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Abstract

The effect of temperature and ethanol concntration on lipids yield and free fatty acids
were investigated during 1 - 5 times of 8 hours extraction. The crude lipids recovered
was generally increased as the ethanol concentration increased while it was decreased
at higher extraction temperature. Fatty acids composition in free fatty acids showed
linoleic and palmitic acids to be the major fatty acids, accounting 60% of 16 fatty acids
identified. Fatty acids pattern was little affected by the changes in ethanol concentra-
tion while increase in temperature resulted significant changes in fatty acids com-

position
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Instrument : Varian aerograph model-3700

Integrator : Varian model CDS-111

Detector ;| Flame ionization detector

Column : 3m x3mm(ID) Stainless steel

Packing material : 10% DEGS on chromosorb W.

Column temp : 190°C

Injection temp : 240°C

Detector temp : 250°C

N, flow rate ;| 25ml/min
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Fig. 1. Change in crude fat content of extract by vairous condition from Korean red ginseng.
(dotted line: cumulative rate)

YEFujate] Al AU g4 2 B 23t At A linoleic acidzt 7H¢ Eeot
55.98% % ARt EspA At A& palmitic acid7} 12.57% 8 A8ty F Awhat
o] fAWAY 68.55%F ARt Frb He AwWAdE g5 A olv F,
FOFY ¥y 4G E dsE Ao,

(2) egkg Fx9 43

L) o=t Fxrl FeAgAaY] A wlX e IS AWare] FAu S B

= Table 13 zto] et &9 F¥x7l F7IE4 2 E3AHARE 54.27%¢ A 37.70% =
ZE A" A aFdod U5 Fojibe 25.45%H e ¥ FFo|a palmitic
acide] A% 21.35%°14 18.11% 2 Za= s}, zeivh B X3 xub4abe 45.73% 1A
62.30% % RE HAdeld FriEigled 98 Fujabe 74 55%H s 3 SFeo| o),

o] £ linoleic acid®} linolenic acid® B 17.92% ~41.91% 2 Z7=gd ot 4924 4
£ Fulate 62.93% BoiE ¢e FFEodT,

gepa A AT A uabe Y XA Bof &) o=tgo) w7l F18
TE B A £59E ¢5Ut sl

4
e
o
ul
N
o
u
)
oZ
r)~
o
I
o,
2
=
M
fr
ol
o
o

2 Table 29} o] Esxubard



HifEfho) 4% 7] 2~ o) BERGxb BEMENG TR
Vol. 9. No. 2 (1985) Tl dircel 14 “ogf,(} : 183

Table 1. Free fatty acid compositions of ether extracted lipids in RG-EXT extracted with various ethanol
concentration at 80°C

Ethanol concentration (%)

Fatty acid
0 30 50 70 90 RM
Lauric 12:0 2.20 2.01 1.87 1.72 1.53 0.71
Myristic 14:0 4.30 3.91 3.72 3.49 3.24 1.62
Pentadecanoic 15:0 4.25 3.20 3.01 2.86 1.18 0.59
Palmitic 16:0 21.35 20.62 20.13 19.68 18.11 12.57
Palmitoleic 16:1 5.68 5.21 4.87 4.54 4.22 2.36
Heptadecanoic 17:0 2.82 2.74 2.51 1.82 1.56 0.28
Steric 18:0 7.02 6.48 5.64 4.52 3.48 1.24
Oleic 18:1 1524 12.52 12.61 11.79 10.28 5.64
Lirnleic 18:2 15.01 20.66 24.68 30.10 37.73 55.98
Linolenic 18:3 2.91 3.02 3.21 3.60 4.18 6.41
Arachidic 20:0 2.99 2.68 2.49 2.31 215 3.61
Gadoleic 20:1 4.15 3.48 3.09 2.71 2.36 1.24
Behenic 22:0 6.65 6.18 5.70 5.25 4.83 4.30
Erucic 22:1 3.95 3.72 3.38 2.98 2.68 2.29
Lignoceric 24:0 3.04 2.98 2.42 1.84 1.62 0.53
Nervonic 24:1 0.45 0.59 0.67 0.79 0.85 0.63
* SFA 54.27 50.80 47.49 43.49 37.70 25.45
** UFA 45.73 49.20 52.51 56.51 62.30 74.55
*** PUFA 17.92 23.68 27.89 33.70 41.91 62.39
Crude fat(%) 0.42 0.44 0.46 0.47 0.48 1.28

Values shown in table are peak area percentage of methyl esters of fatty acids.* Total saturated fatty acids,
** Total unsaturated, *** Total poly unsaturated.
RM : Raw material (Red ginseng tail),
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Table 2. Fatty acid compositions of the ether extracted lipids in RG-EXT extracted with 0% ethanol at
various temperature

Temperature(°C)
Fatty acid
70 80 90 100 RM
Lauric 12:0 1.83 2.20 2.48 2.51 0.71
Myristic 14:0 3.95 +.30 4.31 4.32 1.62
Pentadecanoic 15:0 3.10 1.25 4.51 4.98 0.59
Palmitic 16:0 20.58 21.35 22.83 24.04 12.57
Palmitoleic 16:1 6.20 5.68 5.35 5.13 2.36
Heptadecanoic 17:0 2.45 3.52 4.68 3.26 0.28
Steric 18:0 6.45 7.32 7.74 9.03 1.24
Oleic 18:1 13.68 13.21 12.01 11.31 5.64
Linoleic 18:2 21.70 15.72 13.35 9.31 55.98
Linolenic 18:3 3.15 291 2.32 1.62 6.41
Arachidic 20:0 2.70 2.99 3.10 3.59 3.61
Gadoleic 20:1 3.14 1.15 4.35 4.45 1.24
Behenic 22:0 5.07 5.15 5.16 5.82 4.30
Erucic 22:1 3.68 1.30 4.76 5.06 2.29
Lignoceric 24:0 1.71 2.50 2.74 3.57 0.53
Nervonic 24:1 0.61 0.45 0.31 + 0.63
* SFA 47.84 33.58 57.55 63.12 25.45
** LUFA 52.16 46.42 42.45 36.88 74.55
*** PUFA 24.85 18.63 15.67 11.93 62.39
Crude fat(%) 0.42 0.42 0.21 0.17 1.28
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