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Resear ch of fatty acid composition in peony testa, seed oil and 4 dry fruits
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ABSTRACT: Objective To make it clear that the fatty acid composition and relative content of peony testa
oil, and compared with the peony seed oil and 4 dry fruits, so it could provide a scientific basis for the
development and utilization of peony testa oil. Methods The method of soxhlet extraction was applied to the
extraction of dry fruits fatty, and then sulfuric acid-methanol was used for the methyl esterification. Gas
chromatography-mass spectrometer (GC-MS) detection combined with peak area normalization was employed
to determine the fatty acid composition and relative content. Results Both peony testa oil and peony seed oil
contained 5 kinds of fatty acids, including palmitic acid, palmitoleic acid, oleic acid, linoleic acid, and linolenic
acid, the ratio of unsaturated fatty acid was more than 90%, especially the content of linolenic acid was as high
as 51.1% and 44.7%, respectively. Palmitic acid, oleic acid, linoleic acid and linolenic acid consisted of the
fatty acids of walnut, and linoleic acid was the main component. However, badam, almond and pistachio mainly
contained 3 kinds of fatty acids, namely palmitic acid, oleic acid and linoleic acid, the oleic acid had the highest
content, which belonged to monounsaturated fatty acids. Conclusion Peony testa oil contained a large
number of polyunsaturated fatty acids, linolenic acid showed evidently high content, which were much higher

in peony testa oil compared with the peony seed oil, so the peony testa oil was a kind of high-quality cooking
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oil with health care.
KEY WORDS: Paconia suffruticosa Andr.; peony testa oil; peony seed oil; dry fruits; fatty acid composition;
gas chromatography-mass spectrometer
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Fig. 1 The total ion chromatograms of fatty acid composition
in peony testa, seed oil and 4 dry fruits
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1: ;28 ;3 ;4 ; S:
A: fatty acid standard mix; B: peony testa oil; C: peony seed oil;
D:walnut oil; E: badam oil; F: almond oil; G: pistachio oil
1: palmitic acid; 2: palmitoleic acid; 3: oleic acid; 4: linoleic acid; 5:
linolenic acid
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Tablel Thefatty acid composition and relative content
of peony testa, seed oil and 4 dry fruits (the percent of
area normalization %)

4.6 62 64 82 125 167
3.0 3.6 — — — —
18.8 175 129 63.7 625 50.0
225 28.0 664 189 250 333
51.1 447 143 9.2 — —

95.4 93.8 936 918 875 833

1:3.38 1:3.45 1:6.25 1:0.44 1:0.4 1:0.67
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