KOREAN J. FOOD SCI. TECHNOL.
Vol. 12, No. 4 (1980)

EFO MSEFE ool et B
13 @FAC VBB

H EE-F

FRILKERY REEH
HRARE REMTEHR
(19801 84 169 #)

Studies on the Lipid Components of
Torreya nucifera Seed

1. Physico-Chemical Properties of the Seed Oil

Hee Soo Im*, Kwang Ro Yoon and Dong Hyo Chung
*Department of Home Economics, Chung Ang University, Seoul 151

Department of Food Technology, Chung Ang University, Seoul 151
(Received August 16, 1980)

Abstract

The seeds of Torreya nucifera, which were shown to contain high level of oil, were cha-

racterized to evaluate their possible utilization as oil source.

Oil was extracted by compression from the seeds and its physico-chemical properties and

total fatty acid composition were determined. The results are summarized as follows:

1. Proximate components of the seeds were shown to be: moisture, 12.39% ; crude protein,
9.46%; crude fat, 54.29%; fiber, 5.28%; ash, 2.13%.

2. Physico-chemical characteristics of the seed o0il were determined as follows:

specific

gravity 0.92, refractive index 1.470, iodine value 127, saponification wvalue 182.2, acid

value 9.5, ester value 172.7.

3. The major fatty acids of the total lipids were linoleic (46.77%),

palmitic acid (6.929%).
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Table 1. Instrument and operating conditions
for GLC of total fatty acids

Instrument Hitachi Model 163

Detector FID

Column 2mx3mm (ID) glass
column

15% DEGS on 80/100

Packing material
mesh Uniport B

Column Temperature| 165°C
Injection Temperature; 210°C
Carrier gas N2(25 m{/min)
Chart speed 5 mm/min
—x
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Table 2. Contents of proximate analysis of
Torreya nucifera seeds

Components Contents(%)
Moisture 12,33
Crude fat 54.29
Crude protein 9.46
Fiber 5.28
Ash 2.13
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Table 3. Comparison of physico-chemical properties of Torreya nucifera seed oil and common

vegetable oilsz®

Oils Specific Refractive Jodine Saponification Acid ‘ Ester

gravity index value value value value
Zﬁ;{;eyfa 0.92 2 1.470 127 182.2 9.5 , 172.7
Cotton sesed 0.912~0.930 | 1.4722~1.4680 | 103~115 189~198 0.6~0.9 | 185~197
Linseed 0.931~0.938 | 1.4808~1.4859 | 170~204 189~-198 1.0~3.5 | 186~192
Sesame seed 0.920~0.926 | 1.4742~1.4762 | 103~116 188~195 9.8~11.4 | 177~189
‘Soybean 0.922~0.927 | 1.4765~1.4775 | 120~141 189~,195 0.3~1.8 188~193
Sunflower seed 0.920~0.926 E 1.4663~1.6840 | 125~136 188~194 11.2~12.8 x 176~186
Perilla szed 0.930~0.937 | 1.4856~1.4876 | 193~208 187~197 — J 180~191

Table 4. Compérison of fatty acid composition of Torreya nucifera seed 0il and common

vegetable oils®V

9% of total lipids)

Torreya 1

l White Black

~ Fatty acid t nucifera Soybean sesame sesame \ Perilla
Myristic acid ! 0.02 0.08 ~ — —
Palmitic acid | 6.92 11.64 8.88 10.11 8.42
Palmitoleic acid 0.01 0.03 0.22 0.21 0.34
Stearic acid 1.94 3.06 5.49 6.04 2.89
Oleic acid 31.68 19.80 41.24 42,03 20.40
Linoleic acid 46.77 55.63 42.46 40.00 13.36
- Linolenic acid 0.38 8.84 0.89 0.88 54.60
Arachidic acid 0.04 0.23 0.89 0.73 —
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