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Establishment and Analysis of Flat—European Hybrid
Hazelnut Sterol and VE Fingerprints
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(College of Food Science, Shenyang Agricultural University , Shenyang 110866 , China )

Abstract: For the hazelnut varieties breeding,hazelnut oil quality evaluation and control,the
Flat-European hybrid hazelnut sterol standard fingerprints were established by GC-MS technology,
and the Flat-European hybrid hazelnut VE standard fingerprints were established by HPLC
technology ,meanwhile, the similar degree were analyzed combination with system clustering and
similarity analysis. The results indicated that the sterol and the VE contents of 14 kinds of samples
have certain differences; The similarities showed that the sterol and VE in samples were all similar;
In addition,sterol and VE in the 14 kinds of Flat-European hybrid hazelnut samples could be
respectively according to cultivar and region clustering 4 categories, that varieties and planting area
were important factors for affecting sterol and VE Flat-European hybrid hazelnut.
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Table 1 Precision,stability and reproducibility results of according to the retention time and peak area
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Fig. 1 HPLC chromatogram of VE standards
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Table 2 Sterol and vitamin E monomer composition in 14 kinds of Flat—-European hybrid hazelnut samples
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Fig. 3 Standard fingerprint of sterol in Flat —European
hybrid hazelnut
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Table 3 Similarities between sterol fingerprints of 14 kinds of Flat—European hybrid hazelnut and standard fingerprint
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Table 4 Similarities between VE fingerprints of 14 Kkinds of Flat—European hybrid hazelnut and standard fingerprint

B frifEds

AL
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