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Fatty Acid Composition in Fruit of Wild Actinidia arguta Sieb.et Zucc

LIANG Pan!, LI Shu-gian*?, ZHANG Bo?, LIU Chang-jiang?, XIN Guang!?*
(1. College of Food Science, Shenyang Agricultural University, Shenyang 110161, China;
2. Department of Chemistry, Anshan Normal University, Anshan 114007, China)

Abstract : The fatty acid composition of the whole fruit and seeds of Actinidia arguta Sieb.et Zucc wildly grown in South Liaoning
was analyzed by Soxhelt extraction and subsequent methyl esterification coupled to gas chromatography-mass spectrometry
(GC-MS). Seven fatty acids were identified in the whole fruit of Actinidia arguta Sieb.et Zucc, including hexadecanoic acid
(6.66%), 9,12-octadecadienoic acid (Z,2)- (10.57%), 9,12,15-octadecatrienoic acid (77.78%), octadecanoic acid (3.09%), 10,13-
octadecadienoic acid (0.2%), 11-eicosenoic acid (0.8%), and eicosanoic acid (0.14%). The seeds of the plant, however, contained
4 identified fatty acids, namely, hexadecanoic acid (3.24%), 9,12-octadecadienoic acid (Z,2)- (5.40%), 9,12,15-octadecatrienoic
acid (42.49%) and octadecanoic acid (2.39%).The compounds with the highest contents in the whole fruit and seeds of the plant
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were both 9,12,15-octadecatrienoic acid, which were 77.78% and 42.49% respectively.
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Fig.1 Total ion chromatograms of methyl esterified fatty acids from
whole Actinidia arguta Sieb.et Zucc fruit
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Fig.2 Total ion chromatograms of methyl esterified fatty acids from
Actinidia arguta Sieb.et Zucc seeds
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Table 1 Identified fatty acids and their relative contents in the whole
fruit and seeds of Actinidia arguta Sieb.et Zucc
HRF 23 HIXT & 1%
T R A

Feg (REIN ] fmin - k&Y ZRIEN

20.04 FRAAIR CuHx0: 27045 6.66 3.24
23.25 IR CwH3:02 294.26 10.57 5.40
23.45 PRI CisH20. 292.46 77.78 42.49
23.8 TR CwH=0. 2985 3.09 239

26.75 10,13- )\ B — MG CiwHxO: 29426 0.2 —
26.83 11- — R CaH«O: 32430 0.8 —
27.26 AR CaH«O. 32632 014 —

~N O OB W N P

1 AT DUF s 76 B AR OROR o B 4 SR b S e
7 MARITR, 2208 WRER . Wl R . ERR R . fl
fEMR. 11- —+HMRE. 10,13- + )\ M. 8L,
AN B T4k 77.78%. 10.57%. 6.66%. 3.09%. 0.8%.
0.2%. 0.14%; &5 A SRR h 3L 55 4 Fhig
Wim, or 3 W RRER « R . AR RE R . A IR PR
AR G Ak 42.49% ., 5.40%. 3.24%. 2.39%.,
HEER A, M EEERTER, SRbE
B AR B B3 R, JELORF T 2 A H = AR
il2, Z3lA 11- - HRRMGIR . 10,13 + )\Bk M -
e, HARXN b, 2k 0.8%. 0.2%.
0.14% . 7E4 5538 LA RIR (1) 7% e dse i, 20 0l oy
77.78% F142.49%.

3 i #

MEERTT UL Y, B A ORI B 42 SR Ak AN
AN T PR I 5 B R v, LR DL R TR 1) 5 B de e, 3
52 BTV OE AT &, BRPCEBRIEBEZ Ah, At



X Bkl

86iltl=

2011, Vol. 32, No. 02 239

fiy IR, WRRSE R E & a- WHRIR (&&= 60%) H.
T R (R = 25%) A . AEAREE B B A
MR o - BRI, 3 P Bl AR 07 1 0 200N £ 4 P B
- VBRI A N\ A Py S0 3ok 2 b R R 3 I T ) A A
M, et R m A Mg % EPA FI DHA, A1 %
FlARME DR, Wi B . DU S O i I 5 05 25
PERIEL, KT FOUE ALK R 7 & & IR e,
AT WIAE 7K S B e rh & AT iR i a0, AR sk
oG s SR 3% WA T A AR B A SR e kT e g T PR 1) 3
Sy sEA AR, AEAHS S R m TR, HAe Rk
H 2R MR, T AaRP e R RAA
FHF, IX 2R W A AR B 11 SR B AR A bl 5 A —
SE IR, DN e — P LA e v ' TR A R R0 R A
TR R AR B AR A R U6, LA ) e (¥ R P Tt

2% W -

[ ATk, B AR ST R[], 67 [ 25, 2008(3): 76-78.

[21  EWeAR, BeAn. SRRk R A S R 0], R Rh 25 s, 2006
(2): 33-34.

[81  3K2EZ, 5, b/ EL BP A BB B TR A B I e 0], P
WA BRI, 2005, 24(4):49-51.

[4]  ERRHL, fRACA, [Mlmmde, A5 SO B R AR (s - i oy
Hr[a]. fr ik}, 2006, 27(11): 428-430.

Bl

[6]

[

[8

[

[10]

[11]

[12]

[13]

[14]

[15]

[16]

TSR, TR W ANE R T AL T VAT AU 0]. T
FF&, 2005, 26(2): 46-47.

[l5 AR, A, ARRRAE. B P IR IR 1SR (% - BT 2 9],
£r iR, 2008, 29(8): 541-542.

RIZIE, TR B, s S, 2w a- KRR IR 5E[]. K AR
HE24AR, 2004, 18(4): 190-192.

P [ 55, 80 o - S JRRIR PR DR DH A 2% 1 [0]. fE i Bk272, 2000, 21
(12): 141-143.

FAEREL, ZETuk, #dh. S FORF ih PO A e 5 25 000 Be LI 07 1R 5 2 7>
W], PEALRARBIER 25 HAAEIAML, 2007, 35(3): 195-199.
Wik, p 8, M52, S5, ATRORF I IR T IR R4 (K 23 T 9], £ iRk,
2003, 24(11): 111-112.

B, 5K, A, SRR IR R AL BT [9]. Hh FE i, 2006,
31(5): 68-69.

A%, RGP, 241, S, JURD == 22 = BRI MG 1) b8 37 1 43 L
B i 5P, 2007, 23(2): 86-87.

AP BB AL A BRITRR 4 1K) GC-MS 48 HT[]. T &AL T, 2010,
37(1):122-123.

BRERER, AR KIE, R, 45 GC-MS VLT 7 H R AR DT R 4 1
[J]. & kL, 2009, 30(16): 220-222.

YANG Baoru, KALLIO H P. Fatty acid composition of lipids in sea
buckthorn (Hippophae rhamnoides L.) Berries of different origins[J]. J
Agric Food Chem, 2001, 49(4): 1939-1947.

RANALLI A, POLLASTRI L, CONTENTO S, et al. Acylglycerol and
fatty acid components of pulp, seed, and whole olive fruit oils. their use
to characterize fruit variety by chemometrics[J]. J Agric Food Chem,
2002, 50(13): 3775-3779.



