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Abstract: Contents of neutral and polar lipids and fatty acid composition in seeds of Cornus officinalis Sieb. et Zucc. from
Lin’ an of Zhejiang, Xixia of He’ nan and Foping, Danfeng, Taibai of Shaanxi were analyzed by GC-MS technique. The
determination results show that total contents of neutral and polar lipids in seeds from different locations are 31.89% —
36.03% and 7.96% —14.89% , respectively. Both are mainly composed of linoleic acid, oleic acid, palmitic acid and
stearic acid, in which, their relative contents in neutral lipids are 60.24% -64.57% , 22.32% -25.00% , 6.38% —
6.88% and 2.56% —3.58% , respectively, those in polar lipids are 59.06% —62.76% , 14.82% —-17.06% , 6.31% —
8.23% and 2.54% —-3.88% , respectively. Overall, content of unsaturated fatty acids in oil of C. officinalis from Danfeng
of Shaanxi is higher. It is indicated that seeds of C. officinalis are rich in linoleic acid and oleic acid, which is a potential

natural resource for extraction of excellent oil.
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Table 1 Total content of neutral lipids and its fatty acid composition in seeds of Cornus officinalis Sieb. et Zucc. from different locations

(X+SD) ")
NIRRT 2 i/ %
24 At Relative content of different components of fatty acids
Lcaion ol ot et Wz i S
Palmitic acid Linoleic acid Oleic acid Stearic acid
WIVLIEZE Lin” an of Zhejiang 36.03+2. 15aA 6.79+0.63aA  62.21+3.62abAB  22.56+2.66aA 3.58+0.91aA 8.26+0.95aA
VAT EE P UK Xixia of He’ nan 33.74+2.17abAB  6.53+0.95aA  60.24+2.38bB 24.49+2.57aA 3.39+1.30abA  8.81%1.89aA
BP0 5T Foping of Shaanxi 31.96+3.71bB 6.88+0.76aA  64.57+3.04aA 22.32+3.70aA  2.56+0.85bA 9.41+1.67aA
[ PG 7} Danfeng of Shaanxi 34.77+4.13abAB  6.68+0.75aA  62.93+2.85abAB  25.00+3.01laA 2.64+0.82abA  9.59x1.44aA
BEPE K A Taibai of Shaanxi 31.89+3.52bB 6.38+0.57aA  62.93+2.53abAB  22.76+2.19aA 3.21+0.60abA  8.98+0.82aA

D [G] %) Fh AN 5] B /NG F BRI RS F B4 I F R 7E 0. 05 F10. 01 7K F 92 5 58 1 Different small letters and capitals in the same column indicate

the different significances at 0.05 and 0.01 levels, respectively.

2) UFA/SFA . AMEFHE TR (UFA) 510 A188 B2 (SFA ) AHX & /) [EAE Ratio of relative content of unsaturated fatty acids (UFA) to that of saturated

fatty acids (SFA).
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Table 2 Total content of polar lipids and its fatty acid composition in seeds of Cornus officinalis Sieb. et Zucc. from different locations

(X+SD)"
IR ARAAHINT  B/ %
ay t4 A~ EL b >Te! *1ds
fo‘tion ,fij‘ i rjzjl t = lielatlve (onlentqof (ilfferent compt)ner;ts of fatty acids - UFA/SFAY
A TR AEIMTR il NG R
Palmitic acid Linoleic acid Oleic acid Stearic acid

WILIGZ Lin” an of Zhejiang 11.74+3.47abAB 7.38+2.55aA  59.06+7.13aA  15.25+2.12aA  2.98x1.72aA 7.88+2.17aA
1 PG Ik Xixia of He’ nan 11.61+5.45abAB 6.63+0.87aA  61.96+4.06aA 17.06+3.91aA  3.09x1.07aA 8.37+1.71aA
B P 5T Foping of Shaanxi 12.01+4.41abAB 8.23+2.32aA  61.56+5.22aA  14.82+2.5laA  3.88x1.96aA 7.08+2.99aA
BVE S+ Danfeng of Shaanxi 14.89+6.01aA 6.66+1.48aA  62.76+4.06aA 15.52+1.75aA  2.80x1.44aA 8.64+1.79aA
B PG K 4 Taibai of Shaanxi 7.96+3.26bB 6.31+0.80aA  59.48+7.70aA  17.06+3.24aA  2.54+1.00aA 8.78+1.19aA

D [l 50) o RS [i] (/NE R TR S B 28R 7E 0. 05 F10. 01 /K- 122 57 8 24 Different small letters and capitals in the same column indicate

the different significances at 0.05 and 0. 01 levels, respectively.

2 UFA/SFA ; ARFIEHT R (UFA ) S50 FHE R ( SFA) AHXS & HEH9 HL . Ratio of relative content of unsaturated fatty acids (UFA) to that of saturated

fatty acids (SFA).
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