BRIEF COMMUNICATIONS

OILS OF THE SEEDS AND OF THE FRUIT FLESH
"OF Hippophae rhamnoides

Ya. Zham'yansan UDC 665.35:547.426

We have studied for the first time the physicochemical characteristics and the qualitative and quantitative
compositions of the fatty acids of the oils of the seeds and of the fruit flesh of the wild sea buckthorn of Mon-
golia.

The seed oil was extracted with hexane, and the oil of the flesh by pressing the fruit. Below we give
the physicochemical indices obtained for these oils:

Index Seed oil Fruit flesh
oil

Density, d20, g/cm® 0,9270 0,9200
Refractive index, n]23° 1,4764 1,4698
lodine No. % I, 150 79,5
Acid No., mg KOH/g 10,5 7
Sapomflcatmn No., mg KOH/g 192,5 187,5
Ester No., mg KOH/g 191,5 170
Setting tempe:atuxe, e —20-22 —4—5
Unsaponifiables, %: 2,25 3,65

sterols, % 1,7 1.8

tocopherols, mg % 60,0 330,4

carotenoids, mg % 38,1 378,0

The composition and percentages of the higher fatty acids in these oils were studied by gas ~1liquid
chromatography on a Khrom-3 chromatograph with the following characteristics of the instrument and the
process: solid support Chromaton N-AW (0.160-0.200 mm), liquid phase 10% of polyethylene glycol succinate,
flame-ionization detector, column 250 cm long and 3 mm in diameter, column temperature 200°C, carrier gas
nitrogen, 40 ml/min, hydrogen 25 ml/min, air 0.5 liter /min. The fatty acids of the oils were chromatographed
in the form of their methyl esters.

The qualitative composition and the relative amounts of the higher fatty acids of the seed and fruit-flesh
oils of the sea buckthorn can be judged from the figures given below (%, GLC):

Fatty

acids C“ C|s Clu:l Cm Clﬂ:l Cl*:i Cl&::i Cz(, CH
Seed oil 0,1 7,2 1,8 2,8 18,4 3) 30,3 0,1 —
Fruit-flesh

oil 1.0 30,1 37,6 1,1 11,2 14.9 1,8 0.3 2,0

A feature of the oil from the flesh of the fruit is its relatively high content of palmitic (Cyg and palmi-
toleic (Cyq:y) acids. The figures for these acids are close to those which other workers have found for the com-
position of the fruit-flesh oil of the Altai sea buckthorn [1, 2]. The buckthorn seed oil differs from the oil of
the flesh by.its higher content of linoleic (Cy3.,) and linolenic (Cy4.5) acids,
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