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On the Composition of Triglyceride in the Qil of Walnut and Pine-nuts

Young Ho Kim’, Wol Suk Cha, Jong Soo Kim, Seoung Ryul Ryu*
Department of Chemical Engineering, Chosun University
*Department of Chemistry, King Sejong University

ABSTRACT

The composition of triglyceride in the oil of walnut and pine-nut were analysed quantitatively

by Tri-analysis column of HPLC,

The results were as follows:
1. The compositions of triglyceride of pine-nut oil were Cy,=31.55%, C=,20.72%,

C=17.52%, Cu=15.24%, C%x=12.50% in order, respectively.

2. The compositions of triglyceride of walnut oil were C,,=38.66%, C=29.47%, Cs=16.53%,

C:=11.12%, C4,=1.51% in order, respectively.
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Table 1. Experimental condition for HPLC
analysis of triglyceride

Column Tti-anaiysis column{8mm 1t X 30cm
Solvent THF / CHiCN(20 / 80)

Flow Rate 1.5ml / min

Detector Refractormenter(R 401) X 16
Chart Speed 0.5¢m / min

Injection Volume 6l

Conc. of Sample 50% THF solution
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Fig. 1. HPLC Chromatogram of Triglyceride in Walnut.
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Fig. 2. HPLC Chromatogram of Triglyceride in Pine-nuts.
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Table 2. Fractional composition of triglyceride in the oil of Walnut, Pine-nuts and other foods(“)

Walnut Oil

Carbon number

Pinc nuts

Zanthoxylum(45) Hazelnut Oil(46)

Oil Seed Ol

1 0.04 1.48
2 0.05 0.08
3 — 0.08
4 - 0.02
Cp (.50 0.26
Cu 0.43 (.29
Ci 0.08 0.16
Cus — 0.06
Ca - 0.04
Cxn 0.17 -
Ca 1.44 - Cu=44
Ca 11.12 15.24 Ca=4.5 Ce=5.23
Ca - - Cp=17.72 Ce=10.03
Cas 38.66 20.72 Ca=12.85 Caa=24.02
Ce 2947 31.55 Ce=12.63 Ce=48.73
G 16.53 17.52 Ce=11.21 Cs=17.85
Ces 1.51 12.50 Cso=12.02

Ce=18.24

Ca=1.78

Where, C,~

Cy are carbon numbers,
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