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Fatty acid extraction of Thompson seedlessraisin by different methods

ZHOU Xiao-Mei, LI Yuan-Yue, WU Guang-Feng’

(College of Food Science & Nutritional Engineering, China Agricultural University, Beijing 100083, China)

ABSTRACT: Objective To develop an effective method for the extraction of fatty acid in raisin. Methods
Thompson seedless raisin was analyzed in this study, and its fatty acid composition and content were
determined by gas chromatography-mass spectrometry (GC-MS). Four extraction methods were adopted to
extract the fatty acid in Thompson seedless-Sun dried raisins (TS-SD, soluble solids content is 84.69%).
Results No category difference of fatty acid was detected between different methods. 16 kinds of fatty acids
were determined in TS-SD, including 11 kinds of saturated fatty acids and 5 kinds of unsaturated fatty acids.
When liquid-liquid extraction-methanol (LLE-M) was used as extraction method, the total content of saturated
fatty acid (SFA), unsaturated fatty acid (UFA) and the fatty acid (FA) was found to be higher. Conclusion
LLE-M method is an effective way to extract fatty acid in raisins, and this will contribute to the research of
flavor inraisin.
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Fig. 1 Total ions chromatogram of FAME
01 (C12: 0); 2 (C14:0); 3 (C15:0); 4 (C16:0); 5 (C16: 1);
6 (C17:0); 7 (C18:0); 8 (C18:1); 9 (C18:2); 10 (C19:0); 11
(Cc18: 3); 12 (C20:0); 13 (C21.0); 14 (C22: 0); 15

(C22:1); 16 (C23:0); 17 (C24:0)
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Tablel Result of fatty acid in TS-SD by the method of LLE-M

/min (mg/ka)
C12:0 74 9.83 4.93+0.18
C14:0 74 11.06 15.81+0.70
C15:0 74 11.77 3.79+0.62
C16:0 74 1258 1,522.31+6.96
C17:0 74 13.44 4.44+0.35
C18:0 74 14.46 90.27+4.32
C20:0 74 17.07 12.15£0.57
C21:0 74 17.46 4.52+0.19
C22:0 74 20.87 33.57+2.55
C23:0 74 23.46 67.3243.72
C24:0 74 26.72 13.24+0.56
SFA 1,772.37+9.29
c16:1 55,74 12.80 3.48+0.59
ci18:1 55 14.77 68.02+7.94
c18:2 67 15.41 275.26+10.64
C18:3 79 16.28 0.77+0.11
c22:1 74 21.35 4.77+2.45
UFA 352.31+16.60
FA 2,124.68+25.89
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33 TEHZENS AT AL Al & B A B 2., T8, LLEM
2 , 3
1 4 1 -
7 I (@1, viv)i@
/ (2 2200 | E3uUT
[o-11] 2000 | e
[12-15] 1800 | . LE-W
1600 |
' 1400 |
on
= 1200 }
, g 1000 |
, ¥ 800}
600 |
’ 400 }
' 200 | J
0
3 SFA UFA FA
1 2

Fig.2 Content of FA in TS-SD determined by different methods
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