KOREAN J. FOOD SCI. TECHNOL.
Vol. 14, No. 2 (1982)

HPLCq| o8t juEmER B2 E2|EE|ME =
fER ol BASH BFR

& XM - & X5 -
EiaK2E RnBERERN,

7B
*AERER EBERE

(19814 124 8¢ +&])

Triglyceride Composition of Hazel Nut by HPLC
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Abstract

The triglyceride composition of Korean hazel nut (Corylus heterophylla Fisch. var. Japonica

koidz) was determined by high performance liquid chromatography (HPLC) using a C,s micro

Bondapack column with acetonitril-chloroform-tetrahydrofuran(7s : 15 : 10, v/v/v) and acetoni-

tril-tetrahydrofuran (70 : 30, v/v) solvent mixtures as mobile phase.

The triglyceride consisted of 4.149% Cg,,

and 7.85% Cqs with acetonitril-chloroform-tetrahydrofuran (75
and 4.51% Css, 5.98% Cu, 11.45% Cy, 25.14%

drofuran (70 : 30, v/v) mobile phase.

5.23% Cio 10.03% Cg2, 24.02% Cy,

48.73% Cgs
115 : 10, v/v/v) mobile phase
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Table 1. Percent of triglyceride compesition

in Korean hazel nut

Mobile
phase

Triglyceride type*

Acetonitril-
chlorofrom-
tetrahvdro-
furan

(75 : 15 : 10)
Acetonitril-
tetrahydro-
furan

(70 : 30)

-

4.14 5.23 10.03 24.07 48.73 7.85

4.51 5.98 11.45 25.14 52.92 —

e

* The triglyceride type was indicated by the total
number of fatty acid carbons.
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Fig. 1. HPLC Chromatogram of Korean hazel

nut oil

Mobile phase: A. acetonitril-chloroform-
tetrahydrofuran (75 : 15 :10); B.
itril-tetrahydrofuran (70 : 30)

aceton-
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