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Abstract

The triglyceride composition of perilla oil was investigated by high performance liquid chromatography
(HPLC) in combination with gas liquid chromatography (GLC). The triglycerides were separated from perilla
oil by thin layer chromatography (TLC), and fractionated into five groups on the basis of their partition
numbers by reverse phase HPLC on a column packed with «-Bondapak Cis using methanol-chioroform
mixture as a solvent. Each of these collected fractions gave one to three peaks in the GLC chromatograms
according to the acyl carbon number of the triglyceride, and fatty acid composition of the triglyceride was also
analyzed by GLC. The results indicate that the perilla oil consists of fifteen kinds of triglycerides, and the
major triglycerides in perilla oil were as follows: 68.0% of (C,g.3, Cyg.3, C1g:3), 6.7% of (Cyg.9, C1g.:3, Cig.3),
5.9% of (Cyg:1, C18:3, C1:3), 4.3% 0f (C160, Cr8:3 C1:3), 3.8% 0f (C1g:1, Ci:2, Crg:3)s 3.2% of (Cyg:1, Ci5:1, Crgia)s
2.0% of (Cy60, C1g:2: Cra3), 1.5% of (Cyg, Cigar Crg:9), 1.0% of (Cyg0, Crgi1 Craia)-
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Table 1. Conditions for HPLC analysis of trigly-

ceride

Instrument Waters Associates
Model 440

Column pu-Bondapak Cis
30.3X3.9cmid

Eluent MeOH-CHCL(9: 1)

Flow rate 1. 2ml/min

Detector RI-16X

Chart speed 10mm /min

Temperature 30C
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Table 2. Conditions for GLC analysis of trigly-

ceride

Gas chromatograph
Column

Packing

Column temperature

Chart speed

Detector temperature

Flow rate(carrier gas)

Shimadzu GC 4 BPTF
0.5m X 3. Ommid glass
1% JXR Silicone on
100 - 120 mesh Gas
Chrome. Q
260-320TC

at 2 C/min

5 mm/min
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Table 3. Conditions for GLG amalysis of fatty
acid methyl ester

Gas chromatograph
Column

Packing

Column temperature
Chart speed
Injection temperature
Detector temperature

Flow rate(carrier gas)

Shimadzu GC 4 BPTF
3.0mX3.0emid glass
15% DEGS on 60~ 80
mesh Chromsorb W
195C

5 mm/min

250C

FID at 250C
16mi/min, N,
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Fig. 1. Hight performance liqid chromatogram of
triglyceride in perilla oil. Dotted line in
the figure indicates the elution patterns
of standard triglycerides; A: trilaurn,

B: trimyristin.
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Table 4. Percentage of triglycerides in perilla
oil separted by HPLC on the basis of

partition number

Fraction Partition Composition
1 36 68. 0
2 38 7.3
3 40 12.2
4 42 7.0
5 4 55
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