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Identification of Triacylglycerols from Pecan (Carya illinoensis) Oil
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(Key Laboratory of Biotechnology for Medicinal Plants of Jiangsu Province, Jiangsu Normal University, Xuzhou

221116, China)

Abstract: Seven monomeric compounds from pecan (Carya illinoensis) oil were separated and identified by preparative

high performance liquid chromatography with evaporative light scattering detection combined with mass spectrometry
(HPLC-ELSD-MS). All these compounds were confirmed as triglycerides by comparison of their NMR and MS data with

those of authentic standards or literature data, namely trilinolein, dilinolein, 1,2-dilinoleoyl-3-palmitoyl-rac-glycerol,

dioleoylglycerol, 1-palmitin-2-olein-3-linolein, glycerol trioleate, dioleoyl 2-palmitoyl triglyceride, respectively.
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Fig.1 HPLC-ELSD profile of pecan oil
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Fig.2  MS spectra of 7 major components in pecan oil
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