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Abstract

The fatty acid compositions of the 37 plant seed oils were determined by Gas Chromotography. Fatty
acid compositions of oils were determined as follows: stearic (0.08 (Allium sieheanum Hausskn. ex
Kollmann Endemic)-9.78% (Termopsis turcica Kit Tan, Vural & Kicukdduk- Endemic)), behenic
(0.09% (Robinra pseudoacacia L.)-34.38% (Sisyrobrium altissimum L.)), linolenic (6.55% (Suaeda
carnossissima Post)-41.18% (Prangus hyniae H. Duman & M.F. Watson Endemic)), cis-11,14-
eicosadienoic (0.15% (Prangus hyniae H. Duman & M.F. Watson Endemic)-69.55% (Asphadelina
rigidifolia (Boiss.) Baker- Endemic )), heneicosanoic (7.00% (Isatis tinctoria L. subsp. tomentella
(Boiss.) P.H. Davis and Hyacin Hella campanulata K.M. Perss. & Wendelbo- Endemic)-59.93%
(Allium cappadocicum Boiss. Endemic) and caproic (0.43% (Sisyrobrium altissimum L.) - 43.44%
(Bupleunim rotundifolium L.)) and some minor fatty acids. The highest heneicosanoic acid was found
in termopsis (51.93%), Pyrus elaeagnifolia Pall. subsp. elaeagnifolia (31.61%), Hibiscus syriacus L.
(33.22%), Crateagus monogyna Jacq subsp. monogyna (43.33%), Camelina rumellca Vel. (43.33%),
Colutea cilicita Boiss. & Bal., Cicer pinnatifidum, Cercus siliquastrum L. subsp. siliquastrum plant
seed oils.
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composition of seed oils of Gymnospermae. The
genus Hibiscus exhibits great diverstiy in the
production of natural materials with both edible and
industrial applications [11]. The Leguminosae is a
family of flowering plants comprising about 269
genera and 5100 species [12] and is one of the
largest plant families in the world and also in
Turkey. Roses have been also used in the food,

1.Introduction

Plant seeds are good sources for both common and
uncommon fatty acids [1]. Uncommon fatty acids
are usually produced by nonagronomic crops. There
is a growing interest in finding new alternative
crops for oil production [2-4]. The majority of world
oil pruduction is based on a few annual and
perennial plant species, such as soybean, oil palm,

cotton, canola, and sunflower. Human consumption
accounts, for 80% of oil consumption in the World
[4,5]. The Cercies siliquastrum L. has a potential
use for landscaping due to its ornamental features
also use for borders, erosion control, wind breaks
and wildlife plantings as a medicinal plant [6-8].
The chickpea is considered to be a healthy
vegetarian food, and it is one of the most important
human and domestic animal foods [9]. The finding
of malvalic acid in the seed oil of Southeast-Asian
Gnetum scandens by Berry [10]. came as a surprise
to most researchers familiar with the fatty acid

perfumery, and cosmetics industries for many years
[13-15]. The fruits of the rose species are
considerably beneficial for human health since they
contain organic and inorganic matters that are
outstanding in quality and amounts [16-20]. The
Fabaceae is a more important family of food plants,
especially pulses (Geans, grow, peas) and oil, but
also tanbarks, timber, copal, gums, insecticides and
cultivated ornamentals, as well as medicinal plants
[21-22]. Apiaceae represent one of the best-known
plant families, widely distributed in temperate
climate regions where they are often used as spices
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vegetables, or drugs owing to the presence of useful
secondary metabolites [23-24]. Legume seeds
contain low levels of total oil and saturated fatty
acids, as well as has high content of unsaturated
fatty acid therefore, increase intake of legumes can
be beneficial to human health [25-26]. Camelina
sativa is an ancient cultivated crop of the
Brassicaceae family and an alternative oil seed crop
for using marginal areas Turkey [27]. Many
Bugleurum species have been examined to evaluate
their flavonoid content essential oil composition,
antioxidant properties, and fatty acid composition
[28-30]. The aim of current study was to determine
to the fatty acid compositions of seed oil from 37
different domesticated wild plants.

2.Materials and methods
2.1.Material

Plants used in this study were collected from
different locations of Turkey (Table 1). Plants were
identified by Dr Bagci.

2.2. Oil content

The oil contents of plant seeds were determined
according to the method 1SO 659:1998 (1SO,1998).
About 2 g of the kernels were ground in a ball mill
and extracted with petroleum ether in a
Twisselmann apparatus for 6 h. The solvent was
removed by a rotary evaporator at 40 °C and 25
Torr. The oil was dried by a stream of nitrogen and
stored at -18 °C until used.

2.3. Determination of Fatty acids

Fatty acid compositions for plant seed oil were
determined using a modified fatty acid methyl ester
method as described by Hisil [31]. The oil was
extracted three times for 2 g air-dried seed sample
by homogenization with petroleum ether. The oil
samples (50-100 mg) was converted to its fatty acid
methyl esters (FAME). The methyl esters of the
fatty acids (1 pl) were analysed in a gas
chromotography (HP 6890) equipped with a flame
ionising detector (FID), a fused silica capillary
column (60 m x 0.25 mm i.d.; film thickness 0.20
micrometer). It was operated under the following
conditions: oven temperature program. 175 °C for 7
min. Raised to 250 °C at a rate 5 °C/min and than
kept at 250 °C for 15 min); injector and detector
temperatures, 250 and 250 °C; respectively, carrier
gas. nitrogen at flow rate of 1.51 ml/min; split ratio.
1/50 pl/min.
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3. Results and Discussion

The fatty acid compositions of the seed oils are
shown in Table 2. The fatty acid compositions of
the 37 plant seed oils belong to different family
were determined. The major fatty acids of oil
samples changed depending on plant species.
Generally, the major fatty acids in seed oils were
stearic, behenic, caproic, linolenic, cis-11,14-
eicosadienoic, cis-11-eicosenoic and heneicosanoic
adis. Fatty acid compositions of oil samples were
determined as follows: stearic (0.08% (Allium
siecheanum Hausskn. ex Kollmann Endemic) -
9.78% (Termopsis turcica Kit Tan, Vural &
Kugukodik- Endemic)), behenic  (0.09% (Robinra
pseudoacacia L.)-34.38% (Sisyrobrium altissimum
L.)), linolenic (6.55% (Suaeda carnossissima Post)-
41.18% (Prangus hyniae H. Duman & M.F.
Watson Endemic)), cis-11,14-eicosadienoic
(0.15% (Prangus hyniae H. Duman & M.F. Watson
Endemic) - 69.55% (Asphadelina  rigidifolia
(Boiss.) Baker- Endemic)), heneicosanoic (7.00%
(Isatis tinctoria L. subsp. tomentella (Boiss.) P.H.
Davis and Hyacin Hella campanulata K.M. Perss.
& Wendelbo- Endemic) - 59.93% (Allium
cappadocicum Boiss. - Endemic) and caproic
(0.43% (Sisyrobrium altissmum L.) - 43.44%
(Bupleunim  rotundifolium L.)) and some minor
fatty acids. These major acids comprise about 90%
of total fatty acids in all determined seed oils. The
highest heneicosanoic acid was found in termopsis
(51.93%), Pyrus elaeagnifolia Pall. Subsp.
elaeagnifolia  (31.61%), Hibiscus syriacus L.
(33.22%), Crateagus monogyna Jacg. subsp.
monogyna  (43.33%), Camelina rumelica Vel.
(43.33%), Colutea cilicita 43 Boiss. & Bal., Cicer
pinnatifidum Jaub. & Spach, Cercus siliquastrum
L. subsp. siliquastrum plant seed oils. In addition,
the highest caproic acid was determined in
Bupleunim rotundifolium L. (43.44%) Marrabium
parviflorum  Fisch. & Mey. subsp. parviflorum
(41.83%) oils. The highest cis-11, 14-eicosadienoic
acid contents of oils ranged from 17.93%
(Marrabium parviflorum Fisch. & Mey. subsp.
parviflorum) to 69.55% (Asphadelina rigidifolia
(Boiss.) Baker- Endemic).

In several Rose seed oil, the identified fatty acids
were linoleic (45.38 to 54.58%), linolenic (13.67 to
24.75%), oleic (11.97 to 21.08%), palmitic (6.54 to
12.97%), stearic (3.37 to 8.54%) and arachidic acids
(0.851t0 1.99%) (Sharma et al. 2012) [20].
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In the present study, the percentage of linoleic acid
was recorded higher among all the fatty acids. In all
the accessions content of oleic acid (11.97 to
21.08%) was higher than that of stearic acid (3.37 to
8.54%). The variations in composition of fatty acids
in seed oils of different rose accessions were also
reconded. In previous study, fatty acid compositions
of wild rose species were determined as follows:
linoleic (44.4-55.7%), a-linolenic (18.6-31.4%),
oleic (13.5-20.3%), palmitic (2.3-3.3%), stearic (1-
2.5%), octadecenoic (0.38-0.72%), eicosenoic (0.3-
0.7%), eicosadienoic (0.0-0.16%), erucic (0.03-
0.17%) and minor fatty acids [32].

Dietary unsaturated fatty acids are essential for
correct functioning of human organism [33-35].
The main saturated fatty acids of Bupleurum seed
oils were palmitic, stearic and myristic [36].
Palmitic, stearic, oleic, linoleic, linolenic,
eicosenoic and erucic acids were detected in the
seed samples of current plants. Fattty acid
compositions of the species differed among the
plant families. Large ranges for these fatty acids
reported that variation was found to be greater for
palmitic (0.65%-24.43%) and linoleic (7.04%-
66.22%) acids than for stearic(2.07%-9.24%) and
oleic (9.02%-51.05%) acids (linolenic, eicosenoic,

and erucic acids were found only in members of the
family Brassicaceae [4]. Our results of linolenic, a-
linolenic,stearic and olic acids determination are in
agreement with the results obtained by several
researchers.®2%71 The seed oils of Astragalus sp.
contained linolenic (20-41%), linoleic (23-37%),
and oleic acids (8-19%) as the major fatty acids
(Bagci, 2006).28  Zia UL _Hag B reported that
chickpea seed oils contained 18.9-20.4% palmitic,
0.3-0.05% palmitoleic, 1.3-1.7% stearic, 21.6-
22.2% oleic, 54.7-56.2 % linoleic, 0.5-0.9%
linolenic and 1.0-1.4% arachidic acids.

(Cis-vaccenic acid), (18:2n-6 and 13-phenyl
tridecanoic acids were found to be the main fatty
acids in the seed oil. [l The major fatty acids were
palmitic (15.33%), oleic (18.06%), cis-vaccenic
(11.02%) and linoleic acids (23.21%), followed by
palmitoleic (4.87%), stearic (3.27%) and 13-
phenyltridecanoic acids (9.47%).“%1 Vaccenic acid
was determined in some Umbelliferae seed oils
(Reiter et al. 1998). These seed oils are rich source
of polyunsaturated fatty acids, especially linolenic,
cis-11,14-eicosadienoic and cis-11-eicosenoic acids.
It is favorable for medicinal and nutritional
application of these natural products.

Table 1. Used plants in experiment

o Toplana Ro Familya Bitka Ad Lekalite
T EY-Y Bazo-1E40 Cruciferas Camelina rumelica Vel Fonya, Beygehir-Eagarakavak yol ayrm, yol kerar, T300 m, 03072010
I [ EY-Y BAGCI-IEAT Caryopkyilzceae Gilene dichotoma ERra. sobip. dichotoma Eonya-Eeyzeh yolt, DeZirmenkoy yol avIamt, step, 1263 m, 02.07.2010
kR ET-Y BAGCI-IEAT Lezumino: Sph pEyaa kofschyana Boiss - ENDEMIR Eonya-Ciharkey], Yavian Turlzs:, tuzlu topraklar, T30 m, 0T 073010
T | ET-¥ BAGLI-ITAT THare= amm T30 m, DE.08. 2010
5 EY-¥ BAGLI- 15 Tezuminozzz Cledifsia trincanthos L. Fonya-Beysehir yolr, Bagarakavak, yol kenarl, 1265 1, 03,07 20010
& | EY-¥ GAGLI-IEES Labiztze Salvia cryptantha Montbrst & Aucher ex Benth - ERDEMIE Fonyz: Beysebir-Basarakavak yol ynmi, 5] OrmanhZL, taslk yerler, 1330 m, 03 082010 |
T | EV-Y BAGLIITG0 Tezmmmozzz Terds siiquastrum L. suvsp. sliquasirum Fonyz-Eeysens yolL, Sagarakavak, yol kenar, 1203 m, U308 2000
5 ET-¥ BAGCI-ITET Cruciferze Diplofaxs viminea (L] TC. Fonya-Beysehir yoht, Bagarakavak, yolkenan, TT8% m, 05072010
T [ EY-TBAGCIIEEE Tyeophyllacaas Peganum Barmala L. Fonyz, Seygebir-Basarakavak yol aymum, yol Kewar, 1500 m, 11092010
T | EV-VEAGCIIEEY | Lbmms | Galvia Balophila Hedze - ENDERIK Fonya-CibanbeyiL, Yavaan Tuzlas:, iy wprakdar, 20 m, T109.2010
I [ EY-Y BAGC-IETD TiGacezs Hyacinibella campanalata FL I Persz. & Wendeloo- ENDEMIR Fonyz, Altmepa Baraj, Suderesi mevkir, taslik yerler, 1280 m, 1507 2010
TI | EV-Y EAGUIIET | Lililacezs Allium laracae Koyaec ERDEMIE Fonyz, Hadim-T23kent 21251 5. kn, sespantn yamag, 1370 &, 15002010

T3 [ EV-T BAGLI-IET ZyEophyllzceae Zrzophylum fabago L.

Eonya-Beyzehir volu 1. kam, step, 1280 &, L1 08,2010

TE [ EY-TEAGCLITTY Talvaceze Alcea pallida Waldst & Eit.

Fonyz: Altmzpa Baraj-Bagarakavak arasi. Han mevkis, yol kenan, 12780 m, 0305 21000

T8 | EY-Y BAGLIITF Tihacea= Allium cappadocicem Sois. - ENDEMIRK

Fonyz-Cihanbeyli, ¥ avgan Tozlsl, ezl fopraklar, a0 m, 18092010

T8 | EY-Y BAGCLIET® Chenopadizceas Suaeda carnossisima Dost

Fonya-Cihanbeyli, Yavsan Tuzlzs:, tuzlu toprakdar, 730 m, TE2010

T [ EY-TEAGCIIETS Lezminozze Ticer pinnatifidum Jaub. & Spach

Werzin {Anamr), Pollu Pimik Alan, Timl cam alt, 30-30 m, 05.07 20010

ET-¥ BAGLI-ZET

Cﬁmﬁnm album L suEp. album var, album

Fonyz-Cihankeyll, ¢ avaan 1uzkz:l, fuzlu tepraklar, Doy m, 1509 2010

ET-TBAGCIIET

ET-¥ BAGLI-ZES

TUmbelliferza

Trimulacezs

Fupleurnm rofundifolium L

Eonya -Altnapa Barajy, Suderss] mevkd, yol kenen, 1347 m, TTIEI0I0

Androsace maxima L

Fonyz, Tatkay, Dayrakeayas Lepesl, t23lk yezler, L300 &=, 15,07, 2010

ET-Y BAGCI-IEED

Cruciferze

Sisymbriom alfsinom L.

Fonya, Altmapa Baraji 2k aras), Crenaras mevkil, tarla kenam, 280 m, OE05.Z0T0

ET-TEAGCI-IEED

ET-T BAGCI-IEED

Leguminozas
Tiliaceas

Welilofus alba Desr.
Asphodeline rigidifolia (Soiss.) Bakar- ENDEMIR

Fonyz, Altmapa Baraji-Basarakanak aran, Kayack mevkil, yol kenan, lﬁ'ﬁ m, 11082000
onye, Altmapa Bamji-Basarakavak arast, Fayaclk mev] T

ET-Y BAGCI-IEES

Caryopkvilaceae

Fonya, Fiqik Muhsine Foy yol ayrm, yol kepan, [T80m_ ll S ;Dl]

i | EY-Y BAGCIIRET Caryophylzceae Cypsophils piloza Hudzon
T8 | EY-Y BAGLIITEF Lezuminozze Thermopsi: farcca LI 1an, varal & Ficikedok- ENDEMIK Fonyz amozs Seldeninn dogasy, tarlz keman, 1509 2000

Taponaria officinals L

Fonya, Selguk Universitest, Balge gL, 1150 m, 11092010

ET-Y BAGCI-IRIT

v | EY-T BAGCIIEES Tmbelliferas Prangos heynize H Duman & M F Watzon ENDEMTE Eonya, Hadim-Fozkar arza, Talmzkaya T., pemll yverler, TT00 m, 3005 20010

T8 [ ET-¥ BAGLI-IEET Tezuminozas Trizonella sprunerisns Gos. var sprumeriame | Fonya, Almepa BarajL, Suderes] mevkil, 123k yerler, 1037 o, 1T 0B 2010

W | EY-Y BAGCL-IEE Truciferze Tsafis fincioria L subsp. fomentella (Bois ) P Davis Fonya, Beysebir-Basarakavak yol aymum, yol Eewar, 1500 m, [1.08.2010

0| EY-Y BAGCI-IEES Malaceze Hibiscus syriacns L. Fonya, Selquk Tafersitesd, Bahge 1 TI30 m, TI TR I0I0

JL [ EY-YBAGCI-IES0 | Umbeliferaz | Ferula Dalophila Pesmen ENDEMIE Eonya-Cihaheyli, Tavzan Tuzksi, fuzl toprakdar, 720 m, [8.07.2010

I | EY-Y EAGCI-IEET Fozaceas Frrus el folia Fall subsp. el ifolia Fonya, Basarekavak, Fungont mevki, yol kenan, 1350 m, 30.08 2010

T [ EY-Y EAGCI-IREX Tezminozze Tophora japomica L. Fonyz, Selguk Universitest, Bahge L, 1150 m, 11002010

JE [ EY-YBAGUIIEET | Lezumimoszs | Astrazalus vilmazi Aviag & MERW - ENDEMIE | Eooye, Doz, Eavac VI 5 tarfz kenan, TT00 m, 30001000

I | EY-TBAGCIITH Leguminosze Fobinia pseudoecacia L Fonya: Beysebir-Basarakavak yol aymmi, yal kenart, 1300 m, [8.07 2010

I | EV-¢Y BAGUI-I80F | Fosacezz | Mespilus germamica L Fonyz, Sagarakavak, Kangont mevkil, yel kenan, 1350 m, 30102010

I | EY-Y EAGCI-IRES Fozaceas Crafaegns monogyna Jacq. zubsp. monogyne Fonya, Altmapa Barajt, Suderesi mevkdl, tashk yerler, TT8Z m, TT IR 3010

I | EY-Y BAGCIIEET Fosacezs Floza canins L. Fonye, Alimzpa Barji-Easarakavak aras:, Hayrat mevidl, step, 1230 m, 13102010
W[ EV-TBAGCIZEPE | Labtze | Marrubiom parviflorum Fieck. & DIey. ubep, parvilorum | Eonya, Alepa Darg-Dasarakavak aras, Larata; 1., kavalls verer, 1230 @, Us. [02000 |
0. | EY-Y BAGCI-IRES Tmbelliferze Falcaria vulzaris Bernh Fonya, Bazarekavak, Kangond mevkdl, farla kenan, 1350 m, T3 T3 3010

I | EY-Y EAGCT-IE0 Tmbelliferas Hippomarathram scabrum (Fenzl) Eois: Fonya, Altmapa Barajl, Suderesd mevkil, eZml ve faghk yerler, TI70 m, 24 T0T000

Lezuminozze

TColutea cilicica Boiss & Bal.

Fonyz, Altmzpa Earaj-Basarakavak arast, Han mevkds, vol kenan, 1280w, 21101000
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Table 2. Fatty acid composition of several plant oils (%)

Fatty Aeids Thermopsis tureica Suaeda Sizymbrium Saponaria Sphaerophyza Sophora
Kt Tan, Viural & carnossissima alfizzimum officinaliz L. kotzehyana Boiss - japoniea L.
Kipakddik- Endamie Post L. Endemic
Heptadecanoic acid ] 004 - - - -
Stearic acid oTE 184 311 [ 336 35
Ciz-11-eicosenoic acid 26.30 - 1054 2152 1416 1418
Heneicosanoic acid 3103 1374 751 4539 4632 48.32
Behenic acid 6.0% - 3438 (.98 ENE] 173
Erucic acid 0.40 0.62 - - 0.20 0.20
Cie-11.14 T7-eicosatrienoic acid 0.36 0.a7 1012 138 033 [EE]
Nervonic acid 0.83 R 2078 082 0.67 087
Caproic Acid - 111 043 1139 1463 JEXE]
Linolenic acid - 35 - - - -
Cie-11, T&-eicosadienoic acid - ad 37 03 200 - -
Cis-8,11, 1&-eicosatrienoic acid - 167 - - - -
Tricesanoic acid - 0.13 1.04 019 - -
Cie-13,16-docosadienoic acid - 0.03 - - - -
Linolenic acid - 35 - - - -
Cie-11, TZ-eicosadienoic acid - 5] 024 200 - -
Liznoceric acid - - 112 - -
Fatty Acids Salvia cryptantha Salvia halophila Roza Robinia Pyruz elaeagnifolia Prango: hevniae
Montbrat & Aucherex | Hedzs - Endemic canina L. peendoacacia Pall subsp. H Thoman &
Benth - Endemic L. elzeagnifolia MM F Watson Endenue
Caproic Acid 1.09 12597 1323 1358 6.80 112
Cis-10-pentadecencic acid 0.02 - - - - 047
Stearic acid 430 417 111 208 630 011
Elaidic acid 002 - [ E] [T - 043
Oleic acid 0.16 0.0F - - - 0.07
Linolelaidic acid 0.03 - - - 0.06 048
Linoleic acid 003 II10 0.08 - 0.06 01z
x-linolenic zcid 0.08 0.09 - - - 008
Linolenic acid 103 1956 118
Heneicoszanoic acid 1623 TEGE - 1658 3161 -
Ciz-11,1d-zicosadienoic acid 7.3 - 4408 BT 4134 (R E]
Ciz-8, 11 TZeicozatriencic acid 0.37 E E 37 - -
Ciz-11.14 TT-eicosatrienoic acid 0.63 038 050 021 083 0.83
Tricozanoic acid 0.10 0.10 033 0.04 -
WNervonic acid 0.18 033 033 0.22 038 0.10
Eechenic acid - 0.6 1115 0.09 064 049
Ciz-T1-eicosencic acd - - 305 184 711 172
Erucic acid - - 108 - 0.60 -
Echenic acid - 0.1I8 1115 0.08 0.64 043
JArachidonic acid - - - 01IE - 010
Fatty Acids Peganum Mezpiloz Marrubinm parviflorum Tzatiz tinetoria L Hyacinthells Hippomarathrom
harmalaL. sermaniea L. Fisch & Meay. subsp. cubzp. tomentella campanulata seabrom (Fenzl)
parviflornm (Beoiz=) P H Davis EMPerss. & Boiss.
Wendelbo- Endamic
Caproic Acid 133 1531 4133 L5 08T 337
Cie-10-pentadecencic acid 01z 017 - 0.0f 00 030
Heptadecanoic acid 004 004 - - - 031
Stearic acid 326 3326 168 286 236 186
Elaidic acid 015 013 - 014 014 011
Oleic acid 017 017 - - -
Linoleic zcid .07 009 E 0.03 0.03 E
Cis-11-eicosenoic acid R 330 - 133 151 1101
Tinolenic zcid 1548 1548 1354 1838 1838 -
Cis-11.14-eicosadienoic acid 36.53 3633 1753 - - -
Eehenic acid [R5 083 U.87 247 2247 103
Cis-11.14. T-eicosatrienoic acid 02z 033 078 .84 8.54 033
Arachidonic acid [ K] 013 - - - -
Tricosanoic acid 0.7 07 0.1% 034
Cie£ 710,153,718, 19 docozzhexaenoic acid 0.04 0.04 03T 017
Heneicozanoic acid - - 1188 1300
Cie-3 8 1114 TT-eicozapentasnoic 2cid - - 0.04
Nervenic acid - - 037 - 135
Pentadecanoic acid - - - - 148
Palmitic acid - - - - 0.3
Palmitoleic acid - - - - 0.0
Erucic acid - - - - 045

205




Mehmet Musa Ozcan et al. / Journal of Agroalimentary Processes and Technologies 2019, 25(4)

Fatty Acidz Hibizenz Melilotuz alba Gypzophila pilesa Cleditzia Ferula halophila Falcaria vulzariz
syriacuz L. Dear. Hudson trizeanthos L. Pezmen Endemic Bernh.
Caproic Acid 224 - - - - -
Cis-10-pentadecenoic acid 0.I0 008 0.08 0.08 0.08 0.08
Stearic acid 0.1 233 233 £33 B33 833
Elaidic acid 0.78 0.06 008 0.0 0.08 0.08
Oleic acid 0.11 -
Linoleic acid 012 0.0% 0.0% 0.0% 0.08 0.08
Arachidic acid 0.80 - - - - -
Cie-TT-eicosenelc acid 2358 216 216 136 228 236
Tmolenic acid 1337 386 280 T80 EEd 586
Heneicozanoic acid 3377 - - - - -
Behenic arid 303 012 012 012 [ 012
Ciz-11.14, 1T7-eicosatrienoic acid 1.77 033 033 033 023 033
Arachidonic acid [T - - - - -
Tricesaneic acid 0.39 008 0.08 0.08 0.08 0.08
Nervenic acid 03T 0.66 066 066 0.88 0.66
Cis-2. 710,153,716, 19-docozzhexaenoic acid 209 011 011 011 011 011
Heptadecanoic acid - 3] 021 021 w1 021
Ciz-11.14-eicosadienoic acid - 036 4036 4036 19348 4036
Fatty Acids Diplotaxiz viminea Crataegus Colutea Cicer Cereiz siliquastrum Camelina
(L) DC. monogynaJacq. | cilicica Boiss pinnatifidum L. zubzp. rumelica Vel.
zubzp. monogyna & Bal. Jauh. & Spach ziliguastrum
Crs-T0-pentadecenoic acid 0.0% - - - - -
Heptadecanoic acid 0i1 - - - - -
Stearic acid 233 ENE! 374 374 374 374
Elaudic zcid 0.0 0.17 0.17 017 017 0.17
Linoleic acid 0.0% - - - - -
Ciz-11-eicosenoic acid 236 I7.68 27,66 27.66 27.66 27.08
Lmolenic acid 286 - - - - -
Cie-11 14-eicosadienoic acid 4056 - - - - -
Behenic acid 012 108 1.06 1.08 1.06 1.09
Ciz-11,14 T 7-eicosatrienoic acad 013 104 104 104 104 1.04
Tricosanoic acid 0.0% - - - - -
Mervonic acid 0.66 038 038 038 038 038
Caproic Acid - 1059 10.30 10.89 10.33 1083
Heneicosanoic acid - 4333 43353 4333 4333 4333
Erucic acid - 087 0.67 0.87 067 0.87
Arachidonic acid - 0.5 027 0.Z7 2T 0.7
Fatty Acids Bupleurum Asphodeline rigidifolia Androzace Allium sicheanum Allinm Alcea pallida
rotundifolinm L. (Boizz.) Baker- maxima L. Hauzzkn. ex cappadocienm Baoizs. Wald=t. & Kit.
Endemie Kollmann Endemie - Endemic
Caproic Acid 4344 648 106 2106 10.10 030
Stearic acid I3 418 0.0 0.08 338 0.14
EJnolenic acid 07T - - - - 166
Cis-11-eicosenoic acid 1796 168 1.0 1.60 (| 3138
Heneicozanoic acid 1361 13.09 15300 3083
Eehenic acid 0471 043 375 15375 043 [
Cis-10-pentadecencic acid - 008 0.13 013 - .13
Heptadecanoic acid - 004 038 0.36 - ]
Oleic acid - 0.0% - - - [AY]
Linolelaidic acid - 0.08 - - - 013
Linolenic zcid - JER PREN 21343 JERE] 1633
Ciz-1T, T&-eicosadienoic acid - L] - - - 3071
Emucic acid - 0.08 - - - 33
Cis-11, 12 T7-zlcosatriencic acid - 0.60 284 264 0.60 026
Arachidonic acid - 0.09 0.13 0.13 0.07 0.13
Tricozanolc acid - 0.10 - - 0.07 0.14
Cis-13,18-docozadiencic acid - 0.08 - - -
Nervonic acid - 0.1 3733 333 032 017
Elaidic acid - - [EE] 048 - 0.1a
Linoleic acid - - 0.2 028 - 091
Ciz-13, T6-docozadiencic acid - - 01T 011 - E
Liznoceric acid - - 007 0.07 - -
Arachidic acid - - - - - 049
Ciz-8, 11, T4 eicosatnencic acid - - - - - 014
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This study about fatty acid composition of some
plant seed oils have demonstrated differences
among the species samples. Previous reports have
also underlined differences among various species.
The variations in composition of fatty acids in seed
oils of different plant accessions were also recorded.
High content of seed oils present in domescicated
wild plants and the presence of different
polyunsaturated fatty acids. Fatty acid compositions
guantitatively inherited characters and they are
influenced greatly by environmental and genetic
factors. All these studies showed that the saturated
and particularly unsaturated fatty acid contents of
several seed oils are partly related to each other and
that the amount of umsaturated fatty acids is higher
than those of saturated fatty acids.
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