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Fig. 1 GC-MS total ion chromatogram of kernel oil from P. rockii seed
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Table 1 Identification results of chemical constituents for
the kernel oil of P. rockii seed
F5 R SHFR [la=L] AR A
No.  Keep time/min Formula Compound Relative content/ %
1 15. 798 C15 Hzo Oz + PR P R 0. 046
2 20. 742 C17Hz Oz R AR I P i 3.135
3 21. 053 Coz Haz Oy s o ¢t G 1 0. 025
4 21. 214 Cr7 Has Oz 9~ 7S R FF R 0. 052
5 22. 989 CisHssOp  14-FA L+ SHBRER P 1S 0.071
6 23. 415 CisH3aOp  2-BEIRPILEF IR R 0. 056
7 25. 351 C19 Has Oz T R TR PP i 0. 881
8 25. 766 C19 Hzs Oz TR R 24. 068
9 26. 676 C19 Hzs Oz P 7 7 P i 14. 324
10 26. 849 CroHsqOp  9,15-F64E — I R P g 0. 063
11 28.117 C19 H32 02 TV RRR P iR 57.109
12 28. 509 CroHaaOp 9,15~ /\Bk — sk FF i 0.019
13 29. 419 Cp1 Hio Op 11762 S R g 0.077
14 29. 753 Cz1Hz Oz 10,13-f64 — MR 0.073
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Determination of Fatty Acid Composition in P. rockii Seeds Oil by GC-MS

LIAN Ping, TANG Hong, LI Lili
(College of Forestry,Gansu Agricultural University,Lanzhou,Gansu 730070)

Abstract; Taking P. rockii seeds oil as material ,fatty acid was extracted using chemical leaching method,the components

of fatty acid were determined and analysed by gas chromatography-mass spectrometry(GC-MS). The results showed that

14 fatty acids were identified. P. rockii seeds oil contained the composition such as linolenic acid,oleic acid, linoleic acid,

linolenic acid content accounted for 57. 109% of the total fatty acid.

Keywords: P. rockii;fatty acids;gas chromatography-mass spectrometry(GC-MS)

127

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

