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Analysis of Fatty Acid Composition and Antioxidation Stability
of Pomegranate Seeds Oil Extracting by Aqueous Enzymatic
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Abstract: The fatty acid compositions of pomegranate seeds oil extracting by aqueous enzymatic were analyzed by GC-
MS. The results showed that pomegranate seeds oil contained substantial unsaturated fatty acid and the total amount of
unsaturated fatty acid reaches 94% . The effects of temperature light and several antioxidants on the antioxidation of
pomegranate seeds oil were investigated by Schall experiment in reference to peroxide value ( POV) . The results showed
that the antioxidation of the oil was affected by temperature and light and the effect of temperature was dominant. TBHQ
possessed good antioxidation and had satisfactorysynergistic effect with V. V. and PG had no significant antioxidation on
pomegranate seeds oil.
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Fig. 1 Gas chromatography spectrum of pomegranate seeds

oil



1158 Vol. 23
1 v
Table 1  Fatty acid components of pomegranate seeds oil
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