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Analysis of Fatty Acids in Qingxi Wubie Qil
by Gas Chromatography/Mass Spectrometry

Huang Fu-yong, He Zhong—yang, Ding Xue-yan, Zhang Hai—qi, Meng Qing—hui, He Xiao—ming, Zhang Xiao—hui

Zhejiang Fishery Quality Testing Center, Hangzhou Zhejiang 310012, China

Abstract Fatty acids in Qingxi Wubie oil were determined by gas chromatography/mass spectrometry. 22 fatty acids were

identified, including 6 monounsaturated fatty acids, 9 polyunsaturated fatty acids and 7 hexanedioic acids. The relative content

of w - 3 fatty acid was 16.69 percent. In addtion the oil of Qingxi Wubie was richer in cis- 9- octadecenoic acid oleic acid and

9- hexadecenoic acid  palmitoleic acid . This work provided scientific evidence for the deeper expbitation of the oil of Qingxi

Waubie in the biological pharmacy and nourishment fields.

Keywords Qingxi Wubie; Oil; Fatty acids; Gas Chromatograph/Mass Spectrometry

5
100% o N -
- 2009 N
° 1
11
N N N 350
DNA
2011-5-17
2009C12075

1977- .E- mail hhfyy@126.com



26 2011 20 5
12 o
1.2.1
2
70°C 0 100p L 21
0.5mL 0.5mol/LL.  KOH- CH,0OH 70°C
20min ImL 2mol/LHCI- CH,0OH 70°C 1 . 1
30min 2mL Bl 3500 . 22
GC/MS o 51.50% 9
122 23.00% 7
6890N- 5973 - 25.50%,
250°C
10 1 1.0y L
DB- 35MS ,30.0mx 250y mx 0.25y m
0.7 mL/min
150°C 10°C/min 200C
1°C /min 215°C 10°C /min 250°C,
Smin
EIl 230°C
1s0c 70ev Wi ULL, G ‘
1100V 3.5min 357~550amus 1600 1800 2000 2200 2400 2600
NIST 1
1
Library/ID %
1 12.5682  Dodecanoic acid 0.09
2 15.978  Pentadecanoic acid 0.31
3 17.0194  9- Hexadecenoic acid 9- 14.17
4 17.0622  Hexadecanoic acid 12.87
5 17.1859  9,12- Hexadecadienoic acid 9 12- 0.31
6 17.6995  7- methyl- 6- Hexadecenoic acid 7- - 6- 0.38
7 17.9611  2- hexyl- Cyclopropaneoctanoic acid 2- 0.29
8 18.0134  Heptadecanoic acid 0.31
9 18.3605  3,7,11,15- tetramethyl- Hexadecanoic acid 3,7,11,15- - 0.47
10 18.9359  9- Octadecenoic acid 9- 24.55
11 18.993  Octadecanoic acid 10.65
12 19.0216  8,11- Octadecadienoic acid 8 11- 3.96
13 19.1357  10,13- Octadecadienoic acid 10,13- 0.22
14 19.188 9,12,15- Octadecatrienoic acid 9,12,15- 1.45
15 19.5732  7,10- Octadecadienoic acid 7,10- 0.18
16 19.8491  9,12- Octadecadienoic acid 9,12- 0.19
17 20.6717  11- Eicosenoic acid 11- 7.12
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1
Library/ID %
18 20.7478  Eicosanoic acid 0.55
19 20.8953  5,8,11,14,17- Eicosapentaenoic acid EPA 5,8,11,14,17- 5.60
20 22.3267 13- Docosenoic acid 13- 4.25
21 22.5645  4,7,10,13,16,19- Docosahexaenoic acid DHA  4,7,10,13,16,19- 11.09
22 23.9959  15- Tetracosenoic acid 15- 0.99
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