188 2012, Vol. 33, No. 16

XDl

(BB 27 B Ab 2 AL T2z e, Bt e

712000)

PSSR /PPl A 320 B PR it AT YA AT ZE A TR B, SR U 0% - BT R, R
BPY % R FHTTK 16 S ALY AN 4 Sz Ol A=ahs =E RS ) o i B8 W PR AL b AT 5, F 3L P
BB RN NI I EL B OC R AT PEA 0 AT, DA E AN )R Ll 7 R AR . SR B0, SR e b T i
LGWTRR oy AR AR . BEARIR . MR 101 T )\BRMG IR . WahiR . WRRIR . Ae/E SR LA KT IR AR
R IR T, R SORMR 2 AR R < LA ZE A OR, i HL 2 AR n-6 IR TR 5 n-3

Ji 17 1R 2 B AR 22 ) B AR K.
B BRWTR s O - ik

Fatty Acid Composition Analysis of Common Animal Fats and Vegetable Oils
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Abstract: The fatty acid composition of 16 vegetable oil samples and animal fat from 4 species was analyzed by GC-MS for

a detailed understanding the percentages of various fatty acids and their nutritional characteristics. The sample pretreatment was

achieved through mythyl esterification in the presence of KOH/MeOH. The major fatty acids in the edible fats and oils included

palmitic acid, stearic acid, oleic acid, 11-octadecenoic acid, linoleic acid, linolenic acid, 11-eicosenoic acid and erucic acid. Among

them, a very high difference was in the ratios among saturated, monounsaturated and polyunsaturated fatty acids. Meanwhile,

the ratio between n-6 and n-3 polyunsaturated fatty acids also exhibited an obvious difference.
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Table 1 GC-MS analysis results of fatty acids from rapeseed oil No. 4 and blended vegetable oil No. 3
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Table 2 GC-MS analysis results of major fatty acids in edible fats and oils
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