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Analysis on the Content of Fatty Acids in Lycopene Oleoresin

ZHANG Lian-fu DING Xiao-lin
School of Food Science & Technology Wuxi University of Light Industry Wuxi 214036 China

Abstract Lycopene oleoresin is a mixture of some kinds of oil-soluble compounds extracted from tomato puree
using lipophilic solvents as a medium. It may contain many kinds of lipid such as fats and fatty acids Vitamin
E sterol and phospholipid besides lycopene. The author analyzed the type and content of fatty acids in the ly-
copene oleoresin through the GC/MS of the AMP derivatives of them. The results show that the fatty acids in
the lycopene oleoresin include 14:0 16:0 18:0 18:1 18:2 and 18:3. The contents of saturated fatty acids
and the unsaturated are about 75% and 25% respectively and all of the fatty acids are no more than 18 C.
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Fig.1 TIC chromatography upper and mass spectra lower of fatty acid derivatives
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Fig.2 Mass spectra of AMP derivatives of each fatty acid
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Tab.1 Analysis on the GC/MS spectra of the AMP derivatives of fatty acids in tomato oleoresin extracted from tomato pomace

1

GC/MS

" m/z

1 1217 113 C2 126 C3 140 C4 154 C5
168 C6 182 C7 196 C8 210 C9 14:0
224 C10 238 CI1 252 C12
266 C13 281 Cl4

2 1513 113 C2 126 C3 140 C4 154 C5
168 C6 182 C7 196 C8 210 C9 16:0
224 C10 238 CI1 252 C12 266 Cl13
280 C14 294 C15 309 Cl6

3 2028 113 C2 126 C3 140 C4 154 C5
168 C6 182 C7 196 C8 210 C9
224 C10 238 CI1 252 C12 266 Cl13 18:0
280 C14 294 C15 308 Cl6 322 C17
337 C18

4 2082 113 C2 126 C3 140 C4 154 C5
168 C6 182 C7 196 C8 208 C9
222 C10 240 CI1 250 C12 264 C13 18:19
278 C14 292 C15 306 Cl6

6 2257 113 C2 126 C3 140 C4 154 C5
168 C6 182 C7 196 C8 210 C9
224 C10 238 CI1 252 C12 266 Cl13 18:2 9 12
280 C14 294 C15 308 Cl6 322 C17
337 C18

7 2512 113 C2 126 C3 140 C4 154 C5
168 C6 182 C7 196 C8 208 C9
222 C10 236 CI1 248 C12 262 Cl13 18:2 9 12 15
276 C14 288 C15 302 Cl6 316 C17
331 C18

S#  8# AMP
2
2 75%
Tab.2 Basic information of each peak and the percentage 259

of each fatty acid

AMP

/min / %
1 1217 20.033 10464 14:0 2.30
2 1528 25.450 273509 16:0 60.17
3 2025 33.733 55843 18:0 12.28
4 2082 34.683 39095 18:1 8.60
6 2256 37.583 66541 18:2 14.64
7 2512 41.850 9102 18:3 2.00

AMP
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