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= Abstract=

Studies on the Constituents of Korean Plant Edible Oils and Fats
—Part 2, Triglyceride composition of cottonseed, soybean, sesame,

perilla, corn and rapeseed oils by HPLC—

Young Su Ko, You Kyung Chang and Hyo Jee Lee

Institute of Food Sciences, Hanyang University, Seoul, Korea

Triglyceride compositions of cottonseed, soybean, sesame, perilla corn and rapeseed oils

have been determined by a high performance liquid chromatographic analysis.
An optimum condition was obtained by using a ALC/GPC 244 type, from Waters Associ-
ation, Japan with g Bondapak C,3(1/4”/X1’) column. A similar distribution pattern of tri-

glycerides was found in cottonseed, soybean, sesame, rapeseed and corn oils.
It was noted that C,, C,, and C,, were the major components in thesé seed oils, except

perilla oil.

The results showed that contents O,-C,, triglyceride types in cottonseed, sesame and corn

oil were within 2,28~41.24% and CgC,s triglyceride types in soybean oil were within 3,01

~10.02%
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and C,~Cy triglyceride types in rapeseed oil were within 2,38~28.68%.
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Fig., 1. Triglyceride Standard Mixture(Cs;—4) by
HPLC.
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Fig. 2. Triglyceride standard Mixture(C,—;z) by
- HPLC. ‘
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Fig. 3. Triglyceride in Cottonseed Qil,

graphy & R 24 HPLC 2 3BL& A%l tri-
glyceride & Zp¥7% operating condition-& vh-Zs}
2k,

HPLC conditions:
Apparatus: Liquid Chromatograph. Nihon Waters
Associates Model ALC/GPC. 244 type

Column: g Bondapak Cm(%”xl’) (Waters Asso-
ciates)

Mobile phase: Acetonitril/Chloroform/Tetrahydro-
furan (70:15:15)

Flow rate: 1.5ml/min.

Chart speed: 0.5 cm/min.

Detector: Refractive index 8 x

Sample concentration: 50%

Injection Vol: 2 pl with Hamilton microsyringe
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Rig. 4. Triglyceride in Soyhean Oil.
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Fig. 5. Triglyceride in Sesame Oil.
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Table 1. Composition of triglyceride in several edible 0il(%)

Item Triglyceride type®
0il Cas Cis Cag Cu © Ca Cs Css Cus
Cottonseed — - — 26.28 41.24 22,08 7.94 2.46
Soybéan — — 10.02 24.95 28,96 22,28 10.78 3.01
Sesame — - - 17. 30 30.79 29.78 "18.31 3.82
Perilla 34.49 18.11 21.00 10.79 8.48 . 4.05 3.08 —
Corn — —_ - 26.11 30.94 27.87 12.85 2.23
Rapeseed - 2.38 5.78 15.84 28.69 22.05 21.63 3.63
*+> The triglyceride type is indicated by the total nmber of fatty acid carbons
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Fig, 7. Triglyceride in Corn Oil.

Fig. 8. Triglyceride in Rapeseed Oil.
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