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We have s tudied fo r  the f i r s t  t ime  the phys tcochemtca l  c h a r a c t e r i s t i c s  and the qual i ta t ive and quanti ta t ive 
compos i t ions  of the fa t ty  ac ids  of the oils  of  the seeds  and of the f ru i t  f lesh  of the wild sea  buckthorn of Mon- 
golia. 

The seed  oil  was ex t rac ted  with hexane,  and the oil  of the f lesh by p r e s s i n g  the frui t .  Below we give 
the phys tcochemica l  indices obtained for  these  oi ls :  

Index Seed oil Fruit flesh 
oil 

Density, d~O, g/cm s 0,9270 0,9200 
Refractive index, n~ ° 1,4764 I, 4698 
Iodine No. % Is 150 79,5 
Acid No., mg KOH/g 10.5 7 
Saponification No., mg KOH/g 192,5 187,5 
Ester N0., mg KOH/go t91 .,5 170 
Setting temperature. C -20-22 -4--5 
Unsaponifiables, %: 2.25 3,65 

sterols, % 1,7 1,8 
tocopherols, nag % 560 ~ 330,4 
carotenoids, mg % 38. i 378,0 

The composi t ion  and pe rcen tages  of the higher  fat ty acids  in these  oi ls  we re  studied by gas - l i qu id  
ch roma tog raphy  on a K h r o m - 3  ch roma tog raph  with the following c h a r a c t e r i s t i c s  of the ins t rument  and the 
p r o c e s s :  solid suppor t  Chromaton N-AW (0.160-0.200 ram),  liquid phase  10% of polyethylene glycol succinate ,  
f l ame- ion iza t ion  de tec to r ,  column 250 e m  long and 3 m m  in d i ame te r ,  column t e m p e r a t u r e  200°C, c a r r i e r  gas 
n i t rogen,  40 m l / m i n ,  hydrogen 25 m l / m i n ,  a i r  0.5 l i t e r / r a in .  The fat ty  acids of the oi ls  were  ch roma tog raphed  
in the f o r m  of the i r  methyl  e s t e r s .  

The qual i ta t ive composi t ion  and the r e l a t i ve  amounts  of the higher fat ty  acids of the seed  and f ru i t - f l e sh  
oi ls  of the sea  buckthorn can be judged f r o m  the f igures  given below (%, GLC): 

Fatty 
acids C1~ Ct6 CIo;I GIN Cls:l C1~:2 Cl8:3 020 C17 

Seed oil 0,1 7,2 1,8 2,8 18,4 3) a0,3 0,, -- 

Fruit-flesh 
oil 1.0 30,1 37,6 I,I 11.2 14.9 1,8 0.3 2,0 

A fea ture  of the oil f r o m  the f lesh of the f rui t  is its r e l a t i v e l y  high content of pa lmi t ic  (Ci6) and pa lmi -  
toleie  (C16 :l) acids .  The f igures  for  these  acids a r e  c lose  to those which other  w o r k e r s  have found for  the c o m -  
posi t ion of the f r u i t - f l e s h  oi l  of the Altai  sea  buckthorn [1, 2]. The buckthorn seed  oil differs  f r o m  the oil of 
the f lesh  by..its h igher  content  of l inoleic (Ci8:2) and l inolenic (C18: a) ac ids .  
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