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Fatty acid composition and oxidative stability of macadamia oil

LIANG Yan-li, YANG Xiang-liang, WEI Su-mei, LI Wei, HUANG Wen
(Guangxi Grainand Oil Science Research Institute Co.Ltd, Nanning Guangxi 530002)

Abstract: The results of analysis of six macadamia oil samples showed that 15 types of fatty acid
composition were detected by gas chromatography, the total amount of unsaturated fatty acids (UFA)
accounted for 77.27%~81.02%, and monounsaturated fatty acids (MUFA) accounted for 74.82%~79.44%,
the unsaturated fatty acids (UFA) were mainly oleic acid and palmitoleic acid, accounted for 60.8%~62.5%,
11.3%~14.8% respectively. The physicochemical properties of macadamia oil samples met the requirements
of vegetable oil quality standards, among which acid value and peroxide value were lower. Accelerated
oxidation tests of 6 samples were detected by oven method. Temperature and time have obvious effects on
macadamia oil, and the influence of temperature was more than that of time. Under different temperature
conditions, the change trend of peroxide value and acid value of macadamia oil were 60 >40 >20 ,
60 >40 >20
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900 695 0C 788
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95%
GB/T 6682
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HH-S6
7890A
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1.3 XWHE
1.3.1
60 mg
10 mL 4 mL
200 pl 2.0 mol/L
30s 15 min

30s

30 mx0.32 mmx0.25 pm

1.0 mL/min
80 2 min 10 /min 220
220 44 min 250
260 40 mL/min
400 mL/min 45 mL/min
1wl 60 1
1.3.2
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1.3.3 (o)
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150 g 7 250 mL
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2 FERSHH

2.1 EUN IR SRH Y BE B BR LEL AR 53 AR
1 2.2 EUNREUHAVIB L IER
3
6
0.079%~0.092% 280
15
6 6
0.14~0.26 mmol/kg 6
2
0.06~0.12 mg/g
77.27%~81.02%
74.82%~79.44%
60.8%~62.5% 6
3.40~4.28
2.67~4.70 1
F 1 EIMNIRFMBERBRLE RLRR 5 ST AT LA R %
1 695 0C 900 788
C12:0 0.04 0.03 0.03 0.04 0.03 0.04 0.03~0.04
C14:0 0.49 0.42 0.43 0.42 0.38 0.47 0.38~0.49
C16:0 8.90 8.33 8.91 9.13 9.77 9.30 8.33~9.77
Cl16:1 12.50 11.30 13.80 13.00 14.80 14.20 11.30~14.80
C17:0 0.05 0.06 0.04 0.04 0.04 0.04 0.04~0.06
C17:1 0.06 0.08 0.07 0.06 0.07 0.07 0.06~0.08
C18:0 5.93 7.85 4.86 6.47 4.36 5.83 4.36~7.85
C18:1 61.70 61.50 62.10 61.80 62.50 60.80 60.80~62.50
C18:2 1.67 2.02 1.65 1.68 1.12 1.58 1.12~2.02
C18:3 0.22 0.23 0.23 0.20 0.22 0.22 0.20~0.23
€20:0 4.29 4.62 3.71 3.93 3.19 3.88 3.19~4.62
C20:1 233 1.94 2.41 1.84 2.07 2.09 1.84~2.41
C20:4 0.03 ND 0.05 ND 0.04 ND ND~0.05
€22:0 1.08 0.97 0.99 0.85 0.77 0.93 0.77~1.08
C24:0 0.49 0.42 0.44 0.40 0.41 0.43 0.40~0.49
ND 0.03%
F2 ERIMNRRMAEHERAR ST HINER
1 695 0C 900 788
1% 78.71 77.27 80.51 78.78 81.02 79.16 77.27~81.02
1% 21.27 22.71 19.42 21.28 18.95 20.92 18.95~22.71
1% 76.59 74.82 78.38 76.70 79.44 77.16 74.82~79.44
1% 2.12 2.45 2.13 2.08 1.58 2.00 1.58~2.45
3.70 3.40 4.15 3.70 4.28 3.78 3.40~4.28
0.028 0.033 0.027 0.027 0.020 0.026  0.020~0.033
3.98 4.70 3.84 4.20 2.67 3.76 2.67~4.70
F=3 OENBRHEBUERSTER
1 695 0C 900 788
1% 0.079 0.086 0.081 0.092 0.083 0.090
280
KOH)/(mg/g) 0.06 0.06 0.06 0.09 0.06 0.12
/(mmol/kg) 0.15 0.19 0.18 0.14 0.19 0.26
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0.11 mgKOH/g
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