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Abstract

Prunus tomentosa Thunberg seed was investigated to evaluate its possibility for use as
food resources of fats and proteins. The seed contained 40.38% of crude fat and 26.59% of
crude protein. The lipid fractions obtained by silicic acid column chromatography were main-
ly composed of 95.49% of neutral lipids, whereas compound lipids were only 4.51%. Among
the neutral lipid components by thin-layer chromatography, triglycerides were 83.86%, sterols,
monoglycerides, sterol esters, free fatty acids and diglycerides were 4.14%, 2.98%, 1.77%,
1.07%, and 0.18%, respectively. Oleic acid (65.06-66.05%) and linoleic acid (26.56-28.40%) were
the main fatty acids in the total lipid, neutral lipid and triglyceride fractions. In the glycolipid
and phospholipid fractions, predominant fatty acids were oleic acid (40.55-51.46%}, linoleic
acid (20.26-30.89%) and palmitic acid (17.64-21.43%). The extractability of salt soluble pro-
tein of seed was 60%, and recovery rate of main protein fraction separated by Sephadex G-200
was about 46.5%. The electrophoretic analysis showed 7 bands in seed protein.
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Instrument Hitachi 663-50 gas chromatograph
Column 3mX2mmGlass column with15%DEGS
on Shimalite Aw (60-80mesh)
Detector Flame ionization detector

Column temp. 180T
Injection temp. 250
Detector temp. 250TC
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N (60mi /min)

10mm /min

flow rate
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Table 1. Proximate composition of Prunus tomen-
tosa Thunb. seed

Components Contents (%)
Moisture 6. 53
Crude fat 40. 38
Crude protein 26.59
Crude ash 1.94
Carbohydrates 24. 56
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Table 2 Conteats of meutral lipid, glycolipid and
phospholipid fractions in oil of Prunus tomentosa
Thunb. seed

Lipid fractions

Contents (%) "

Neutral lipids 95. 49
Glycolipids 2.57
Phospholipids 1.94

* As percentage of total lipid

Each lipid fraction was separated by silicic acid
column chromatography and quantified by gravimetric

measurement.

Table 3. Composition of meutral lipid fraction in
oil of Prunus tomentosa Thurb. seed
Components Contents (%)
Triglycerides 89. 86
Diglycerides 0.18
Monoglycerides 2.98
Free fatty acids 1.07
Sterols 4.14
Sterol esters 1.77

Table 4. Fatty acid composition of total lipid and major lipid fractlons in oil of Prunus

mentosa Thunb. seed*

kg

@3 A Ehers) x|

= gFo] gasged, of F Er-Fel4le
oo §Fe o 9% A AS-EE At kA
o 4%g AFE] Al Eg-FelAE
9] greo] 85~90%0l4F =] Ao, £ A9
A3 E oleh L AL vehActh

A=

22

AZaol 4 FEHAG F AbAst SCCE ol§st
o g $4, %, AAYA 2 FAAAANA Ll
@ Eel-ZgAz=e e 4L Table 48 2t

3 A A 248 Se465.67%) 3 B
#4H(28.40%) ol +=° T4 AupAlo 24 23} A4k
of vls BEsh bkl Fkel 4T & T AHS
o, F4AYLs B -FejdeEs Al 24
& Ao 245 2 sirle] w3tk ol Fun-
es 59 31 Ermakov'" 8] #.3s} §4A%r ZA3Fo|giet.
ghd ghaub sk QAR o) Aukal 2AL AbabA
of EEAV A9} 2Fo] thE YHol ulshe] A4k

A4k 24

wapol 2o W, WolEAbsk Lelokz kel ol ¥
gom. 43el sheZAE Helsdeh AMHes ¥
o 358 AL e AEA B At
Sk 24% vhebigieh

CHEfZI o] THE
7b, dfHA A9 "1-‘—55%
1.0M MgSO, d&4& ¢4 0.02M sodium phos-

to-

FA TL NL GL PL TG of NL
Cl2: 0 - - 0.75 0.55 -
Cl4:0 Tr Tr Tr 0.41 Tr
Cl6: 0 4.07 4.70 17. 64 21.43 4.65

Unk 0.26 Tr 0.57 - 0.26
C18: 0 0.89 0.94 8.07 4.14 1.75
c18:1 65. 67 66. 05 51. 46 40.55 65. 06
Cl18:2 28.40 27.49 20.26 30.89 26. 56
CcC18:3 0.71 0.82 1.25 2.‘03 1.72

* Expressed as a percent of total fatty acid and calculated from peak areas of the gas-liquid

chromatogram.
Fatty acid is designated by carbon length :
FA:fatty acids, TL;total lipids, NL;neutral lipids,

GL;glycolipids, PL;phospholipids, TG; triglycerides,

Unk;unknown, Tr;trace

the number of double bones.
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Fig. 1. Molecular sieve chromatogram of salt so-

luble protein of Prunus tomentosa Thunb seed on

Sephadex G-200 in 0.02M sodium phosphate buffer

(pH 7.0)
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Fig. 2. Disc gel electrophoretu: patterns of salt

soluble protein Electrophoresis was performed in
7% polyacrylamide gel in tris-glycine buffer (pH
8.3)
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