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Industrial Refining and Physicochemical Characteristics of Fruit Oil from Swida wilsoniana

ZHANG Ting, ZHOU Wen-cai, XU Hai-ning, JIANG Xiang-mei*
(Jiangxi Provicial Key Laboratory for Plant Biotechnology, Jiangxi Academy of Forestry, Nanchang

330032, China)

Abstract: Crude oil was squeezed from Swida wilsoniana fruits grown in Yudu county, Jiangxi province and refined. The fatty
acid composition and physicochemical properties of refined oil were analyzed. The most predominant fatty acids in Swida
wilsoniana fruit oil were linoleic acid (34.69%), oleic acid (34.47%) and plamtic acid (22.37%). Crude oil had a very dark color
(77Y+12R+8.7B), high acid value (15.3 mg KOH/g) and high peroxide value (76.9 meqg/kg), but it was greatly improved after
refining. Several nutrients (carbohydrates, water, S-carotene, tocopherols, nicotinic acid and thiamine) and minerals (potassium,
sodium, magnesium and phosphorus) were detected in crude oil. The refining process could result in significant reduction in the
contents of carbohydrates, water, 4 -carotene, sodium, magnesium and phosphorus although the content of vitamin E did not
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exhibit an obvious change. Moreover, nicotinic acid, thiamine and potassium were undetectable in refined oil.
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Table 1 Fatty acid composition of Swida wilsoniana fruit oil
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FA (Ci60) (Cis0) (Ci6a) (Cus) (Cis2) (Cuex) itz

HIH2 42 1% 237 248 281 3447 3469 1.98 1.20
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Table 2 Comparison of physiochemical properties of crude and
refined Swida wilsoniana fruit oil

FARLPE 5 Tl iRl
BRI, 196 W77, 4012, ¥ 8.7 4.5, 2.0.4
%1t /(mg KOH/g) 15.3 0.36
T4 AR A /(mealkg) 76.9 6.2




X Bkl

86iltl=

2012, Vol. 33, No. 08 165

3 JGEA R G SRR B

Table 3 Comparison of nutrients in crude and refined Swida wilsoniana fruit oil
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Table 4 Effect of refining process on mineral contents in Swida
wilsoniana fruit oil
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