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Abstract

Fatty acid composition of commercial oil were analyzed with gas liquid chromatography.

Sesame, perilla, rice bran, sunflower, and soy-bean oil were obtained from the whole sale

store of edible oil in market.

The fatty acids were methylated with Na-methylate. The fatty acid methylester was cha-

rged to the gas liquid chromatography.

Sesame were composed of myristic, palmitic, stearic, linoleic acid, and trace of linolenic

acid. Rice bran, and soy-bean oil were composed of muyristic, stearic, oleic, linoleic, and li-

nolenic acid. Peilla oil was composed of palmitic, stearic, oleic, linoleic, and linolenic acid.

Sunflower oil was composed of palmitic, stearic, oleic, and linoleic acid.
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Table 1. Instrument and operating conditions
for gas-liquid chomatography

analyzer Shimadzu GC-4BMPFE
detector FID

column support diethylene glycol succinate
25 % on shimalite (201),
60~80mesh, Glass column

lmx3mm
column temp. 210°C
detector temp. 220°C
range 0.64V
sensitivity 1*Me
carrier gas flow N, : (2.5kg/cm?)
rate
10 mm/min

chart speed
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Table 2.. The composition of fatty acid in the various edible oils
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sesame trace : 10.1 4.1 37.4 46.8 trace
perilla ‘ —_ 7.7 1.6 21.3 21.0 48.2
soybean trace 9.9 4.4 26.3 50.1 9.0
rice bran trace 18.2 1.0 42.8 35.3 . 2.1
sunflower 6.2 1.9 19.1 72.7 —
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Fig. 1. Gas chromatogram of fatty acid

methylester in sesame oil
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Fig. 2. Gas chromatogram of fatty acid

methylester in perilla oil
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Fig. 3. Gas chromatogram of fatty acid
methylester in soy—bean oil
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Fig. 4. Gas chromatogram of fatty acid
" methylester in rice bran oil
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Fig. 5. Gas chromatogram of fatty acid
methylester in sunflower oil
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