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1.2.3 MR AmE gk 0.2¢ 20 m] , 0.5 mol/ L
NaOH 2 ml, 60 ( 30min), .,  25% BFs

2 ml, 60 20 min, 2 ml , , 2 ml Na-
cl )
, GG
1.2.4 A A& #EH A ~HP5880A GC ; ~AC20
30 m% 0.32 mm, i d-; : ; 3 ml/ min, 25 ml/ min; :H2 20 ml/
min; : 02 50 ml/ min; - 120 1 min, 8 /min
220 20 min; 1260 :240 :0.5 ¢m/ min;
:0.2 ul; : 60 -1; 14,
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g (%) (%) (%) g (%) (%) (%)
4.293 39.05 34.56 5.94 3.857 35.90 32.38 5.73
4.651 33.98 30. 19 5.82 3.274 25.53 32.80 5.01
4.388 35.56 31.50 6.33 2.801 33.49 33.25 6. 88
3.772 30. 50 29.75 7.03 0.721 25.63 27.56 6.53
2.611 34.08 31.94 6.92 0.715 26.70 25.38 6.51
2.878 39.52 37.19 6. 80 0. 581 25.73 26. 25 6.54
2.616 27.19 28.00 7.22 0.719 24.75 27.56 6.51
3.402 34.54 31.06 5.69 0.498 26. 21 26. 69 6.54
3.218 39.33 31.50 6.20 0.779 29.61 27.13 6.53
2.2
, 18 3 "
, 90% >
> > 56.14% 64. 82%, 10.
43% 16.65%, 12.85% 21.14%, 4.99% 8.22%,
1.41% 2.68%.
3 GC %
Cl16: 0 C18: 0 C18: 1 Cl18:2 C18:3 UFAs
7.61 1.98 21. 14 12. 48 56. 64 90.26
6.99 2.08 16.75 11. 66 61.63 90.04
6.99 2.16 19. 34 13.22 57.36 89.92
6.40 2.20 19.73 11.50 59.19 90.42
6. 65 2.40 17.49 12.77 59.96 90.22
4.99 1.41 15.43 13.20 63. 67 92.30
6.75 2.20 18.92 11.49 59. 89 90.30
6. 45 2.19 15. 15 10. 43 64. 82 90.40
5.90 2.34 15. 00 13.50 62.78 91.28
6.76 1.74 13.58 16. 24 61.68 91.50
8.22 2.68 18. 15 13.87 56. 14 88.16
7.55 1.74 12. 85 13. 46 62.93 89.24
6.38 2.26 15. 65 15.33 59.57 90.55
6.20 2. 14 13.82 13. 88 62. 11 89.81
6.71 2.09 15.61 14. 51 61.07 91.19
6. 54 2.39 15.19 15.45 60. 42 91.06
6.03 2.02 14. 14 16. 65 61.03 91.82
6. 26 2.09 14.95 14. 33 62.27 91.55
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Study on the Oil Content and Fatty Acids
Composition of Perilla Seeds from China

Cui Kai Ding Xiaolin

(School of Food Science & T echnology, Wuxi University of Light Industry, Wuxi 214036)

Abstract The studies have been conducted on the oil content and components of fatty
acids of perilla seeds collected from 13 provinces in China. Results show that the seed oil
contents of 18 samples range from 24. 75% to 39. 52%, while the protein contents from
25.38% to 37. 19% . According to the GC analysis, their unsaturated fatty acids reaches as
high as about 90% , and the linolenic ranges from 56. 14% to 64.82%. They are new re-
source of edible collected from 13 provinces in China.
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