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Abstract

Lipid fractions of the roots of cultured (five years old) and wild (eight years old) Codomopsis lance-
olata were analyzed. The most abundant fraction of the lipids extracted from cultured and wild roots
of C. lanceolata was neutral lipid and the next came phospholipid and glycolipid in descending order.
The percentage, however, of the neutral lipid in total lipid was comparatively low, while that of pho-
spholipid, particularly high; 41.30% and 29.34% in that of cultured and wild one respectively. The
richest fraction of neutral lipid was triglyceride; 39.49% and 32.88% in the cultured and the wild
respectively, and followed by sterol esters and free acid. Noticed amounts of sterol esters and monogl-
ycerides which is able to be used as an emulsifiers, were contained in the neutral lipid of roots; 27.74
% and 5.11Y% respectively. The unsaturated fatty acid fraction of the total lipid hydrolyzate contained
in cultured and wild C. lenceolata roots was 72.87%and 74.379% respectively. The main fatty acid
contained in the total lipid hydrolyzate was linoleic acid, and followed by linolenic acid palmitic acid.

The main saturated fatty acid was palmitic acid and lauric acid.
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Table 1. Instrument and operating condit-
ions for gas liquid chromatogra-

phy
Instrument Hitachi model 053
Detector Flame ionization detector
Column 3mX2mm, glass column with

DEGS(10%) on chromosorb W
(60-70mesh)

Chart speed 10 mm/min.
Column temp. 175°C
Injection temp. 250°C
Detection temp.  250°C

Carrier gas and N, (40ml/min.)

Flow-rate
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Table 2. Contents of neutral lipid, glycolipid
and phospholipid in ¢. lanceolata

%>
Age  Neutral lipid Glycolipid Phospolipid
5 42.77 15.93 41.30
8 52.99 17.66 29.34

* Age 5 year was cultured C. lanceolata, and §
year wild ones.
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Table 3. Contents of neutral lipid in C. lan-
ceolata (%)
Lipid Cultured Wwild
Triglyceride 39.49 32.88
Diglyceride 5.73 4.38
Monoglyceride 4.46 5.11
Free fatty acid 13.01 12. 41
Sterol 4.82 7.30
Sterol ester 23.57 27.74
Unknown 8.92 10. 22
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Table 4. Fatty acid composition of total lipid
and major lipid eclasses in cultured

C. lanceolata (%

" Fatty Total Neutral Glyco-  Phospho-

acid lipid lipid lipid lipid

12:0 4.25 11.13 6.70 5.53
14:0 0.72 1.58 1.87 2.37
Unknown 0.84 0.95 1.46 1.35
Unknown 1.29 1.38 1.25 1.47
16:0 15.98 12.09 20.58 18.57
16:1 4.76 7.85 5.40 2.03
Unknown 0.95 0. 84 1.66 1.80
Unknown trace 0.74 0.83 0.79
18:0 3. 06 2.05 2.60 2.82
18:1 4.19 3.90 4.99 6.41
18:2 44.18 38.85 43. 84 45.78
18:3 19.74 18.65 8.83 11.91
20:0 trace trace trace ‘trace
f:ttt‘;fa;ceﬁi 24.01 26.85 31.75  20.28
Uf’;ii;”gacﬁd 72.87  69.25  63.06  66.12
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Table 5. Fatty acid composition of total lipid
and major lipid classes in wild C.

lanceolata (%)
Fatty Total Neutral Glyco-  Phospho-
acid lipid lipid lipid lipid
12:0 4,37 3.83 11.06 9.34
14:0 1.41 2.78 2.53 3.08
Unknown 0.37 trace trace 0.91
Unknown 0.56 0.70 trace 1.37
16:0 16.42 13.36 21.07 17.25
16:1 4.39 4.17 6. 16 6.28
Unknown trace 0.42 0.67 0.80
Unknown trace trace trace trace
18:0 3.25 2.25 2.02 4.15
18:1 5. 66 8.42 3.74 6.50
18:2 40. 04 35.90 40. 40 35.20
18:3 24.28 28.18 12.58 13.96
10:0 trace trace trace trace
S?;?f;tggid 25.45  22.22  36.67  33.38
Uf’;ﬁ’;”‘;acﬁ‘fid 74.37  76.67  62.91  61.95
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