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Determination of the Unsaturated Fatty Acids of Hibiscus Manihot Seed Oil by GC-MS
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Abstract: The oil was extracted from Hibiscus manihot seed using Soxhlet extraction method, petroleum ether

soak method and ultrasonic extraction method. Oil extraction rate of three exiraction methods were compared.

The unsaturated fatty acid compositions of seed oil were analyzed by GC/MS and Gas Chromatographic condition

was optimized. The results showed that the content of linoleic acid, oleic acid and palmitoleic acid were 32.35 %,

43.89 % and 0.40 % respectively and unsaturated fatty acids were 76.64 %.
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Table 1 Chromatography Conditions of programmed temperature
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F5 C (°C/min) C (C/min) C

1 140(1 min) 10 200(1 min) 10 280(6 min)
2 100 2 - - 280
3 140(1 min) 10 200(1 min) 5 280(6 min)
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Fig.1 Total ion chromatogram of fatty acid methyl ester of Hibiscus manihot seed oil
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Table 2 Analyzed results of fatty acid of Hibiscus manihot seed oil
FE  REE/min HXEER 3z BEXZ AU
1 9.17 0.40 A ER((Z)-9- T ]G ER) (Z)~9-Hexadecenoic acid, methyl ester 98
2 9.49 15.35 FRAEEE (SR R ) Hexadecanoic acid, methyl ester 99
3 12.55 32.35 WwmEE((2,2)-9, 12-+ /B BB ES) (Z, Z)-9,12—Octadecadienoic acid, methyl ester 99
4 12.73 43.89 VR (9-/\ Bk = M ER HF ) 9-Octadecatrienoic acid, methyl ester 99
5 13.12 3.38 T feme (/B ) Octadecanoic acid, methyl ester 99
6 17.96 0.54 HABR( B R ES) Eicosanoic acid, methyl ester 99
7 23.76 0.63 H R HER Docosanoic acid 99
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