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Analysis of Fat—soluble Components in Litchi chinensis Seeds by GC-MS

ZHANG Yuan, WANG Zhe-zhix
(College of Life Sciences, Shaanxi Normal University, Key Laboratory of Ministry of Education for Medicinal Plant Resource and
Natural Pharmaceutical Chemistry, Xi’ an 710062, China)

Abstract: Fat-soluble components in seed of Litchi chinensiswere extracted by Soxlet extraction method. The fat—-soluble
components were esterified and then analyzed by gas chromatography-mass spectrometry. 30 fat—soluble components were
identifiedrespectively. 9-octadecenoic acid, 9, 12-octadecadienoic acid, hexadecanoic acid, octadecanoic acidand 2-octyl—
cyclopropaneoctanoic acid are the chief components, and their relative contents are 30. 42%, 11. 77%, 8. 74%, 4.94% and 32. 93%
respectively. The fat—soluble components in seed of Litchi chinensishave highnutritional and healthy fuction, and further
development and applicationpotential.
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Fig.1  TIC of fat-soluble components in seed of Litchi chinensis
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Table 1 Components of fat-soluble components in seed of Litchi chinensis and their relative contents
G5 LREFIS ] (min) wEY 7§ it X (%) AFALLEE (%)
1 4. 495 A CsH40 58 0.03 91
2 5. 439 1, 1R TR Crolis 162 0.05 81
3 8. 082 Af ELE CisHas 204 0.11 86
4 8.292 T R-2-Th kg C7H 1202 128 0.03 89
5 8.72 TEM CisHos 204 0.73 97
6 9.209 o T &4 CisHos 204 0.34 90
7 9. 489 1-(1, 5~ H 34— CURIE) —4- LS CisHoe 202 0.77 95
8 9. 659 BN CisHos 204 0.18 80
9 9.838 e P CisHza 204 0.18 83
10 13. 805 PRl S TR 1 C14H2502 228 0.23 85
11 16.128 12— F G- PR S 5 R s C16H320: 256 0.08 81
12 18.013 15— A DURRIATER TS CosHas02 380 0.09 86
13 18.129 9—+ BRI TR F I C1sH2402 212 0.10 86
14 18.649 FRAFTR A C17H3102 270 8.74 95
15 19. 748 T AR R Ci6H2204 278 0.12 89
16 20. 855 AR 7 F C17H 3202 268 3.63 92
17 23. 251 VR P I C1oH340: 294 11.77 96
18 23.436 IR P NG C1oH360: 296 30. 42 93
19 23. 596 SR e C1oH360: 296 0.71 86
20 24. 229 filf IR TR P I Ci9H3502 298 4,94 97
21 27.129 2- - PR e R C20H3502 310 32.93 95
22 29. 512 5, 10— F ik —4f-1-H C15H250 224 0.05 85
23 29. 805 11, 14, 17- B =I5 FR S C21H3602 320 0.22 81
24 30. 675 11418 T C21H4002 324 0.39 85
25 31.818 AEAERR R C21H4202 326 0.58 90
26 38. 867 IR Rl C2sH 1102 352 1.36 90
27 39. 473 Ll R F C2H 1602 354 0.37 90
28 39. 858 ARIR R — o C24H3504 390 0.20 90
29 41. 239 T =R S C24H1s0: 368 0.11 88
30 42. 569 PR R C25H500: 382 0.54 91
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Determination of Background Value of Formaldehyde in Wheat Flour

DU Wei, YANG Xiu—lan, LU Mei-bin, WU Li-na, WANG Bu-junx*
(Institute of Corp Science, Chinese Academy of Agricultural Sciences, Cereal Quality Supervisionand Testing Center,
Ministry of Agriculture, Bei jing 100081, China)

Abstract: Sodium formaldehyde sulfoxylate isa chemical rawmaterial prohibited to be added into food as a food additive. There
isnonational standard method for determination of sodium formaldehyde sulfoxylate in wheat flour so far. In this paper, the
background values of 122 wheat flour samples were determined with the method recommended by General Administration of
Quality Supervision, InspectionandQuarantine in 2002. It was expected that the values can provide scientific principles for
inspecting sodium formaldehyde sulfoxylate content inwheat flour. The average background value of the (formaldehyde in 122
wheat flour samples is 3. 85mg/kg and the variations range is between 0. 92mg/kg and 6. 77mg/kg. For the 95% probability, the
confidence interval range for the 122 wheat flour samples is from 1. 40mg/kg to 6. 31mg/kg, whereas the maximum confidence value

of 6. 31mg/kg can function as the background value of wheat flour this way.
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