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Table 1 Oil content and oil properties of the kernel of

five different stone fruit trees

it/ B4 R A BALE BE
Name of Oil content Acid value  Saponification value Iodine value
plant /% /(mgeg™1) /(mge+g™1)  /(mgeg 1)

Bk P. persica 43.5+0.1 3.4 189.7 112. 4

Wik P. davidiana  43.4+0.3 4.8 190. 2 113.0

75 P.armeniaca  43.0+0.1 3.2 184. 4 115. 4

2% P, salicina 37.6+0.2 1.7 185. 5 110. 3

BBk P. avium 30.740. 2 1.4 185.3 113.5
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Table 2 Fatty acid composition of the kernel of five different stone fruit trees %
Y 2R TR o i FRHEAR R B T R 5 THER & i R & R FIHRTER & B
Name of plant Palmitic acid content  Palmitoleic acid content Stearic acid content Oleic acid content Linoleic acid content Unsaturated fatty acid content
Bk P. persica 6.416 0.423 0. 314 67. 945 24. 902 93. 270
Bk P. davidiana 6. 111 0. 246 0. 312 67.635 25. 696 93.577
75 P. armeniaca 4. 349 0. 396 0.413 79. 321 15.521 95. 238
2% P, salicina 5. 554 0. 357 0.133 68.114 25. 842 94. 313
BBk P. avium 9. 040 0. 319 2.671 46. 389 41. 581 88. 289
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Oil Content and Composition Analysis of Fatty Acids in
the Kernel of Five Stone Fruit Trees

XUE Xinping' ,CHEN Minke’
(1. Gardening Research Institute,Shanxi Academy of Agricultural Sciences, Taiyuan , Shanxi 030031; 2. Information Institute, Shanxi Academy
of Agricultural Sciences, Taiyuan ,Shanxi 030031)

Abstract: Kernel oils from five stone fruits including peach (Prunus persica) ,Chinese wild peach ( Prunus davidiana) ,
apricot( Prunus armeniaca) , plum(Prunus salicina) and cherry(Prunus avium) were extracted by soxhlet apparatus with
petroleum ether. The results showed that the kernel oil contents of five kinds of fruit trees were peach kernel 43.5%,
Chinese wild peach kernel 43.4%, apricot kernel 43.0%, plum kernel 37.6% and cherry kernel 30.7%. Gas
chromatography analysis were carried out to determine the fatty acid compositions of the various kernel oils. The results
showed that five main fatty acids in total were detected which were palmitic acid, palmitoleic acid, stearic acid,oleic acid
and linoleic acid, respectively. The oleic acid accounted for the highest percentage of total fatty acids. Oleic acid was
accumulated in seeds of five kinds of stone fruit trees which made them high oleic acid plants and had the potential to be
developed as one of the high-oleic woody oil crops.
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