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Ficus ca r i ca  L.  (common fig) is a woody plant belonging to the family  Moraceae  which is cul t ivated 
and grows in the wild s tate  in T r a n s c a u c a s i a .  The composi t ion of the fatty oil of the seeds  of the va r i e t i e s  
grown in the USSR has  not been inves t iga ted  prev ious ly .  We have studied the fat ty  oil contained in fig seeds  
col lected in Augus t -Sep tember ,  1969, in the Kobuleti  region (Adzhar ASSR). Ext rac t ion  of the comminuted  
seeds  with pe t ro leum e ther  (bp 40-60°C) yielded 29.4% of an odor less  l ight-yel low fat ty oil with d 2° 0.9280, 
n~ 1.484-1.487, saponif icat ion No. 188.9 mg KOH/g ,  iodine No. 167.0% of 12. By saponif icat ion with 2 N 
ethanolic alkali ,  the combined fat ty  acids were  i so la ted  f rom the oil without the unsaponif iables .  The c o m -  
posi t ion of the fatty acids was de te rmined  by gas- l iqu id  ch romatography  on a UKh-2 ch romatograph  using 
a column 2.5 m long and 0.4 m m  in d i ame te r  containing PES [poly(ethylene succinate)] deposi ted on TMS- 
TS-M m i c r o s p h e r i c a l  support  and heated  to 200°C with hel ium as the c a r r i e r  gas and a br idge  cu r r en t  of 
200 mA,  

The amounts  of the individual fat ty  acids in the oil were  as follows (~): 

Acid F.  c a r i c a  

C apr ic  t r a c e s  
Pa lmi t i c  8.58 
Stear ic  2.12 
P a lmitole ic  0.58 
Oleie I I . 7 7  
Linoleic 28.24 
Linolenic 48.71 

Fig oil belongs to the ca tegory  of r ap id -d ry ing  oils and can be used  in indust ry  as a f i lm- fo rming  
agent (in the manufac ture  of points) .  

On compar ing  the fa t ty -ac id  composi t ion  of the oil of Ficus  ca r i c a  L. studied and those of Cannabis 
sa t iva  and Maclura  aurant iaca  [2-4], it can be seen  that  the fig oil is dist inguished by a higher  content of 
t r ien ic  acid (48.71%), the hemp oil containing 16% and the osage orange oil containing only 1.29~c. Thus,  fig 
oil is c h a r a c t e r i z e d  by the highest  content of linolenic acid. 

The g lycer ide  composi t ion  of fig oil was studied by enzymat ic  hydro lys i s  on the bas i s  of the indices 
of the fa t ty -ac id  compos i t ion  of the total  mix tu re  of acids and the acids of the monoglycer ide  f rac t ion  [4]: 
G1 SSS 0.04%, G1 SSU 0.39%, G1 SUS 2.30%, G1 SUU 25.51%, G1 USU 1.10, G1 UUU 70.66% (where G1 r e p r e -  
sents  the g lycero l  radica l ,  S sa tu ra ted  acyl,  and U unsa tura ted  acyl groups) .  
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