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Abstract

Grape seed of five varieties of grapes and their oils were analyzed in terms of their chemical composition,
lipid class and fatty acid composition. Grape seed analysis showed that it contained; total sugar:2.78—5.13%,
crude protein:7.68—15.37%, petroleum ether extract:11.31—16.96%, ash:1.81—2.91%. Grape seed oil was
composed of 89.5—99.3% triglyceride. Total fatty acid was composed mainly of palmitic acid (6.7—9.1%),
oleic acid (13.4—20.7%) and linoleic acid (68.1—78.1%), meaning the oil to be oleic-linoleic.
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Table I. Chemical composition of grape seed”

Sugar Crude Crude fat® Crude
Variety Total Reducing protein Petroleum Hexane CHCL / ash
ether MeOH(2:1)

Neo Muscat 5.04 4.18 15.37 16. 92 17. 35 24.76 2.91
Niagara 3.54 1.77 10. 76 11. 31 11. 38 13. 68 2.29
Seibell 9110 2.78 2.03 7. 68 12. 36 11. 69 17. 66 2. 14
Muscat Bailey 5.13 3.35 12. 21 16. 96 16. 97 22. 15 2.66
Campbell 4.09 2.31 10. 52 13.39 13.37 17. 28 1.81
Early

a . Data were expressed as% (w/w) on dry basis
b . extracted by Soxhlet apparatus

Table 2. TLC- FID analysis of lipid classes of grape seed oil

Lipid class composition (weight %)

Variety Solvent
SE TG FFA STEROL DG MG PL
Petroleum ether¢ tr 98. 86 tr tr 1. 14- tr tr
Neo Museat " Bigh's method® v 9799 0,02 0.13 r 0.97
. Petroleum ether tr 99. 33 tr 0.21 0.47 tr tr
Niagara Bligh's method tr 97.29 0.49 0.3¢  0.40 tr T 148
. Petroleum ether 0,16 89. 45 0.85 1.37 tr tr 8.17
Seibell 9110 Bligh' s method tr 93.25 213 172  0.89 0.02 1.99
Muscat Bailey A Petroleum ether tr 99. 23 0.07 0.25 0.35 tr tr
Bligh’ s method tr 97.47 tr 0.62 0.94 tr 0.97
Campbell Early Petroleum ether 1.71 97. 13 tr 0. 61 0.51 tr 0.04
Bligh's method tr 98. 31 tr 0.19 0.16 tr 1.34

a . see table 1.b ! see reference Il
SE I Sterol ester, TG . triglyceride, FFA I free fatty acid, DG : diglyceride, MG : monoglyceride, PL:polar

- lipid
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Table 3. Fatty acid composition of grape seed oil
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1. FAO:FAQO Production Year Book, FAO Statistics

Fatty acid composition{%)

Variety Solvent

oven C16: 0 Ccl6:1 Cl8:0 Ci18:1 Cl8:2 Ci18:3
N M Petroleum ether® 9.05 ND 2.49 18. 28 70. 20 ND
eo Muscat Bligh's method® 8.97 ND 2.55 17. 38 71. 11 ND
. Petroleum ether 9. 02 ND 1 87 16. 58 72. 46 0.07

Niagara o . .
Bligh' s method 9. 08 ND 1 87 16. 44 72. 56 0.04
A Petroleum ether 903 0.6 271 15. 81 72,19 0. 02
Seibell 9110 Bligh's method 6. 66 ND L. 86 13. 38 78. 11 ND
. Petroleum ether 7.62 ND * 45 18. 10 71. 84 ND
Muscat Bailey A gpoi ¢ method  6.66 ND 45 17. 81 7226 0.02
Camobell Eaply  Detroleum ether 5,63 ND 701 20. 20 69. 16 0.05
ampbell BATY  Bligh's method 8. 85 20. 70 68. 08 0.07

ND 2 31

a, b see table 1 and 2. ND: not detected
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