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= ABSTRACT =

In this work, the quantitative estimation of fatty acids in sesame and perilla oil by high

performance liquid chromatography (HPLC) was investigated. The analysis of fatty acids were

separated by HPLC using a differential refractometer as a detector. With micro Bondapak C,

FFAA column and acetonitxil, chloroform and tetrahydrofuran mixture as a solvent. In the

fatty acid compositions, sesame o0il was composed mainly of linoleic and oleic acids 496 %

and 347 % In perilla oil, the amounts of oleic, linoleic and linolenic acids were 13.6 %,

% and 63.8 %, respectively.
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Table 1. Operating conditions of HPLC

Item Condition

Liquid Chromatograph, Nih-
Apparatus on Waters Associates Model
ALC/GPC 244 type

Acetonitril: Aqua dest.: Te

trahydrofuran (45: 35: 25)

Mobile phase

Column Micro Bondapak FFAA C,
(4mm X 30cm)

Flow rate 1.0 ml /min.

Detector RI; 16 X
UV ; at 264, 0.5 aufs

Chart speed 0.5cm/min,

Injection amount | 2 x4l with Hamilton micro-

syringe
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Table 2. Fatty acid composition of sesame and
perilla seed oil by HPLC

Content { %)

Fatty acid Sesame oil | Perilla ol
Palmitic ( Cys) 8.3 64
Stearic  ( C ) 59 17
Oleic (cr) 347 13.6
Linoleic ( CZ) 496 145
Linolenic( C¥) 15 63.8
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Fig. 3. Liquid chromatogram of perilla seed oil
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