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Abstract

The fatty acid composition, selected minor components, and the oxidative stability of the mixed edible oil (perilla seed
oil and rice bran oil, 3:7 (v/v)) were analyzed. The fatty acid composition of the mixed oil was 32.1% of oleic acid, 30.6%
of linoleic acid, 21.4% of linolenic acid, 13.0% of palmitic acid, and 1.7% of stearic acid. The mixed oil contained «,
7y and ¢ -tocopherols and tocotrienols showing the highest contents of « -tocopherol. Total amount of tocopherols contained
in the mixed oil was 46.63 mg/100 g oil. The composition and content of phytosterols were determined by a GC equipped
with a flame ionization detector. Total quantity of phytosterols in the mixed oil was 712.80 mg/100 g oil. The most
predominant phytosterol in the mixed oil was /3 -sitosterol, followed by campesterol and stigmasterol, in a decreasing order.
The oxidative stability of the mixed oil was much higher than that of perilla oil, and similar to that of soybean oil, indicating
the high oxidative stability of the mixed oil.
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Table 1. Fatty acid compositions in perilla oil, rice bran oil, and mixed edible oil

Composition of fatty acid(%)

Types of oil . . . . . . Oleic acid . . . . . .
Palmitic acid Stearic acid Oleic acid o Linoleic acid Linolenic acid
Cis isomer
Perilla oil 5.56+0.04 2.11£0.02 15.87+0.01 0.91+0.01 12.61+0.02 62.93+0.00
Rice bran oil 16.55+0.03 1.524+0.02 40.00+0.00 1.12+0.01 39.38+0.00 1.43+0.02
Mixed edible oil
13.03+£0.04 1.74+0.02 32.14+0.00 1.06+0.02 30.60+0.04 21.43+0.04

(perilla oiltrice bran oil, 3:7)
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Table 2. Tocopherol and tocotrienol contents and composition in perilla oil, rice bran oil, and mixed edible oil

Mixed edible oil

Compound Perilla oil Ricebran oil . o .
(perilla oil+ rice bran oil, 3:7)

@ -tocopherol 3.7240.82 42.46+9.53 31.71x2.85

B -tocopherol - - -

Tocoperol
. 7 -tocopherol 45.19+7.92 3.17+0.01 13.75+1.52
(mg/100 g oil)

¢ -tocopherol 1.49+1.22 - 1.06+0.39
Total 50.16+8.99 46.77+9.78 46.63+4.67
a -tocotrienol - 4.64£1.11 3.0340.28

) /3 -tocotrienol - - -
Tocotrienol

] 7 -tocotrienol - - -
(mg/100 g oil)

¢ -tocotrienol - - -
Total - 4.64+1.11 3.03+0.28
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Table 3. Sterol contents and composition in perilla oil and mixed edible oil

Sterol content(mg/100 g oil)

Types of oil : .
Campesterol Stigmasterol 3 -Sitosterol Total
Perilla oil 23.67+0.009 13.85+0.007 227.614+0.082 265.14+0.098
Rice bran oil 175.5240.006 116.99+0.003 612.11£0.028 904.61+0.037
Mixed edible oil
130.00+0.007 86.00+0.004 496.70+0.044 712.80+0.055

(perilla oilt+ rice bran oil, 3:7)
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