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Table 1 Comparison on the weight of dry matter in tomato seeds and the content
of crude fat in the dry matter
i Y E
XGZ MSL MST HR C1 C2

Sample Average
TF¥IF &/ % Content of dry matter 51.37 18. 62 53.61 51.47 53.52 51.30 52.48
HLBR W5 2 45/ % Content of crude fat 33.17 28. 69 33.02 32.16 31.70 34.19 32.82
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Fig.1 37 FAME standard mixture chromatogarm on SP™-2560 column
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1. Butyric acid; 2. Caproic acid; 3. Caprylic acid; 4. Decanoic acid; 5. Undecanoic acid; 6. Lauric acid; 7. Tridecanoic acid; 8. Myristic

acid; 9. Myristoleic acid; 10. Pentadecanoic acid; 11. Cis-10-Pentadecenoic acid; 12. Palmitic acid; 13. Palmitoleic acid; 14. Heptade-

canoic acid; 15. Cis-10-Heptadecenoic acid; 16. Stearic acid; 17. Elaidic acid; 18. Oleci acid; 19. Linolelaidic acid; 20. Linoleic acid;
21. Arachidic acid;22. r-Linolenic acid; 23. Cis-11-Eicosenoic acid;24. Linolenic acid;25. Heneicosanoic acid;26. Cis-11, 14-Eicosadie-

noic acid;27. Behenic acid; 28. Cis-8,11,14-Eicosatrienoic acid;29. Erucic acid; 30. Cis-11,14,17- Eicosatrienoic acid;31. Arachidonic

acid;32. Tricosanoic acid; 33. Cis-13, 16-Docosadienoic acid; 34. Lignoceric acid; 35. Cis-5, 8, 11, 14, 17-Eicosapentaenoic acid;

36. Nervonic acid;37. Cis-4,7,10,13,16,19-Docosahexaenoic acid. The same below.
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Table 2 Peak area and composition of fatty acids in tomato seeds

£ RS 14 B4 i5f [ / min 1§ W TR AR/ X 10* 1V Peak area

No. Retention time Fatty acid XGZ MSL MST HR Cl C2
1 25.420 oot i) PR 30. 46 21.72 31.72 20.47 17. 41 19. 08
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Table 3 Comparison on the content and composition of fatty acids in tomato seeds

i % B 15 (8] /min 5 5 iR W AL/ X 10" 1V Peak area
No. Retention time Fatty acid XGZ MSL MST HR C1 C2
1 25. 420 TR R 11.57 12.08 12. 54 11.16 11.17 11. 64
2 29. 636 i g 12 4. 86 4.32 3.82 4.58 5.12 4,42
3 31.247 R 25. 04 17.33 27.88 24.99 23.61 29. 85
4 33.799 RIATHIA 56.52 64.12 54. 26 57.15 58. 65 52.63
5 36.993 oV JFR 2 2.00 2.17 1.49 2.12 1.45 1. 46
paNil=g v 100. 0 100. 0 100. 0 100. 0 100. 0 100. 0
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Comparison of Fatty Acids Content and Its Composition

YIN He-lan' . QIN Gong-wei' , XU Hao' , WANG Fu’,CAO Xiao-yong'
(1. Bioscience and Engineering College of Shaanxi University of Technology/Bioresources
Key Laboratory of Shaanxi Province, Hanzhong, Shaanxi 723001 ;2. Horticultural College of
Qingdao Agricultural University,Qingdao,Shandong 266109)

Abstract; Whether there are differences of fatty acid composition or content in the different samples of tomato
seeds, the fatty acids in crude fat which was extracted by Soxhlet extractor from 6 tomato seed samples were
determined by gas chromatography (GC) after modified to methyl esters,with 37 kinds fatty acid methyl ester
mixture, The results showed that;the content of dry matter in tomato seed samples was 52. 48% on average,
and the content of crude fat was 32. 82% on average. There were significant differences on total fatty acids a-
mong tomato seed samples. The relative content of fatty acids in tomato seed samples also had certain differ-
ences. The major fatty acid components in seeds identified were as follows: hexadecanoic acid 11. 16% ~
12.54 % ,stearic acid 3. 82% ~5. 12% ,oleic acid 17. 32% ~29. 85% , linoleic acid 52. 63 % ~64. 12% , linolenic
acid 1.45% ~2.17%.

Key words: Lycopersicon esculentum Mill. ;fatty acid; gas chromatography
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