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Extraction and physicochemical properties of Idesia polycarpa Maxim oil

HUA Wan, YE Yang , WANG Zhan-Guo, TANG Lin
(College of Life Sciences, Sichuan University, Chengdu 610064, China)

Abstract: In this study, extraction method anddecolorization as well as grease physical of the oil from the
fruit of Idesia palycarpa were analyzed. The chemical compounds of the oil were separated and indenti-
fied by capillary GC-MS method. Meanwhile, the content of polyphenols from Idesia palycarpa oil
were determined to provide the basis for the future development of the Idesia polycarpa Maxim. The
results showed that the extraction rate by Soxhlet extraction was higher than the traditional press law,
extraction rate reached 35% , while the traditional press law was 21%. Among diethyl ether, petroleum
ether and n-hexane, the extraction rate by using petroleum ether with Soxhlet extraction was the high-
est. Through the extraction of oil, oil content of Idesia polycarpa was about 35%. Results also indica-
ted that decolorization rate increased with the rise of the temperature, it has reached 45% while bleach-
ing temperature up to 80 C. The main components of the oil were palmitoleic acid, palmitic acid, linoleic
acid, oleic acid and stearic acid, the content of linoleic acid was the highest, up to 60%. In general,
Idesia palycarpa has high oil content, and rich in linoleic acid in the oil, the results showed that Idesia
palycarpa oil has considerable prospects for the development.
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Tab.1 Compared with the results between Soxhlet extrac-

tion and the press law
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Fig. 2 Decolorization rate at different temperatures
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Tab. 2 Physicochemical constants of the oil from soxhlet extraction and press law.
FR{H AV (mg/g) BALME SV (mg/g) WHE TV (g/100g) KAy & WC %
R A 3 4.279 208. 883 125 0.185%
JEFE LR T i 7.377 201. 708 122 0.142%
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Tab. 3 Fatty acid composition in Idesia polycarpa

i 13 B4 B 1] AHALLBE 1244 C 12 i
1 18. 001 93 A T R 3.14% C17H3202 268
2 18. 599 97 o il R 14.21% C17H3402 270
3 23. 688 95 77 iR 58.74% C19H3402 294
4 23.853 88 T R 5.04% C19H3602 296
5 24.759 89 T 5 iR 0.87% C19H3802 298
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Fig. 3 TIC of chemical constituents of fatty oil ingredients of Idesia polycarpa
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Tab. 4 Fatty acid composition in Idesia polycarpa

%' 4 B B[] AR B 24 8 L) b2 Gy F i
1 18. 001 94 A it R 3.30 C17H3202 268
2 18. 624 97 F R 14.43 C17H3402 270
3 23.791 95 W AR 67.31 C19H3402 294
4 23.905 92 R 5.18 C19H3602 296
24,767 96 T g R 1.16 C19H3802 298
x5 WHREFMBEREBAR(RRKREH)
Tab.5 Fatty acid composition in Idesia polycarpa
% 1 B8 1 ) AR L4 Eim () b2 G FhE
1 17.998 94 2 e T 1R 3.32 C17H3202 268
2 18.599 97 T el 16. 38 C17H3402 270
3 23.691 94 P31 R 61.19 C19H3402 294
4 23. 858 91 MY 5.04 C19H3602 296
5 24.758 94 Tl i iR 1.55 C19H3802 298
x6 WLWWFHMAERBAR(TRKRESR)
Tab. 6 Fatty acid composition in Idesia polycarpa
s B I ] AH AL BE 124 (%) (A=W gy
1 17. 999 93 AR Tl R 3.68 C17H3202 268
2 18.597 97 T AR R 17.50 C17H3402 270
3 23. 664 95 W R 48.57 C19H3402 294
4 24.767 90 i i 1R 1.75 C19H3802 298
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