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Abstract

The composition of fatty acids and organic acids in the fruits, stems, and roots of
Acanthopanax were studied. The major fatty acids in the fruits, stems and roots were oleic,

linoleic and palmitic acids and these composed about 86-98% of total fatty acids.

However,

there are great differences in content of the major fatty acids between varieties and each parts.
Citric, maleic, succinic, malonic, fumaric and malic acids were identified in the fruits. Malic
acid was the predaminant organic acid. There are great differences in individual content of the

organic acids between varieties and each parts.
the stems and roots, respectively. Citric acid was most abundant organic acid parts.

Malonic and maleic acids were not detected in

Total

organic acid content in roots was very low compared to that of fruits and stems.
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Table 1. Composition of fatty acids in
Acanthopanax (%)

Fatty acids Fruit A® Fruit B® Stem® Root?

Palmitic 10. 50 0.73  25.59 7.67
Palmitoleic 1.31 0.23 1.39 0.15
Stearic 1.75 0.91 3.66 0.97
Oleic 51.49 81.38 3.59 3.93
Linoleic 29,27 16. 44 56. 87 84,38
Linolenic 4.75 0.16 2.79 1.25

a) Fruit of Acanthopanax chiisanensis Nakai.
b) Fruit of Acanthopanax koreanum Nakai.
¢) Stem and Root of Acanthopanax chiisanensis Nakai.
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Table 2. Composition of organic acids in
Acanthopanax

(mg / 100g)
Organic acids Fruit A® Fruit B® Stem® Root®
Citric 48 .4 65.1 288.5 60.8
Malic 436.2 393.6 117.5 8.5
Succinic 63.7 19.7 959 7.3
Malonic 17.3 43.7 - 16.5
Fumaric 6.7 315 28.0 16.5
Maleic 1.4 6.7 39.7 -

8) b) ¢) Expression are the same as in Table 1.
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