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Analysis of Physicochemical Properties and Fatty
Acids of Paeonia ostii Seed Oil by GC-MS
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Abstract : Paeonia ostii was produced in Phoenix mountain of Tongling in Anhui. In this study, the oil from P. ostii seed
was extracted by Soxhlet extraction and some of the physicochemical properties of P. ostii seed oil were determined. After
being methyl-esterified , the fatty acid composition of P. ostii seed oil was analyzed by gas chromatography/mass spec-
trometry (GC/MS) and the relative contents of fatty acids were determined by peak area normalization method. The re-
sults showed that P. ostii seed contained about 34. 86% oil ;the physicochemical properties of the oil were as follows ; rel-
ative density (d2”) was 0.91 ,acidity value was 3.85 mg KOH/g, iodine value was 175.63 gl/100 g,saponification val-
ue was 113.66 mg KOH/g, peroxide value was 2. 91 meq/kg;21 components were identified from P. ostii seed oil , which
included 89.00% of unsaturated fatty acids,10. 77% of saturated fatty acids and a small amount of phenols and al-
kanes. The major fatty acids were 9,12, 15-octadecatrienoic acid, 9, 12-octadecadienoic acid(Z,Z) , hexadecanoic acid
and octadecanoic acid. P. ostii seed oil had abundant unsaturated fatty acids and can be used as a new resource of oil in-
dustry for future development.
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Table 1 ~ Physicochemical properties of P. ostii seed oil

75 AL 45
No. Physicochemical properties Result
1 IR (d70) 0.91
2 fi2 B (KOH) (mg/g) 3.85
3 ME (1) (g/100 g) 175.63
4 BAL{E (KOH) (mg/g) 113.66
5 WAL (meq/kg) 2.91
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Fig. 1  GC-MS Total ion current chromatogram of fatty acid

in P. ostii seed oil

2.2 RFHFFim R AERRER A 5 S

Fi IR 3R GC/MS 544 RPHFFM 2 R Ak 5 iE
17 GC/MS Z3 A1, A5 2 RUPHAF I B 107 R 125 - Ui £ 3%
F(TIC) I 1 iR

T AL X 4% (0335 08 A N 1 o i 8] AT
NISTO8 FRifETE ZEKE R, FR45 & N T AT, & KT
KR & B DT RR 20 43, 45 B 10 2 2 73 ) AR 5 B 4
MR T ARIH — A 31550, RUPHFF Il GC/MS J3 A 4hi 2R
32,

R2 RAAsHERBRASREANSE

Table 2 Compositions and relative contents of P. ostii seed oil

W5 T B B i) a7} ¥R AR
Peak number Retention time( min) Compound Molecular formula Relative content( % )

1 8.589 4-HF2 6- T BE-R Ci5Hy 0, 0.02
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3 12.718 23R e T R FH R CpyHy6 O, 0.01
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