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Separation and Purification of Alpha Linolenic Acid from Perilla Qil
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(Key Laboratory of Food Nutrition and Safety , Ministry of Education, College of Food Engineering and Biotechnology,
Tianjin University of Science & Technology, Tianjin 300457, China)

Abstract: Techniques of separation and purification of alpha linolenic acid (a-LNA) from perilla oil were investigated. By
combining the methods of urea adduction fractional and silver ion complexation, the effect ratio of the mixed fatty acid to
urea to alcohol in the process of urea adduction fractional and the effect of the concentration of silver nitrate in the process of
silver ion complexation on the content of o-LNA were studied. Results indicated that when the ratio of the mixed fatty acid to
urea and to 95% alcohol was 1 : 1.5 : 4.8, adduction temperature —18°C, adduction time 12 hours, silver nitrate concentra-

tion 4 mol/L and complexation temperature 0°C, the purity of a-LNA was 99.08% and the recovery rate was 39.24%, while

the recovery rates of urea and silver nitrate were above 60% and 90% respectively.
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Tab.1 Components and contents of the fatty acid of
perilla oil
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MXER%  5.68 1.35 10.61  13.57 68.76
HRER/% 6.02 1.37 11.88  15.72 65.01
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Fig. 1 Gas chromatogram of perilla oil
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Tab.3 Effects of AgNO;concentration on alpha linolenic acid

HePE/ (mol- L) 155/% A FE %
2 26.19 94.74
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Fig. 2 Gas chromatogram of the fatty acid after urea
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Fig. 3 Gas chromatogram of the fatty acid after AgNO:
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