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Chemical Components of Seed Oil of Sapium japonicum
Pax. et Hoffm.

Byeng Kuk Gang, Myung Suk Choi and Jae Kyung Yang

ABSTRACT : Physico-chemical characteristics and chemical composition of seed oil of Sapium
japonicum were determined by various analysis methods. Physio-chemical characteristics of the
extracted oil from fresh seed were specific gravity (0. 928), refraction index (1.477), acid value
(2.30), saponification number (190.0), and iodine value (126.0). Neutral lipid (93%) in seed oil
was identified as major components, followed by glycolipid (4. 9%) and phospholipid (1. 3%). In
GC analysis, nine fatty acids were presented in the seed oil. Among fatty acids, predominant
fatty acids were oleic acid (45. 8%) and linoleic acid (35.6%). The contents of fatty acids of seed
oil somewhat varied with their storage period. Composition of fatty acids from lipid fractions
which were isolated on silica open column was investigated. Major fatty acids in three lipid
fractions were linoleic acid and linolenic acid. The fatty acid contents of fresh seed oil derived
from each lipid fraction were generally high comapred to storage seed oil. From the above
results, seed oil of Sapium japonicum could be useful in cosmetics, detergents and a few
pharmaceuticals.
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Fig. 1. Chemical composition of fresh
collected and one year storaged

seeds of Sapium japonicum.
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Table 1. Physico-chemical properties from seed oil of Sapium japonicum

Materials Specific Refraction Acid value Saponification lodine
gravity index number value
Fresh
seed oil 0.928 1. 4768 2.3 190.0 126.0
Storaged 0. 940 1. 4760 2.4 201. 0 118.0
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Table 2. Contents of several lipids
fractionated from seed oil of
Sapfum japonicum
Linid Fresh Storaged
1p1as seed oil seed oil
Neutral lipid 93.8 93. 4
Glyco lipid 4.9 4.7
Phospho lipid 1.3 1.9
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palmitic acid 8. 844%, oleic acid 14. 252%,
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Fig. 2. GC chromatograms of fatty acids in fresh seed oil of Sapium japonicum. 1 : lauric acid, 2 :
palmitic acid, 3 : oleic acid, 4 : linoleic acid, 5 : linolenic acid, 6 : arachinic acid; 7 :

stearic acid, 8 : pentadecanoic acid.

GC condition; GC (Shimadzu GC-144), Supelcowax column (320, 30m X 0. 25mm, [. D X
0. 25um) , column temp. (180T -240C, 2°C/min), injector temp. (250C), detector temp.
(260C), Carrier gas (He, 1.0ml/min), detector (Flame Ionization Detector)
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Fig. 3. Composition of total fatty acid in seed oil of Sapium japonicum
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