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Abstract

Triglyceride fraction was separated from olive oil by thin layer chromatography (TLC) and fractionated
into four groups by high performance liquid chromatography (HPLC). Compositions of the triglycerides and
fatty acids of four fractions were determined by gas liquid chromatography (GLC). The olive oil contained
higher concentrations of C-52 and C-54 triglycerides having partition numbers of 48. The fatty acid composi-
tions of these triglycerides were mainly composed of C18:1 and C18:2 fatty acids. From these results, the
possible fatty acid combinations of major triglycerides of olive oil were estimated to be(3C18:1;50.6%)/(1C
16:0, 2 C18:1;23.51%), (2 C18:1, 1 C 18:2;5.48%), (1 C18:0, 2 18:1;4.55%), (1 C16:0, 1 C18:1, 1 C 18:2;2.94%),
(2 C16:0, 1 C18:1;2.35%), (1 C16:1, 2 C18:1;2.21%), (1 C18:1, 2 C18:2;1.06%), (1 C14:0, 2 C18:1;1.03%).
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Fig. 1. HPLC chromatogram of triglycerides in
olive oil fractionated by partition num-
bers (in parenthesis)
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Table 1. Fractional composition triglycerides in
olive oil separated by HPLC on the
basis of partition numbers

Fraction No.  Partition No. Composition (%)

e Triglyceride #Akol AT PF4E (3 )

1 44 3.6
2 46 12.3
3 48 78.3
4 50 5.8
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Table 2. Fractional composition of triglycerides in
CN fractions of olive oil wihch previously
fractionated on the basis of PN

PN
14 46 48 50
CN\
50 8.1 9.0 3.3 -
52 40,9 43.0 315 14.9
54 5.0 480 652 81.2
56 - - - 3.9
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Table 3. Fatty acid composition of PN fractions
separated by HPLC (olive oil)

PN

Fatty acid 44 46 48 50
(%)

14:0 10.7 3.4 0.3 1.0
6. 0 10. 2 11.6 12. 4 6.9

16:1 5.6 6.1 Trace -
18:1 - - 0.5 351
18: 0 3L.2 559 856 56.10
18: 2 35.2 23.0 11.2 0.4

18: 3 7.1 - - -
2000 - - - 0.5
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Table 4. Fractional distribution of triglycerides

estimated as percentage of each fracti-
on to the total triglyceride in olive oil

PN
-~ 46 46 48 50
30 0.4 1.2 2.7 -
52 1.4 5.3 24.7 0.9
54 18 5.8 50.9 4.7
56 — - - 0. 2
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Table 6. Major triglycerides in olive oil

Fatty acid of % in whole
combination CN DB PN fracnon triglycerides

18:218: 218:

154 5 44 1 L06
14:018:118:150 2 46 2 1.03
16:118:118:152 3 46 2 2.21
16:018: 118: 252 3 46 2 2.94
18:218:118: 154 4 46 2 5.48
16:018:116:050 1 48 3 2.35
18:118:116:052 2 48 3 23.51
18:118:118:154 3 48 3 50. 46
18: 118: 118: 054 2 50 4 4.55
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Table 5. Estimated triglyceride composition of
olive oil
Fraction Fatty acid Triglyceride composition
No. composition mole % in % in whole
each fraction triglyceride
1 16:016:118:2 0.36 0.01
16: 118:116: 1 0.45 0.02
16:016:018: 3 0.03 Trace
14:018:118: 2 6. 60 0.23
18:318:116:0 6.00 0.21
18:218:216:0 19.50 0.70
18:118:216:1 15.00 0.54
18:218:218: 1 29.82 1.06
18:318:118:1 15. 36 0.55
2 16:018:116: 1 0.30 0.04
16:016: 018 2 0.24 0.03
4:018:118°1 8. 40 1.03
16:118: 118:1 18.00 2.21
16:018: 118:2 2400 2.94
18:218:118:1 44.73 5.48
3 4:018:118:0 0.30 0.24
16:018:116:0 3.00 2.35
16:118:118:0 0.30 0.24
18:118:116:0  30.00 23.51
18:218:016:0 0.90 0.71
187 118:118:1 64. 41 50. 46
18:218:118:0 0.15 0. 12
4 16:018:118:0 10. 50 0.61
18:114:020:0 0.33 0.02
18: 118:118:0 78.00 4.55
18:218:018:0 0.06 Trace
18:220:016: 0 Trace Trace
18:218:120:.0 1.05 0. 06
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(3xXC18:1;50.46%), (1¥C16:0, 2xC18
© 15 23.51%)

(2xC18:1, 1xC18:2;5.48%), (1xC18:
0, 2xC18: 1; 4.55%)

(1xC16:0, 1xC18: 1, 1xC18: 2; 2.94%)
(2XC16: 0, 1xC18: 1: 2.35%)

(1xC16: 1, 2xC18: 1; 2.21%), (1xC18:
1, 2xC18:2; 1.06%), % (1xCl4:0, 2xC

187 1; 1.03%) o} gt
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