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We have inves t iga ted  the oil of seeds  of co t ton  p lants  of v a r i e t i e s  108-F  and T a s h k e n t - 3  t r e a t ed  with 
fung ic ides :  uzgen,  benla t ,  and tops in ,  in a dose  of 200 k g / h a  (the s a m p l e s  w e r e  obtained f r o m  the e x p e r i m e n -  
ta l  f ie lds  of SoyuzNIKhI  [All-Union S c i e n t i f i c - R e s e a r c h  Ins t i tu te  of  Cot ton Growing] .  The c h a r a c t e r i s t i c s  of 
the seeds ,  the p h y s i c o c h e m i c a l  indices  of the oi ls  and the fat ty ac ids ,  and a l so  the f a t t y - a c i d  and t r i g l y c -  
e r ide  compos i t i ons  of  the oi ls  d e t e r m i n e d  by gene ra l l y  adopted me thods  [1] a re  g iven  in Tables  1 and 2. 

It fol lows f r o m  Table  1 that the oil content  of the seeds  i n c r e a s e s  (by f r o m  0.4 to 0.8%), p a r t i c u l a r l y  
with the use  of uzgen  and benla t .  

All the s a m p l e s  have s i m i l a r  p h y s i c o c h e m i c a l  indices  of the oi ls  and fatty ac ids .  The f a t t y -ac id  
compos i t i ons  of the oi ls  w e r e  d e t e r m i n e d  by the GLC method,  and the t r i g l y c e r i d e  compos i t i ons  by e n z y -  
ma t i c  h y d r o l y s i s  [2]. The t r e a t m e n t  of the f ie lds  with fungic ides  does not affect  the f a t t y -ac id  and t r i -  
g l y c e r i d e  c o m p o s i t i o n s . o f  co t tonseed  oil (Table 2). 

T A B L E  1 

Index 

Weight of 1000 seeds, g 
Oil content of the seeds calculated on 

the absolutely dry weight, % 
Oil 

" color of the black oil in a 1-cm 
layer at 35 yellow units on the 
VNIIZh-I 2 colorimeter 

density, g/cm s 
refractive index, n{~ 
viscosity, "E 
iodine No., %Iz 
saponification No., mg KOH/g 
acid No., mg KOH/g 

Amount, expressed as % I z of 
unsaponifiables 
native gossypol (by the aniline- 

pyridine method) 
Fatty acids 

neutralization No., 
mg KOH/g 

mean molecular weight 

control 

116,21 

22,18 

uzgen 

116,63 

22,54 

3,5 3,5 
0,9273 0,9268 
1,4750 1,4752 
9,1032 9,1013 

105,02 104,85 
I94,08 194,25 

2,34 2,45 

1,07 

0,72 

10S-F ) - -  Tashkent-8 
benlat 

116,22 

22.42 

tol~in control 

115.52 

22,04 

3,5 
0,9281 
1,4760 
9,1010 

104,26 
194,12 

2.63 

118,12 

22,35 

6,0 
0,9164 
1,4724 
7,1224 

107,40 
194,83 

2.82 

1.29 

0,49 

uzgen 

118,82 

23,15 

6,0 
0,9182 
1,4722 
7,1219 

106,90 
164,86 

2.74 

3 , ~  . 

0,9265 
1.4752 
9,1012 

104,90 
194,28 

2,42 

1.03 

0,78 

!04,83 
if3,93 

204,71 
274,09 

1,05 

0,76 

204,76 
274.02 

1.02 

o,84 

204,43 
274.47 

204,61 
274.22 

1,16 

0,46 

204,60 
274.24 

benlat 

118,60 

23,10 

6,0 
0,9176 
1,4722 
7,1209 

107,24 
194,72 

2,70 

1,18 

0.47 

204,68 
274,13 

topsin 

118,04 

22,8.1 

6,0 
0,9171 
1,4730 
7,1186 

107,32 
194,65 

2,88 

1,23 

0,51 

204,52 
274,34 
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T A B L E  2 

Fatty acids and 
trig,ycerides 

io~ F Tashkent-3 

con- I uzgen benlat topsin tro, nzgon bo a ttop,in tT]" 

Fatty-acid composition, % 

Lauric 0,34 0 32 0 29 0,241 0,23 0,19] 0,21[ 0,17 
Myristic 1,23 1:271 1:25] 1,36 I 0,90 1,02[ 0,98191,08 
Pa-lmitic 23,02 23,20123,11 22,33 22,11 22,22 [ 21,94 ~2 ,86 
Palmitoleic 1,64] 1,45 1,68[ 1,57 2,65 2,54[ 2,60 2,35 
Stearic [ 2,341 2,311 2,401 1,931 0,93 1,16[ 1,11 0,98 
Oleic /18 16118 13 18 01117,81117,84 17,75 17,93 17,12 
Linoleic / 531271 531321531261 54,82[ 5.5,34 55, 14 55,22 56,44 

Triglyceride composition, % 

G1888 1,27 1,23 1,181 0,651 0,71[ 0,69[ 0,57 0,44 
G1SSU I 6,941 7,28 6,371 6,231 1,941 2,141 2,08 2,53 
G1SUS [ 9,081 9,20 8,141 8,34!13,83114,12[14,08 1476 
G1S U U ] 38, 11 [ 38,00 49,08] 41,92,45,02] 44,921 44,86 46'92 
G1L~U [ 6,041 6.10 6,061 5,26 1.741 1,83 1.75! 1:12 
G1UUU / 38,561 38,19 38,171 37,57 36,76136,30 36,66 34,23 
Note.  G1) g l y c e r o l ,  S) r ad i ca l  of a s a t u r a t e d  acid,  U) r ad i ca l  
of an u n s a t u r a t e d  ac id .  
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