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ABSTRACT

The seeds of 16.domestic plants were studied for their moisture, total lipids and fatty acid composition.
Of the 16 seeds, chestnut, corn, mungbean and ginko nut yielded less than 9% by weight of total lipids compar-
ed to others that gave 20-73%. The identified fatty acids from the seed lipids ranged from lauric acid (12:0)
to lignoceric acid{24:0). It was intended in this study to classify the seed lipids according to their major
fatty acids: _Group 1-Oleic acid; Group 2-Oleic acid and linoleic acid ; Group 3-linoleic acid; Group 4-linolenic
acid ; Group 5-erucic acid ; Group 6-ricinoleic acid. The saturated fatty acid content of mungbean (33%)
was the highest among the seed lipids studied. The highest value for the P/S fatty acid ratio{10) was in perilla.
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Table 1. Moisture and total lipid contents of
selected seeds?
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Total lipids
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Moisture (g/100g)
(g/100g Crude Purified
Castor 8. 66 62. 19 60. 36
Chestnut 60.72 4 83 1.03
Corn, waxy® 13. 48 7. 58 3.76
nonwaxy® 12,02 9. 16 5. 28
Ginkgo nut 57. 63 4, 42 1. 60
Mungbean 12. 16 2 85 2. 49
Peanut 7.94  49.36  49.32
Perilla 8. 04 45. 64 44, 24
Pine nut? 3. 42 70. 90 66. 14
Pumpkin -seed 6. 36 54, 85 50. 22
Rapeseed 6. 88 46. 80 43, 46
Redpepper - seed 8. 25 30. 29 24, 99
Sesame, white 5. 64 54, 56  53.22
black 5. 92 48, 63 48, 37
Soybean, yellow 10, 67 24, 97 22, 95
black 10. 72 19. 90 18. 21
Sunflower - seed 5 50 40. 40  37. 07
Walnut 3.48 72.97  67.93

*Each datum represents the average of
duplicate samples.
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Table 2_. Fatty aci&composition (% of tofal fatty acids) of selected: seed lipids

18:1

18:2

18:3

14:0 16:0 16:1 17:0 .18:0 18:1-OH
Castor Tr* 0.98 0.01 0.01 1.03 3.12 89.17 3.42 0. 62
_Chestnut 0.21 20.11 0.91 0.18 0.67 7.8 ND*  53.32 14.29
Corn, waxy® 0.03 10.67 0.06 0.12 1.82 2287 ND 6. 17 1. 59
| nonwaxy® 0.03 13.17 0.01 0,08 233 3669 ND 45 36 1. 41
Ginko nut 0.12 826 3.29 0.13 0.62 3024 ND  43.78 2.86
Mungbean 0.14 2673 0.01 019 3.20 277 ND  42.52 2. 14
Peanut 0.02 9.99 0.03 0.09 295 50.12 ND 30. 28 1.34
Perilla 0.01 6.36 ©0.05 Tr 1.30 1327 ND 1526 63.39
Pine nut® 0.02 587 0.05 0,05 1.47 28.40 ND  47.92 0. 48
Pumpkin-seed 0.1 13.88 Tr 0. 06 4. 55 19, 43 ND 60. 24 0. 41
Rapeseed 0.04 2. 41 0.24 0,02 0.93 12, 20 ND 13. 93 9.74
Redpepper ~seed 0.14 1274 0,21 0,06 231 10,61 ND  72.26 0. 53
Sesame, white 0.01 8.44  0.12 0.03 416 41, 47 ND 44, 19 0. 89
black 0.03 9.73 0,13 0.04 4. 50 40,19 ND 43. 41 0. 94
Soybean, yellow 0.07 10.55 0.04 0,07 2. 86 29 05 ND 49. 32 7. 09
black 0.06 10.60 0,07 0,08 2 64 17.82 ND 57. 42 10, 15
Sunflower - seed 0.05 525 0.06 0.04 3.60 41.35 ND 47. 45 0. 39
Walnut 0.01 474 0.03 0,05 3,25 19.49 ND 60. 68 11. 47
T 20:0 20:1 20:2 20:3 22:0 22:1 22:2 24:0 Others
Castor 0.3 ND 0.04 ND 0.03 ND ND ND 1. 20
Chestunt 024 ND 0.36 ND 0.68 0.03 ND 0.29 0. 85
Corn, waxy® 0.18 ND 0,08 ND 0.81 0.10 ND 0.32 0. 18
nonwaxy® 0. 22 ND 0. 02 ND 0.28 0. 06 ND 0. 20 0. 14
Ginko nut 0.71 0.55 0,38 570 0.75 Tr ND 0.2 2, 40
Mungbean 0, 09 ND 0. 22 ND 1.49 ND ND 0, 92 0. 58
Peanut 0.88 ND 0.03 ND 2.58 0,02 ND 1.54 0.13
Perilla 0,01 0.04 - ND ND 0.12 ND ND ND 0. 19
Pine nut” 1. 34 0. 04 0. 64 0.13 ND ND ND 13, 59
Pumpkin - seed 0. 17 ND 0. 02 ND 0.11 ND ND 0. 51 0.51
Rapeseed 7.27 ND 0.51 ND 0.95 49.26 0.8 1.23 0. 47
Redpepper -seed 0,09 ND 014 ND 0.32 ND ND 0, 35 0. 24
Sesame, white 0, 16 ND ND ND 0.22 ND ND 0. 08 0, 23
black 0.1  ND ND ND ©0.44 ND ND 0.09 0. 34
Soybean, yellow 0, 12 ND 0, 06 ND 0.40 ND ND 0. 21 0. 16
black 0.07 ND 0.07 ND 0.32 ND ND 0. 24 0. 46
Sunflower - seed 0.14 ND ©0.01 ND 1.03 ND ND 048 0. 15
Walnut 0. 06 ND 0. 04 ND 0. 10 ND ND ND 0. 08

* Trace denotes an amount less than 0.005%

®ND denotes “ Not detected”.
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Table 3. Fatty acid indices of selected seed lipids

w

SFA MUFA PUFA UFA P/S M/S U/S 'S/M/P

Castor - 312 9230 4.08 96.38 1.31 29.58 30.89  0.79/22.62/1. 00
Chestnut 22,38 8.80 67.97 76.77 3.04 0.39 3.43  0.33/ 0.13/1.00
Corn, waxy® 13.95 23.03 62.84 8587 4.5 1.65 6.16 0.22/ 0.37/1.00
nonwaxy® 16.31 36.76 46.79 83.55 2.8 2.25 4,96 0.35/ 0.79/1.00
Ginko nut 10.80 34.08 5272 86.80 4.88 3.16 8. 04 0. 20/ 0. 65/1.00
Mungbean 32276 2,78 63.88 66.66 1.95 0.08 2 03 0. 51/ 0.04/1.00
Peanut 18.05 50.17 31.65 81.82 1.75 2.78  4.53 0.57/ 1.59/1. 00,
Perilla 7.80 13.36 78.65 92.01 10.08 1.71 11.80 0. 10/ 0.17/1. 00
Pine nut? 8.75 29.41 61.64 91.05 7.04 3.36 10.41 0. 14/ 0, 48/1.00
Pumpkin—seed 19.30 19.43 60.67 80.10 3.13 1.00 4.13 0. 32/ 0.32/1.00
Rapeseed 12.85 61.70 24.98 8668 1.94 4.80 6.75 0. 51/ 2 47/1.00
Redpepper -seed 16,01 10.82 72.93 83.75 4.5 0.68 5 23 0.22/ 0.15/1.00
Sesame, white 1310 41.59 4508 86.67 3.44 317 6. 62 0.29/ 0.92/1.00
black 14.99  40.32 44.35 B84.67 2.96 2.69 5 65 0. 34/ 0.91/1.00
Soybean, yellow 14.28 29.09 56.47 8556 3.95 2.04 5 99 0, 25/ 0. 52/1.00
black 14.99 40.32 44.35 84.67 2.96 2.69 5 65 0.34/ 0.91/1.00
Sunflower ~seed 10. 59 41.41 47.85 89.26 4.52 3.91  8.43 0.22/ 0.87/1.00
Walnut 8.21 19.52 71.19 9L71 8.79 238 11.17 0. 11/ 0.27/1.00

SFA or S, saturated fatty acids ;: MUFA or M, monounsaturated fatty acids; PUFA or P,
polyunsaturated fatty acids; UFA or U, unsaturated fatty acids
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