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Abstract. Haiying rapeseed oilhaslipid-lowering and enhance immunityeffect,In order to develop
and exploit Haiying rapeseed oil,Its physical and chemical properties and chemical composition
were studied.Using GC/MS and other methods to analyze physical and chemical properties and
composition of Haiying rapeseed oil.The results show:Haiying rapeseed oil acid value,peroxide
value, saponification value,iodine value,respectively 4.45 mg/g.6.08 meq/kg.188.38 mg/g.117.4
g/hg; Haiying rapeseed oil does not contain alkaloids and flavonoids; Also contains thirteen kinds of
unsaponifiables.Haiying rapeseed oil contains thirteen kinds of fatty acid composition,the highest
content of linoleic acid, oleic acid, palmitic acid, respectively70.98% ,17.63% ,7.82%.
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Table 1 Physical and chemical indicators of Haiying

rapeseed oil

R AH/ A fE/

B AkAE/ fLfF/
(mg/g) (meq/kg) (mg/g) (g/hg)

6.05 188.10 116.7
6.11 188.66 118.1
6.08 188.38 117.4
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Fig. 1 Unsaponifiablesof Haiying rapeseed oil GC/MS TIC
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Table 2 Unsaponifiables analysis of Haiying rapeseed oil
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Fig. 3 Fatty acid of Haiying rapeseed oil GC/MS TIC

2000 000

400 000
200 000

. L , . , ,
0 5.00 10.00 15.00 20.00 25.00 30.00 35.00 40.00 45.00 50.00
t/min

4 ZHE#H#mME GC/MS TIC
Fig. 4 Blank sample GC/MS TIC
13 3 Al L 9 5 SOk IR 7 R 32 O AN 1 A
JE IR, JFG b I R 3 R AR R o Bl s o 2
88.61% , AN IR My 1 2. A AR vy 9 F i Zh g, L
JERRHHTR i 2] 7.82% , HAWARWI R 10 & ik L b
R3 BEXFMEBEHBRSWER
Table 3 Fatty acid analysis of Haiying rapeseed oil
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