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Studies on the Neutral Lipid Components of Korean Hazel Nut

Abstract—Compositions of neutral lipid of the hazel nut (Corylus heterophylla Fischer var. thumbergii
Blume, Betulaceae) produced in Korea were analyzed by thinchrography (latrosoan TH-10 type), which
was equipped with a flame ionization detector. The neutral lipid components were nearly separated of the
basis of their degree of unsaturation by employing the chromatography on silica gel sintered rod impregnated
with 12.5% silver nitrate and it was noted that triglyceride was the major lipid components of Korean
hazel nut. The triglyceride compositions were trilinolenin 10. 63, trilinolein 18. 01, triolein 42. 24, tripalmitin

17.57 and tristearin 11.55% by thinchrographic analysis.
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2. ¥%% (Instrument), A% (Reagent) T #E#ES (standard) : Instrument, thinchrography
(Tatroscan TH-10 type), Analyzer, Iatroscan(latron Laboratorie, Tokyo, Japan)e] 2 pen
recorder (Hitachi 0.56 type)% #1373 71 &2 chromatogram % %42 peak mifge|l RBol &0
gl 7S ffHetel vk, Reagent and standard, triolein & f3#4%l triglyceride (H A Gaschro I.
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0.9mm, Zo| 15cm &} Fd&fel silic acid & BGAAA wE Aelm oA & 1HE ZlE
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Fig. 1—Thinchrogram of the neutral lipid Fig. 2—Separation of hazel nut neutral lipid
standard mixture. by thinchrography.
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Table I —Neutral lipid composition of
Korean hazel nut.

Item Content (%
Free cholesterol 2.19
Triglyeeride 93.79
Cholesterol palmitate 4.02

Table | —Triglyceride composition of
Korean hazel nut.

Triglyceride Content (%)
Trilinolenin 10.63
Trilinolein 18.01
Triolein 42.24
Tripalmitin 17.57
Tristearin 11.55
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Fig. 3—Thinchrogram of the triglyceride
standard mixture.
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Fig. 4—Separation of the hazel nut triglyceride
by thinchrography.
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