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Study on fatty acid and trace elements of Euryale Ferox shell

LI Hong-ying QIN Liang

( Dept of Lightlndustry & Chemistry Zhaoqing University Zhaoqing 526061)

Abstract: The contents of trace elements and fatty acids in Euryale Ferox shell were analysed. The fatty acids in the
Euryale shell were extracted with petroleum ether in Soxhlets extractor using 0. Smol/L NaOH-CH,OH as the methyl
esterification solvent and separated by GC-MS. The constituents of fatty acids were identified and their amount were de—
termined by normalization method. Sample of Euryale shell was digested with a mixture of HNO; and HCIO, and con-
tents of trace elements were determined by ICP-AES. The result shows that 8 compounds were identified accounting
for 83.72% of its total content. The main components were palmitic acid linoleic acid and oleic acid their contents
were 10. 72%  28.35% and 12.62% . Fourteen kinds of trace elements were obtained Euryale shell was rich in Cu
Mn Zn and Fe with the contents of 0.248 mg/g 0.164 mg/g 0.217 mg/g and 0. 305 mg/g.
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1.1
( 10°C /min 280°C 15min;
); (60°C - 1uL; : ; :20:1;
90°C) . ; ; ; : ;
; ; DHG-9070B 70. OkPa; 2. 5min. MS
( ) 200°C 240C;
SX2 ( (m/z): 40.00 ~500.00.
) ; Advantage ( 1.2.2
TJA ): QP2010 ( 1.2.2.1
) o 200 o
1.2 lg 800°C
1.2.1 8h SmL
1.2.1.1 } 50ml. o 0,
100g 2.2.2.2 ICP - AES
250mL DAD 0 ~20 min 338 nm
500mL Bw 10 390 nm Bw 20; 20 ~25min
262 nm Bw 16 324 nm Bw 8,
30min o ICP - AES . ImL/min
1.2.1.2 (Ar); 10L/min ( Ar); : 1.0 L/min;
6mL 0. 5mol/ :5~30 /h; . B~U 68
LNaOH - CH,0H 60°C ; : 0.1~100 mg/L; <2% .
30min 2mol /1. HCI pH
2 6mL 0. 5mol/L 2
NaOH - CH,0H 60°C 30min 2.1 CCMS
3 10mL CC - MS
° GC - MS
1.2.1.3 GC - MS 10 . 3
GC RTX -5 (30m x 3. 72% 1.
0.25m x 0. 25um) ; 100°C
1
1% /min
1 €7 Hs,0, 13.269 10.72
2 CioHs, 0, 15.043 28.35
3 CioH360, 15. 082 12. 62
4 Ci6H;,0, 17. 158 2.8
5 4 8 12- C,7Hs,0, 15.298 11.74
6 CysHsy O, 21.103 9.7
7 D- -16 - CoHy0, 23.617 4.31
3 Cog Hsg O, 24.112 3.48
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10.263 mg/g o N
N 0.248 mg/g-
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2 (mg/g)
Al 0.244 Mg 5.937
Ba 8.756 x10 -3 Mn 0. 164
Ca 10. 263 Ni 9.02x10-3
Cd 2.313x10 -4 As 1.321 x10 -3
Cr 2.775 x10 -3 Sr 6.271 x10 -2
Cu 0.248 Ti 1.173 x10 -2
Fe 0. 305 Zn 0.217
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