19 2 Vol. 19 No.2
2000 3 Journal of Wuxi University of Light Industry Mar. 2000

1009 — 038X 2000 02 —-0177—04

214036

. 20% ~23% 70 %
— 50%

TS207.3 TS225.19 A

Composition of Fatty Acids and Glycerides in Tomato Seed Qil

XIAO gang SUN Qing-jie  YANG Li-qi
School of Food Science and Technology Wuxi University of Light Industry Wuxi 214036

Abstract The composition of fatty acids and glycerides in tomato seed oil were studied by column
chromatograaphy gas chromatography and thin-layer chromatography. The results showed that the
oil in tomato seeds was 20% ~30% . The unstaturated fatty acids comprised over 70% tomato fatty
acids. The main unsaturated fatty acids was linoleic acid about 50% . Tomato oil was a high quality
food oil.
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Cis:1 Cis:2 Cao <
1
1
Tab.1 Grude oil Content of seeds of different tomatto varieties
< o

87-1 6.1397 1.3559 22.08 S

84 -2 7.2546 1.5361 21.17

003 6.5380 1.4292 21.86

8.4316 1.8745 22.23

6.6016 1.4375 21.78

802 5.7872 1.15923 20.03 .
5.3627 1.0706 19.96
Pink King 5.4703 1.0825 19.79 1 GC
Fig.1 Gas chromalograms of fatty acids in tomato seeds
2

Tab.2 Fatty acid composition in different varieties of tomatto seed oil

% %
Cis0 Ciso Cao:o Cis Cis2
87—-1 18.40 6.74 2.66 27.80 22.27 49.93 72.20
84-2 14.83 5.22 2.04 22.09 22.39 55.52 77.91
003 16.79 4.67 2.22 23.68 19.63 56.69 76.20
17.41 4.40 1.94 23.75 22.36 53.89 76.25
19.72 4.52 1.92 26.16 20.24 53.60 73.84
802 18.33 5.84 2.00 26.17 22.98 50.85 73.83
15.23 4.93 2.22 22.38 20.26 57.36 77.62
Pink King 16.42 5.33 2.05 23.80 24.44 51.76 76.20
2.3
3 3
Tab.3 The content of free fatty acids in diglyceride.
NaOH g NaOH mL w %
87—-1 0.0082 0.11 19.08
0.0092 0.13 20.1
3 4 1
84-2 0.0084 0.11 18.63
4

Tab.4 The amount of three kinds of glycerides in tomatto seed oil seperated by column chromatograpty

g g g g

87—-1 1.501 3 1.2410 0.1451 0.078 1
1.500 0 1.2855 0.154 8 0.082 5
84-2 0.642 5 0.564 7 0.045 1 0.023 5
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w= VXNXM 10XG 2.4
5~8 3
w—
V— NaOH mL
N— 0.5mol L NaOH 72% ~ 80 %
M—- = 50% —60%
284.47 g mol 20% ~30% .
G— o .
3 4 5
82%
1.5%~2.5%.
5
Tab.5 The content of glycerides in tomatto seed oil
% % % %
87—-1 82.66 7.79 5.20 1.84
85.70 8.00 5.50 2.00
8§—42 87.89 5.55 3.66 1.30
6 87-1
Tab.6 Fatty acid composition in glycerides from Xingjiang 87-1
% %
(jl()i() Cl&:() C/Zi)i() C1811 C1812
18.58 4.14 1.15 25.87 22.13 54.00 76.13
18.56 4.98 1.88 25.42 54.17 74.58
30.68 4.64 2.36 37.68 22.99 39.33 62.32
7
Tab.7 Fatty acid composition in glycerides from Hebei Jiafen 15
% %
Cisio Cisio Caoo Cig:i Cis
19.17 4.36 0.99 24.52 16.27 59.21 75.48
21.90 4.68 3.00 29.58 16.75 53.67 70.42
28.13 8.43 3.78 40.34 15.91 43.75 59.66
8 84-2
Tab.8 Fatty acid composition in glycerides from Jiangsu Xizha 84-2
% %
Cl()i() CISZ() CZOZ() C]S:l C]Si?.
14.22 5.03 1.86 21.11 22.55 56.34 78.89
23.71 3.96 1.46 29.13 18.99 51.88 70.87
20.69 9.77 9.64 40.10 18.27 41.63 59.90
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