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Analysis of Fatty Acid Composition in Almond Oils by GC/MS
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(Research Centre of Modern Analysis Technology, Tianjin University of Science & Technology, Tianjin 300457, China)

Abstract: After the fatty acids in aimond oil, peanut oil and cereal cooking oil were converted to methyl ester,the
composition of fatty acids in them were identified and quantified by gas chromatography/mass spectrometry. The results
show that there are 11 fatty acids in the almond oil and peanut oil respectively, 13 in the cerea cooking oil. Content of
unsaturated fatty acids in the almond oil was highest, it is 95.54%, and oleic acid in the almond oail is 63.39%.In addition,
EFA (linolenic acid ) is determined out in the almond oil , but not in the peanut oil , and its content in the cereal cooking oil
is lower 0.04%. Odd number carbon acid (heptadecenoic acid ) is determined out in the almond oil too. The almond oil has

higher nutritional value, and a wide developing potency as new oil resource.
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Fig.1 GC/MS total ion chromatogram of fatty
acid composition in the oil

F 1 FomERAEBRIALEANEPIEHERARIXTLL

Tab.1 Comparison of fatty acid composition in almond oil, peanut oil and cereal cooking oil
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