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Analysis of Fatty Acid Composition of Peony Seed Oil in Guizhou Regions
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Abstract
after oil extraction, the fatty acid composition in peony seed oil was determined by the GB 5009. 168-2016 transesterification method and GC—
MS. The results showed that 14 fatty acids were detected in the 10 samples, mainly oleic acid, linoleic acid,a=linolenic acid , palmitic acid and
stearic acid, of which saturated fatty acids accounted for 7. 72%—14. 80% of the total ,and unsaturated fatty acids accounted for the total amount
was 85.20%—-92.28%. The content of unsaturated fatty acids was rich, mainly oleic acid and linoleic acid. The highest oleic acid content was
Bijie Hezhang (116.25+4. 17 mg/¢) ,and the highest linoleic acid content was Tongren Sinan(210.44+2. 57 mg/¢g). The analysis of the sig-
nificance of the difference showed that the fatty acid content and types of peony seed oil in different regions were significantly different (P<

In order to explore the compositional differences of peony seed oil, 10 peony seed samples from different regions were selected ,and

0.05).
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Table 1 Number and source of peony samples
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Table 2 Fatty acid content in peony seed oil in different regions mg/g
. TH i it . i L
Sample Bul)-rrlc Myristic acid PerTlader-:a— Pd@tlc Palnn-lolelc Heptade(;an— Cl17:1n7
acid noic acid acid acid oic acid
MDYI  0.0323+0.001 1 ¢ 0.327 120.016 2 ¢ 0.1228+0.002 1a  42.5066:0.M54 ¢  0.778 2+0.022 8 a 0.449 3+1.880 0 a 0.431 6:0.025 8 a
MDY2  0.0358+0.0052 a 0.581 7+0.017 7 a 0.071 7£0.010 3 ¢ 38.3358+1.0904d  0.306 0£0.021 9 ¢ 0.1957+0.920 0 ¢ —
MDY3 — 0.167 7+0.009 4 j 0.061 6:0.026d  44.831 622.6005b  0.4497+0.0070b  0.2133+2.2800 ¢ 0.2779+0.0172 b
MDY4  0.034 2+0.001 0 b 0.347 4+0.0052 b 0.091 120.0003b  60.709 623.1127 a  0.730 9£0.025 7 a 0.271 7+0.000 7 b 0.446 2+0.007 7 a
MDY5 0.034 1+0.000 1 b 0.084 5+0.001 0 e 0.027 4+0.001 1 e  19.1562+0.8552f  0.249 1+0.0074 cd  0.124 120.010 1 d 0.149 7+0.007 2 ¢
MDY6  0.0304+0.002 5 d 0.123 8+0.007 8 d 0.000 9+0.0049d  30.864 8+2.5892 e  0.508 0£0.018 3b  0.193 8+0.003 6 ¢ 0.295 4+0.000 7 b
MDY7  0.024 8+0.003 2 f 0.014 0£0.001 4 f — 7.561 1£0.030 3 f  0.085 3+0.001 3 f 0.027 4+0.000 6 f —
MDY8  0.027 2+0.001 0 e 0.031 3+0.003 1 g — 6.018 120.283 6 h  0.066 0+0.002 9 f 0.031 3£0.003 1 f —
MDY9  0.0320+0.000 2 ¢ 0.063 7+0.000 7 { 0.0329+0.0007 ¢  15.7632+1.2149 ¢  0.260 7+0.0029 de  0.064 2+0.002 4 e 0.112 8+0.012 8 d
MDY 10 — — — 3.9830+0.178 6 i 0.086 8+0.003 7 ef — —
- L i L Hertg VIR ok -
Sample Stea'nc Ol{"lc hnqlelc Arac.hlc 'yflmol.e— Ar.achld.— ujhnol.e—
acid acid acid acid nic acid onic acid nic acid
MDYl 11.9121+4.1700a 85.422 0£2.280 9 bc  210.441 4+2.5736a  0.508 8+0.021 8 a 1.115420.042a  369.613 1+5.4870 a —
MDY2  4.9941+0.2518 ¢ 66.326 8£1.296 0 cd  85.41742£2.7793 cd 0.263 7+0.023 2 ¢ — — 104.008 5+6.278 4 b
MDY3  4.9976+0.190 ¢ 102.502 9+3.459 0 ab 110.84 9+1.6893 ¢  0.2753+0.0199 ¢ 0.601 2+0.048 2 b 0.6713+0.0257 ¢ 78.5139+4.3167 ¢
MDY4  7.6762+0.1022b 116.246 2+4.169 0 a  162.8158+3.5280b  0.452 8+0.001 2 b — 1.367 120.0051 b 150.393 0+1.937 5 a
MDYS  2.6333+0.3243d 61.4982+3.0400de 79.9437+1.2707d 0.1472+0.004 6 d  0.249 1+0.007 4 cd 0.498 3+0.014 8d  70.280 8+1.982 6 ¢
MDY6  4.8097+0.1574 ¢ 74.412 124.5024 cd 153.4758+4.0571b  0.276 7+0.013 5 ¢ 0.402 8+0.022 2 ¢ 0.423 7+0.002 6 be 100.491 7+7.074 1 b
MDY7  0.8832+0.0126 e 25.5712+0.9406fg  34.281 7+2.196 S ef 0.053 0+0.003 O { — 0.196 5+0.000 5 f 31113 5¢1.641 2 d
MDY8  0.8790+0.0163f 19.4807+0.870 5 h 24.0153+1.5012 g 0.068 3+0.000 5 e — 0.1126+0.0004 ¢  24.2127+1.613 8 ¢
MDY9 1.427320.666 8 e 57.438 8+2.934 9 ef  79.163 1£2.2802de 0.1294+0.0006d  0.225 8+0.000 2 de 0.443 0+0.008 0 e 18.72 1+1.602 3 f
MDYIO 0.5305+0.0123 g 16.796 0+0.363 2 fg  15.005 8+0. 191 5 ef — — — 19. 169 7+0.764 O ef

TE: "SRR . RISIATENG FRERoR 2257 .3 (P<0.05)

Note: “—" means not detected. Different lowercase letters in the same column indicate significant differences (P<0.05)
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