing with other seeds.
It was found that both saturated and unsaturated fatty acids were almost equally distribut-

ed at B and «- o -position of TG.
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Fig. 1. Seperation and Fractionation of lipids
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No.13 : Craros Croror Crgets Casior Cases Crsia
Cis:sr Cao:00 Cazior Cazirs Caaco
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C2014
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Table 1. ECL and log Rt
of standard sample

standard Rt (cm) log Rt ECL
Cn:o
14:0 1.37 0. 1367 14.0
16: 0 2.7 0.4314 16. 06
18:0 5.1 0.7076 17.91
20:0 9.6 0. 9823 19.92
22:0 - 19.5 1. 2900 21.95
24:0 38.9 1. 5899 24.0
Cn—l 0
13: 0 1. 46 0.1644 13.0
15:0 2.38 0. 3766 14. 87
17: 0 4.16 0.6191 17. 04
19:0 7.69 0. 8859 19. 40
21:0 14.75 1.1688 20. 98
Cnil
16:1 3.1 0.4914 16.03
18:1 5.7 0. 7559 17.90
20:1 11.1 1. 0453 19.95
22:1 21.6 1.3345 22.0
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Fig. 2. Relationship between log. Rt and Carbon numbers
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Fig. 3. Enzymatic reaction affected by time
and amount of enzyme*

1. B ERRM 5min TG 50mg % lipase 9mg
2. " 2min " 18 mg
3. " 4 min ” 18 mg
4 ” 5min " 18 mg
5 ” 5min " 5mg
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Fig. 4. Gas-ligiud chromatogram of Triglycerides
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ko kgl 2 WHEFI4E oleic acid o
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Table 2. Fatty acid composition of TG

fatty acids 16:0|16:1| 18:0 | 18:1 18:2 | 18:3| 20:1
Rt ’ 2.7 3.1 5.1 5.7 6.4 7.1 9.6 | 11.1 13.3 14.7 | 16.7
Percent 9.3 4.0 3.2 40.0 5.3 29.7 | trace 1.5 0.9 1.4 3.3
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Fig. 5. Chromatogam of fatty acids at B-position of
TG produced by enzymatic hydrolysis
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Fig. 6. Chromatogram of fatty acids at « - a’ —position

of TG produced by enzymatic hydrolysis
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Table 3. Distribution of Fatty acids in TG

fatty acids Rt B aad’ TG
16: 0 2.7 7.7 17.2 9.3
16:1 3.1 3.3 4.8 4.0
18:0 5.1 1.3 4.7 3.2
18:1 5.7 34.6 40.9 40.0
6.4 9.4 — 5.3

18:2 7.1 30.6 24.9 29.7
18:3 9.6 trace —_ trace
20:1 11.1 1.1 1.4 1.5
13.3 trace 1.1 0.9

14.7 1.5 0.9 1.4

16.7 6.9 1.4 3.3

a) unreacted TG is the same as reacted TG.
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