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Analysis of physicochemical property and fatty acid composition of kernel
oil of Canarium pimela Leenh
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ABSTRACT: Objective To study the physicochemical properties and fatty acid composition of the kernel oil of
Canarium pimela Leenh. Methods The basic components of kernel oil of Canarium pimela Leenh were
determined. The oil kernel oil of Canarium pimela Leenh was obtained by pressing at different temperatures, and its
physicochemical properties were determined. The fatty acid composition of the samples was determined by gas
chromatography-mass spectrometry. Results The oil content of the kernel oil from Canarium pimela Leenh was
high (65.71%). The physical and chemical indexes were in line with the relevant national regulations. With the
increase of pressing temperature, the color deepened and the smell became more pleasant. There were 10 kinds of
fatty acid composition, the main composition were palmitic acid, stearic acid, oleic acid, linoleic acid. The total
amount of unsaturated fatty acids were 63.47%—67.15%. With the increase of pressing temperature, there was no
significant difference in the composition of fatty acids. Compared with other fatty acids, it had the advantage of high
linoleic acid content. Conclusion Canarium pimela Leenh has high oil content, the fatty acid composition of oil is
good, and the linoleic acid content is slightly superior, so it has a development prospect.
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Table 1 Comparison of oil content between the kernel from
Canarium pimela Leenh and other common oilseed
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Table 2 Physiochemical indexes of the kernel oil from Canarium pimela Leenh

SR B /%
=K 65.71
AL 40~51

e 15~26
TG 18~23
Hlii PSS 30~40
ZIRRF 45~63

SEHF 35~50

kg bR HfH

GB 2716—2018 A FEFEFRE R
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K> PR 1% 0.03 —
ProtdE 5/ (mg/g) 1.4671 —_—
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R /(mg/g) 0.32 <3
A/ (/100 g) A I <05
i/ (g/100 g) 89 —
BALE/ (mg/g) 190.34 —_—
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Table 3 Changes of some physiochemical indexes at different pressing temperatures
PEAE bR 50 °C 80 °C 100 °C 120 °C
[ERECN 37 SN WG MR EE T, A IR, RSB
ARG/ (/100 g) g oRAGI
& Hr/(mg/g) 0.07+0.01° 0.06+0.01° 0.05+0.02° 0.05+0.01°

T AR T RN AT S B, P<0.05, 3.
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Table 4 Changes of fatty acid composition of the kernel oil from Canarium pimela at different treatment temperatures

i

FHXTE A 2=/ %
R R 2 A 50 °C 100 °C 120 °C TRy
FERI R (C16:0) 27.85+1.60° 27.01£0.67° 25.83+1.60° 26.73+1.26* 26.85+1.26
TR (C16:1) 0.18+0.04° 0.14+0.01° 0.15+0.04° 0.15+0.02° 0.15+0.03
+-EEEBR(C17:0) 0.07+0.01° 0.06+0.01° 0.05+0.02° 0.05+0.01° 0.06+0.01
iR (C18:0) 7.88+0.85" 7.01£0.12° 7.20+0.29* 7.25+0.20" 7.34+0.52
MR (C18:1) 34.14+1.73° 34.99+0.17° 33.96=1.04° 34.76£0.09" 34.46+0.97
S -THER(C18:1) 0.45+0.02° 0.440.04° 0.47+0.05° 0.45£0.07° 0.45+0.05
TEAHAR(C18:2) 28.83+1.04° 29.80+1.04® 31.78+2.45° 30.01£0.21a° 30.11+1.64
TEIFRFR(C18:3) 0.16+0.02° 0.14+0.01° 0.15+0.03° 0.15+0.03* 0.15+0.02
164 2(C20:0) 0.31+0.01° 0.29+0.01° 0.28+0.03° 0.30+0.03* 0.30+0.02
LI BR(C22:0) 0.15+0.01° 0.14+0.01° 0.12+0.05° 0.15+0.02° 0.14+0.03
T@*ﬂﬂ'ﬁﬂﬁﬁﬁ(.total saturated fatty 32.85-36.53
acid, SFA)
AN AN T2 63.47~67.15
EN okl 28.47~31.75
AN AN i B2 (monounsaturated 34.01~36.11

fatty acid, MUFA)

TE: JR BRI T BT AN ) 2 W R A 7R 22 5 35 1, P < 0,05
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Table 5 Comparison of main fatty acid composition between the kernel oil from Canarium pimela and other kernel oil
LGS HOTE 43 2 /%

Rl R, £ 1= e A Pl 2 i
FERE R (C16:0) 25.59~28.11 8.0~14.0 7.5~20.0 3.9~14.5 7.9~12.0

T JIRAR(C18:0) 6.82~7.86 1.0~4.5 0.5~5.0 0.3~4.8 4.5~6.9
TMER(C18:1) 33.49~35.43 35.0~69.0 55.0~83.0 68.0~87.0 34.4~45.5
IR (C18:2) 28.47~31.75 13.0~43.0 3.5~21.0 3.8~14.0 36.9~47.9
HUFIRR V5 R 32.85~36.53 12.2~30.2 9.65~26.65 5~20.1 12.4~18.9
AN 7 R 63.47~67.15 69.8~87.8 73.35~90.35 79.9~95 81.1~87.6
Z AN AR TR 28.47~31.75 13.0~43.0 3.6~21.1 5.2~15.4 36.9~47.9
BRI TR 34.01~36.11 36.6~71.6 56.2~87.4 68.7~87.7 34.4~45.5
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