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Abstract

Compositions of fatty acid and sterol of Hirneola auricula-Judae and Gyrophora esculenta pro-
duced in Korea were analyzed by gas liquid chromatographic(GLC) and infra red(IR) spectro-
photometric techniques.

As results, H. auricula showed linoleic acid 33.73, palmitic acid 15.52, stearic acid 5.03, oleic
acid 16.03, linolenic acid 17.80, and unknown acid 11.89 % respectively, in their composition,
while G. esculenta linoleic acid 46.35, palmitic acid 31.71, oleic acid 16.82, unknown acid
5.12 %, and trace of stearic and linolenic acids, respectively.

Sterols were separated by thin layer chromatographic technique from both samples and identified

by IR analysis. Two sterols, sitosterol and ergosterol, were present in both samples.
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Fig. 1. Gas liquid chromatogram of standard fatty acid methyl esters
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Fig. 2. Gas liquid chromatogram of fatty acid methyl esters of Hirneola auricula Judae.
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Fig. 3. Gas liquid chromatogram of fatty acid methyl esters of Gyrophora esculenta

“Table 1. Fatty acid composition of Hirneola
auricula Judae and Gyrophora
esculenta produced in Korea

. i Content (%)
Fatty acid \Hirneola Gyrophora

auricula Judae esculenta
Palmitic(Ce) 15.52 31.71
Stearic(Cig) 5.03 ‘ trace
‘Oleic (Clz 16. 03 } 16. 82

|

Linoleic (C35 33.73 | 46.35
Linolenic(C33 17. 80 trace
Unknown 11. 89 5.12
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