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A Study on the Fatly Acid Composition and
talonaldehyde of Dried Yellow Carbina
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=ABSTRACT =

To study the rancidity of dried yellow carlbina orl by oxidation.during the storage period
general properties of the oil and composition of its fatty acid were analysed quantitatively
with gas chromatography
The results indicated that
1) The dried yellow carbina oil was involved in drying oil of ‘high degree of unsaturation
with IV 138 and consisted of higher-fatty acid with SV 194,

2) The composition of the fatty acids were composed of 18 fatty acids involving 6 unknown
fatty acids and comprised poly-unsaturated fatty acid with C;3'% and C,,5,

3) After three morths storage of dried yellow carbina the content of malonaldehyde was
about 12mg/kg in its exterior part, but 6mg/kg in interior part, which indicateing that
the degree of ramcidity of poly unsaturated glycerides in exterior part of carbina were

two times as much as that of interior part.
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2. B 3% : i malonaldehyde & 1,1,3,3,tatrae-
thoxypropane (TEP) (Aldrich Chemical Co.) 2.46g
9} 2ml ¢ INHCl 5 %45 0.5ml &) Lo do] 40°C
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3. & B :BEHBARSH B3 gas-chrom-
tography & Varian model 3700 o] v RfE{EHtLS o
=3 7ol gl

column; 200m X 6, 35mm X 2mm glass column

Trichloroacetic acid

detecter; FID

column temp ; 190°C

inlet temp ; 240°C

detecter temp ; 24¢°C

chart speed ; 10mm/min

packing material ; cromosob-W 80~100mesh

cyams silicon resin
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Table 1. Properties of yellow carbina oil

Item Specific gravity Refractive index

Acid value

Saponification value lodine value

Sample 0.9173 1,4678

5.2 190 138
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Table 2, Fatty acid composition of the yellow

carbina oil

Peak No. - Fatty acid wt %
1 Cu 7.29
2 Cis 0.77
3 Cis 24.22
4 Cisi 9.52
5 Cis 4. 86
6 Cistt 24.1
7 Cisz 0.87
8 Cisi 5.387
9 Cso trace
10 Cuoit 0. 95
11 * 7.81
12 EN 0.52
13 PY 0. 28
14 Costs 5.24
15 PS 0.09
16 DY trace
17 DS 1. 66
18 Cuais 6. 47
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Fig. 1. Chromatogram of fatty acid composition
of yellow carbina.
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Fig. 2. Relationship of absorbance of the hydroly-
sis product of TEP with TBA

Table 3. Changes of malonaldehyde during the

storage of the dried yellow carbina

Storage time Malonaldehyde content (mg/kg)

(day) Exterior part Interior part
0 3.8 1.0
15 3.4 3.5
36 8.1 4.2
45 12.8 4.4
60 10.3 4.8
75 12.4 4.7
90 110.8 6.2
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