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Chemical Composition of Tomato Seed by UPLC-QTOF-MS
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Abstract: The chemical compounds of tomato seed extracts were studied by the ultra-performance liquid chromatography
quadrupole time of flight mass spectrometry ( UPLC-Q-TOF-MS). Three different extraction solvents were used to pro-
duce tomato seeds extracts. Research results showed that this'method can separated the various compounds effectively.

The result showed that it had10 compounds in n-hexane extract, 16, compounds in ethanol extract and 9compounds in ac-

etone extract.
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Table 1 The components of n<hexane extract
[P N
g RENE kAt g A s
tR . Molecular N
No. . Compound Class
('min) formula
1 3.04 FH LM g B & Methyl psoraben 337.1423 Cy Hyp, Oy Wi Flavone
2 20.70 IR Linoleic acid 279.2330 CgH3, 0, HEWIR Fatty acid
3 26.05 TR Oleic acid 281.2474 CgH;3, 0, AR TR Fatty acid
4 53.08 DG 19:1(92)/22:6(4%,7%,107 137,167,197 | 679.5389  CoHp,05 il M Diglyceride
5 58.18 DG[19:0/22:6 (47,772,107 113Z,167.,197) ] 681.3093  CyuHnOs i —M8 Diglyceride
6 63.24 DG[19:0/22:5(77,10Z,137.,167,19Z) ] 683.5653  CyoHse NyO; il — i Diglyceride
TG[ 18:3(6Z,9Z,127) /22:6 (47,77, ,10Z ,13Z ,16Z,19Z) / - . .
94, N s , ) C.cHo O I =8 Trielve
7 63.99 22:6(42 72107 137.16%.197) | 971.7214 6s Hos O H I =18 Triglyceride
TG(22:6(47,77,10Z,137 167 ,19Z7) /18:2(9Z,127) /22: 6 . NI . .
) J 14, s , ) , 3 CoeHeoo O I =T Triolve
8 67.30 (42.77.107.137..167..197) ] 973.7363 65 Hos O H I =1 Triglyceride
TG[22:5(72,10Z,137,167,192) /18:3(9Z,12Z ,157)/ N . .
, , , ’ CesHip O Y =g Triglyc >
9 71.67 22:5(72.10%.137,167.,19Z) ] 975.7522 6s Hioo 06 H M =g Triglyceride
10 75.40 TG[22:5(77,10Z,137,167,197)/18:2(9Z,12Z) / 9777623 CosHinOp  H il =i Triglyceride

22:5(7Z,107,137,167,197) |
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Table 2 The components of ethanol extract
> -
e (R BB ey (MHT oA Sk
. § Molecular 8
No. tR(min) Compound Class
formula
1 20.70 ﬂ_k{FH@KAZ Linoleic acid 279.2402 C]g ng 02 HE‘H}’]‘EZZ Fatty acid
2 26.05 JHAR Oleic acid 281.2559 CigH;,0, NG W52 Fatty acid
3 38.63 22§23 — + B[R 22-Alkyl twenty-tow carbonic acid  355. 3290 CpHy 04 NE iR Fatty acid
4 41.74 2-$2 %~ + =HR#R 2-Alkyl twenty-three carbonic acid  369. 3447 Cy3 Hys 04 Ag sz Fatty acid
5 45.00 3-¥ 2 3-— DU R 3-Alkyl twenty-four carbonic acid ~ 383.3603 Coy Hyg 04 NG W5HZ Fatty acid
6 46.49 PE[18:3(9Z,127,15Z)/18: 1(9Z) | 738.5152 C HANOGP o Bl Phospholipid
7 49.89 PC[18:2(97,127Z)/P-18:1(97) ] 802.5676 Cy3Hg, NOjoP 1 Phospholipid
8 51.60 2-$2 3-SR 2-Alkyl twenty-six carbonic acid  411.3916 CosHs3 04 JEWjiE Fatty acid
9 56.94 PC[16:0/15:1(9Z) | 716.5309 C3oHysNOg P W05 Phospholipid
10 57.76 PC[15:1(9Z)/18:1(97) ] 743, 5465 €y HigNOGP B AE Phospholipid
11 61.25 PS[19:0/20:0) 832.6146 CysHggNO o P 1§ Phospholipid
12 63.21 DG[19:0/22:5(77,10Z,13Z,167,19Z) ] 683.5653 C39HzN;, 07 Hil —fi§ Diglyceride
TG[18:3(6Z,9Z,127)/22:6(4Z,7Z,10Z 132,167 - o — . .
) ) ) ) ) ) s C.Ho O ot — i e
13 64.01 19Z)/226(4Z,7Z,]OZ,13Z,16Z,19L>] 971.7207 65 Tlog Yo H{[’]QI:LIH Trlglycerldc
TG[22:5(7Z2,10Z,137,167,192)/18:3(9Z 12 N . .
5 s , s s Ce<H;1nO i =g ride
14 71.67 7.152)/22:5(712.102.13216Z.197) | 975.7520 65 H100 Og H il =i Triglyceride
TG[ 14:0/18:3(9Z,127 ,157) /20: 4 S . .
i CssHy, O sh=s c
15 74.22 (52.82.112.147) ] 882.6588 55 Hgy Og H il =g Triglyceride
16 79.06 TG[18:2(97,127)/14:0/18:3(9%,127,15Z) ] 823.6894 Cs;Hp 05 113l =% Triglyceride
x®3 AR K S
Table 3. ' The components of acetone extract
75 (RE oy _ oot e
. [M-H] Molecular
No. tR('min) Compound Class
formula
1 2.99 FH LA I8 B 28 Methyl psoralen 337.1518 Cy Hy Oy # i Flavone
2 4496 3§23~ PUpk R 3-Alkyl twenty-four carbonic acid  383.3603 Coy Hys 05 NG W52 Fatty aicd
3 48143 PG[18: 1(97)/22:4(77,10Z,137,167) ] 823.5567 CysHg 000P  BilE Phospholipid
4 48.38 PG[ P-16:0/22:1(11Z) ] 787.5931 CauHgs 0P il Phospholipid
5 581 DG[19:0/22: 6(47,77,10Z,137,167,197) | 679. 5380 CyuHpOs 13— Diglyceride
6 63.21 DG[19:0/22:5(7Z,10Z,137,167,19Z) ] 683.5653 C3oHsN, 07 Hih —BE Diglyceride
TG[18:3(6Z,92,127)/22:6(4Z,72,102,13Z,16Z N . .
92, ,12,1072,137,16Z, C..H.. O ST,
7 64.00 197)/22:6(47,77.,10Z 137,167,197, ] 971.7207 osHos O H = Triglyceride
TG[22:5(7Z,10Z,13Z,167,192) /18:3(9Z,12Z - b e T .
’ B ) B ) ) C.cH,0nO Il = fig )
8 71.73 ]5Z)/225(7Z,10Z,13Z,16L,19Z)J 975.7520 65 1100 Yo H{[’]QI:LIH Trlglyccndc
9 79.06 TG[ 18:2(9Z,127)/14:0/18:3(9Z,127,157) | 823. 6894 Cs3Hgy Og H il =g Triglyceride
2015,11.:125-128.
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