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Abstract

Physico-chemical characteristics of crude oil extracted from Korean Hazel nut were determined
and its proximate composition was also analyzed.

The proxi}nate composition of Hazel nut was shown to be moisture 4.0%, crude protein 15.5%,
crude fat 64%, nitrogen free extractive 11.7%, crude fiber 2.0% and crude ash 2.5%. The con-
tent of crude fat in Corylus sieboldiana was about 3% higher than in Corylus mandshurica..

Physico-chemical characteristics of crude oil found were: specific gravity, 0.916(15/15°C); refr-
active index, 1.468(15°C); saponification value, 184; iodine value, 94.5: acid value, 0.2; and
unsaponifiable content, 0.25%. The lipid fractions in the crude oil obtained by silicic acid column
chromatography were found to be composed of about 97% neutral lipids and about 3% compound
lipids. Among the neutral lipids by TLC, triglycerides were 98% as the major components, free
fatty acids and free strols were 0.5% and 1.3%, respectively. Esterified sterols were not found.
The predominant fatty acids were oleic (76~80%), linoleic (15%) and palmitic (5.0%), and the

® 2E @&

P/S ratio was 1.8~2.8.
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Table 1. Proximate compositions of Hazel nuts{(%)

Corylus sie- Cor—&lAsz_i;ﬁ;-
Components boldiana Bl. Kz; i’iur;fca
Moisture 3.9 4.1
Criude protein(N X 6.25) 15.2 16. 4
Crude fat(petroleum eth- 65.3 62.5
er extractive)
Nitrogen free extractive - 11.4 12.0
Crude fiber . 2.2
Crude ash 2.3 2.8
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Table 2. Physical and chemical characteristics
of Hazel nut oil
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Table 4. Composition of neutral lipid fraction in
Hazel nut 011(9/ )

R Corylus ma- R pul—
Characteristics ggﬁ;ﬁ;"faﬂél 71\121;11_:;41;1:5(1 Components . gﬁ%ﬁgﬂ’g{‘ KCA‘Z:;ZI'Z‘IE:.CZ“:
Specific gravity(15/15°C) 0.918 0.915 Esterified sterols : B R
Refractive index(15°C) 1.469 1. 467 Triglycerides 98.3 98.0
Saponification value 184.2 183.6 Free fatty acids - 0.4 1 0.6
Iedine value 94.3 95.1 Free sterols 1.3 14
Acid value 0.2 0.2 ) T T S
Unsaponifiable matter(%) 0.2 0.3 g4 A 2ol %“é"]ﬁ‘—l«] ol /}%} EJ;°‘+.
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Table 3. Content of neutral lipid, glycolipid

and phospholipid in Hazel nut o0il(%)*

Lipids g:lr %Z‘;asgi ‘S:}:z;?:aman
R ‘Maxim,
" Neutral lipid 97.21 97.34

Glycolipid 0.94 0.97
i Phospholipid ©1.75 1.68
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Table 5. Percent of fatty acid and. P/S,réttio in
Hazel nut oil '

¥ As percentage of total lipid. :
Each hpld fraction was separated by silicic acid
column chromatography and quantitatived by
gravxmetrlc measurement,

Fatty acids : g&%’aﬁa’iﬁi fﬂzic?a
L = | Maxim.
16:0 5.3 4.7
16: 1 0.6 0.9
18:0 1.8 1.6
18:1 79.9 '75.5
18:2 122 | 17.0°
18:3 0.4 | ° ,i).s:
P/S ratlo* , 1 8 2.8

Sum of all polyunsaturated acxds

* Calculated as: Sum of all saturated acids '
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