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Abstract

Lipids extracted and purified from Herba Capsellae leaf and root were studied, To investigate

those, silicic acid column chromatography, TLC, GLC was used for analysis of lipids and

Fatty acids composition. Following results were obtained.

1. From result of total lipid classes in Herba Capsellae leaf and root, NL were obtained
62.6%, 58.5% respectly. GL 20.8%, 17.8%. PL 16.6%, 23.7%, respectively.

and 1.3-DG 1.3%, 1.0%, in turn.

Among the NL in Herba capsellae leaf and root,
respectly. SE 9.2%, 8.4%. FFA 4.89%, 3.4%.

. The major fatty acids in the lipid classes were linoic acid, palmitic acid,

TG were predominant 77.59%,
1.2-DG 4.1%, 3.6%.

80.3%.,
FS 2.2%, 2.2%.

oleid acid, in

all. And total unsaturated fatty acid was NL 78.0%, GL 66.6%, and PL 75.2% in Herba
capsellae leaf, and NL 66.1% GL 63.6% and PL 61.2% in Herba capsellae root.
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Table 1. Instrument and operation conditions
for gas-liquid chromatography

Instrument Hitachi model 063
Detector Flameionization detector
Column 3m X 2mm, Glass column with

DEGS (20%) on chromosorb
W (60—70 mesh)

Column Temp. 180T
Injection Temp. 250
Detection Temp. 250C

Carrier gas and
flow-rate

Chart speed

N (40 #¢/min)

10 =m/min

R Y EE

1. SMXIE & IHXEQ| gaf
Wolo] #sl oA fhlig FRES silicic acid
column chromatographys Flfsled 244,
FA4 % dAAE FHd EET As:
Table 2} 7).
Table 2. Content of Neutral lipids glycoli-

pids and phospolipids in oil of Herba
capsellae leaf and root.

lipid fraction leaf root
Neutral lipids 62.6 58.5
Glycolipids 20.8 17.8
Phospholipids 16.6 22.7

B ol #Y FAWY Fole FAAL A
A U gAY g 47 62.6%, 20.8% L
16.6% ol 2, e A FAAAs} 7A
Aol #7 58.5%, 17.8% % ] 62.6%%+ 20.8
% Brvd tha A2 FFolglot XA iR
A 23.7%=2 S 16.6% Ecl B4 gL &
A gl o}

o] A8 Azl FWBe] umi AF BE L
g WTY BEAA 4L 93~9%6%. &
24 0.5~3.27% QR4 2.27~3.43%5} ¥] 23]



Vol.16. Ne2. (1987)

E W dole FAXAl 62.6%, 58.5% %2t
%X 3 = 20.8%, 17.8%3}F 16.6%,
23.7%% RE 2 ZHEFE HTY $4AAS
AAAY T gL AolE 2dFz g F
] BI0go]l B w3} npEo FAWA FAAH F
AR AL 36.4~43.5% BFAA 20.3~24.3% <l
A 36.2~39.3% T Yol FAAAR F
AAA £9 st vias B+ 43 8 E
2 Fgirh

A AL

A

2. SMRE2 =Y

Silicic acid column chromatography& ¥ Hs)-
o Bk thikfEES TLCe] ] R=lsle
EET A3} Table 33 2.

Tabhle 3. Conpostition of neutral lipids in
HerbaCapsellae leaf and rood

fraction of neutral lipids leaf root
Sterol ester 9.2 8.4
Triglyceride 77.5 80.3
Free fatty acid 4.8 3.8
1.3-Diglyceride 1.3 1.0
1.2-Diglyceride 4.1 3.6
Free sterols 2.2 2.2
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Table 4. Fatty acid composition of neutral
lipid glycolipid and phosphoelipid in oid
of Herba capsellae leaf

" Fatty acids NL GL PL
14:0 t t t
16:0 18:0 28.3 19.7
16:1 t 0.8 1.3
18:0 2.3 4.8 3.6
18:1 9.1 9.8 14.5
18:2 65.3 48.6 56.8
18:3 3.6 7.4 2.6
20:3 t t 1.5

Total wneat 18,0 66.6 75.2

NL; neutral lipids
PL; phospholipids

GL; glycolipids
t; trace

Table 5. Fatty acid composition of neutral
lipids glycolipids and phospholipids in
0il of Herba capsellae root

Fatty acids NL GL PL
14:0 ¢ 2.4 0.9
16:0 30,2 24.6 3.4
16:1 1.5 0.9 1.4
18:0 2.4 2.2 5.4
18:1 15.4 11.6 14.3
18:2 46.7 42.5 39.0
18:3 4.5 8.6 6.5
20:0 ¢ ¢ ¢

ch;’ﬁly unsa. 66.1 63.6 61.2

GL; glycolipids
t ; trace

NL; neutral lipids
PL; phospholipids
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