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Identification of Fatty Acid Composition and A 5-unsaturated Fatty Acids in Pinus armandii Kernel

WANG Bo LI Yao QIN Gong-wei LI Xin-sheng CAO Xiao-yong*
(Bio-resources Key Laboratory of Shaanxi Province, College of Bioscience and Engineering,
Shaanxi University of Technology, Hanzhong 723000, China)

Abstract Shimadzu 2010 gas chromatograph equipped with DB-WAX capillary column, 37 fatty acid standards and the
equivalent chain length (ECL) method were used to identify the fatty acid composition and A 5-unsaturated fatty acids in Pinus
armandii kernel. The resultsindicated that Pinus armandii kernel abundantly contained unsaturated fatty acid (92.83%), mainly
linoleic acid (46.12%) and oleic acid (22.68%). Moreover, large amounts of A 5-unsaturated fatty acids were also contained, mainly
pinolenic acid (16.11%). The ECL method was found to enable effective identification of A 5-unsaturated fatty acids in Pinus
armandii kernel.
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Fig.1 FAME chromatograms of mixture of 37 fatty acid methyl ester
(FAME) standards and FAMEs from P. armandii kernel
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Fig.2 ECL chromatogram of FAM Es from P. armandii kernel
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Table 1 ECL value sof fatty acidsin P. armandii kernel

ECL ECL 3
18.23 18.23
Xa 18.41 18.43
a- 19.31 19.37
Xz 18.90 18.91
20.20 20.21
20.68 20.69
X3 20.84 20.83
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Table2 Main fatty acid compositions and their relative contents (%) in

P. armandii kernel
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