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Abstract: Using Z. piperitum {. inerme makino , Z. piperitum DC var. inerme Makino and Z. piperitum ‘livjin’ as scion,

and taking one-year-old, two-year-old, three-year-old domestic pepper Z. piperitum as rootstocks, selecting 5-year-old

domestic pepper Z. piperitum as top grafting, the influence of grafting time, rootstock age, rootstock sprout on survival

and growth of graft was studied. The results showed that the grafting time had significant impact on the survival rate and

growth of Z. piperitum,in April 9th before and after the grafting mountain pepper was appropriate. Graft survival rate

and growth had significant differences between varieties, Z. piperitum DC var. inerme Makino had the highest survival

rate, the largest growth, Z. piperitum ‘liujin’ was the following, Z. piperitum {. inerme makino was the minimum. Age of

rootstock had highly significant influence on graft survival rate,one-year-old domestic pepper rootstocks of Z. piperitum

had the highest survival rate. Timely removal of rootstocks on the bud could significantly improve the salamanders graft

survival and growth.
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Fig.1 Comparison on the oil content of

seed kernel from different provinces
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Fig. 2 Total ion chromatogram of fixed fatty acid methyl ester standard
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Analysis of Fatty Acid of Amygdalus pedunculata Pall. from
Different Provinces by Gas Chromatography

MA Heng' ,FAN Jin-shuang' ,GUO Chun-hui' , YANG Liu? ,FENG Bin®
(1. Northwest University of Agricultural and Forestry, Yangling, Shaanxi 712100; 2. Forestry Research Institute of Zhejiang Province,
Hangzhou, Zhejiang 310023 ;3. Desert Control Research Institute of Shaanxi Province, Yulin,Shaanxi 719000)

Abstract; Selecting five different seeds of Amygdalus pedunculata Pall. from Shaanxi Shenmu, Shaanxi Yuyang, Inner
Mongolia Guyanag, Inner Mongolia Wushengi, Hebei Fengning as materials,oil content of Amygdalus pedunculata Pall.
from different provinces were analyzed using soxhlet extractor and also fatty acid composition of the oil were analyzed by
gas chromatography. The results showed that the oil content of most species extracted from seed kernels were higher than
50. 00% ,with the oil content percentage ranged from 49.85% to 54.89%, except from Hebei Fengning less than
50. 00%. The fatty acid were mainly composed of oleic acid, linoleic acid,palmitic acid,stearic acid,and palmitoleic acid. In
some individual species,there were a small amount of linolenic acid, cis-11-eicosenoic acid,and eicosanoic acid. More than
90.00% content of the fatty acid were unsaturated fatty acids,with low saturated fatty acid contents. Oil extracted from
these species can be develop into healthy edible oil products,with higher development prospects.

Key words: Amygdalus pedunculata Pall. ;soxhlet extraction method;gas chromatography;fatty acids;unsaturated fatty acids
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