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Abstract

This experiment was carried out to study the characteristics and composition of the oil extracted

from elder berry seeds. The results obtained were summarized as follows.

1. The elder berry fruits are composed of 1.56%~2.50% crude lipid, 2.50~6.10% crude
prqtein, 0.7~1.3% crude ash, 0.73% pectin and the fresh whole fruits bore 6~79% of its

seeds on weight basis.

2. The hot pressed oil had similar flavor and taste to sesame oil, and cold, pressed one, to

olive oil. Its iodine value ranged 95~110, and its oil extraction rate from seed 26.18~26.55%.

3. The elder berry seed oil contained a high level of essential fatty acids, and the oil seed
cakes, 12.65~18.65% of crude protein. These may be utilized as concentrated fodder for livestock.
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Operating conditions for gas chromatography

Instrument: Varian Aerograph Model 204-IC
Column: 5% FFAP
20" x1/8" on chromosorb W (60/80 mesh)
Column temp: Initial 100°C final 225°C
programmed rate at 6°C/min
Carrier gas: N2 (30 ml/min)
Injection temp: 230°C
Detector temp: 240°C

Detector: Flame ionization detector
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Table 1. Proximate composition of elder berries

Moisture | Crude fat |Crude Crude ash/Crude fiber|N-free iCa-pectate | Tannin
Size protein extract
(%) (%) (%) (%) (%) (%) (%) (%)
Large fruit (0. 26g) 8 | 156 | 2.50 ' 071 | 450 | 1023 | 073 | 0.8
Small fruit (0.074g) 78 2.50 6.10 | 1.34 8.10 11. 66 — 1.40
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Table 2. Characteristics of elder berry seed oil
Products S.G. AV. LV. S.V. Color
Hot pressed oil 0.915~0. 925 3.5~4.5 95~105 185~194 yellowish brown
Cold pressed oil 0.915~0. 925 4.0~5.0 100~110 186~195 yellowish green
*Sesame oil 0.914~0. 919 9.8 103~117 188~195 yellowish green
*Qlive oil 0. 909~0. 915 0.3~1.0 79~ 88 188~196 yellowish brown
* A.0.C.S. official and tentative methods 1~46 (1946)
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Fig. 1. Gas chromatogram of standard fatty acdis
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Fig. 2. Gas chromatogram of fatty acids in elder berry seed oil
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Table 4. Proximate composition of elder berry seed cakes

Moisture | Crude fat |Crude Crude ash | Crude fiber |N-free
Products protein extract
ol L e L (%) (%) (%) (%)
Hot pressed seed cakes 7.60 0.71 12. 65 3.43 52.4 23.21
Cold pressed seed cakes 7.60 0.73 18.66 3.21 51.1 18.70

Table 5. Yield of oil

‘ Pressed oil (%) ‘Extracted oil (%)

Total (%)

}Yields of cake (%)

Method
Hot pressing method 12.08
Cold pressing method 12.00

65.9

14.10
67.7

26. 18
14.55

26. 55




( 408 )

BE B

Lodeele] Aol —@aER IR 156~
2.50%, HMEHHE 2.50~6.10%, HKF 0.7~1.3%.
pectin 0.73% 24 Aol & 6~7%9 HE SHHzZ Y
A=t

2. Aol el 71§ o hot pressed oile H7 &7 =h,
ol Ml £HAZ cold pressed oilg &3 v &3 5,
fao] vedgon] HE 0.915~0.92524 « =z g
26.18~26.55%] #Fkz oo F o,

3. ddudEe YANEY LBEHD AE
oA ML HEAE 12.65~18.66%F AH
S o] KEEKH BEMME GATEY Aoz
Bt o

g T XM

1) Furia, T.E. and Bellanca, N.: Handbook of
Flavour Ingredients, CRC Press, 1, p.347-348

(1975).

FHEE - AL - K% - A%

VERE LR

2) Merory, J.: Food Flavorings, p. 70-71 (1968).

3) Kiinsch, U. und Temperli, A.: Schwarzer Holun-
der-ein Nahrungsmittel, 112(12), 256-259 (1976).

4) Pinner, F.: How to make home wine and beers
(1971).

5) AR ARTIBHEIE(R c ARTEXHRSE, L%
534 (1969).

6) Ruck, J. A.: Chemical Methods for Analysis of
Fruit and Vegetable Products, 8 p. (1963).

7) FHEY : AR B%EE, p. 71, 78 (1966).

8) Horwitz, W.: Official Methods of Analysis of the
A.0.A.C., 11th Edition, p. 240 -(1970).

9) Salle, E. M.: Official and Tentative Methods of the
Am. Oil chemists’ Society, 2nd Edition (1964).

10) Metcalfe, L. D., Schmitz, A. A. and Pelka, J. R.:
Anal. Chem., 39, 514 (1966).

11) EXR, FHERk, LMEE, HEMR : ah
WRoW, JHEEL, p. 644 (1971).

12) BWARS : ERAFO KB A THITE,
p. 412 (1961).



