124 457 W 1 4 i A A Vol. 12 No. 7
2021 4E 4 H Journal of Food Safety and Quality Apr. , 2021

RE#BT, £ ®2 F2d?
(1. =1L F AR B S EAREBE, =17k 472000; 2. PHAL MBS KRS RIS AR EBE, B 712100)

B E: BR OPOCEPURS A AR ORI TR  Aah R T R 1 S S IR TR

FECRMIE S COp ABGESEHOT TN, T UM G- Bk e 2 Hroc SRR S i # i &

PEWRAE (AL . GBIR JUEMUCRIS AR R bR | SRR & BIY7E 10 HRIA R KAE, HHEE$&

SRWITR &AL 11 A REA RS HCT FEe DLEUR SSRGS R P A LG 17 RIRIIIR, ARG R
B ARSNGB RS RS, TAANEFIIE IR & OB LT R R R E . SRR SR

FRASACUEEANTR], 78 R A P R e 2 1] B — S A G

REA: U RS IR

Hlﬁ

Changes of oil yield and fatty acid composition of Acer truncatum Bunge fruit
during ripening
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ABSTRACT: Objective To study the fruit kernel rate, kernel oil rate, total fatty acid content and fatty acid content
of Acer truncatum Bunge during fruit ripening. Methods The oil of Acer truncatum Bunge was extracted by
supercritical CO, extraction, and the changes of oil content and fatty acid content during the fruit maturation of Acer
truncatum Bunge were analyzed using gas chromatography-mass spectrometry. Results The kernel yield, kernel oil
yield and total fatty acid content of Acer truncatum Bunge reached their maximum at the end of October, while the oil
yield and total fatty acid content decreased slightly in November. A total of 17 fatty acids were detected in the kernel
during fruit maturation of Acer truncatum Bunge. The content of total saturated fatty acids decreased gradually during
fruit maturation and then remained stable, while that of total unsaturated fatty acids increased gradually and then
remained stable. Conclusion The changes of fatty acids are different, and there is a certain correlation between
them in the process of accumulation.
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Fig.1

Changes of fatty acid composition and content during the ripening process of Acer truncatum Bunge fruit
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Table 1 Fatty acid correlation coefficient during the ripening process of Acer truncatum Bunge fruit
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