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Fatty acid composition of peony seed oil and its shelf life affected by
different natural antioxidants
ZHANG Shuitao, XU Juan, GAO Ming, WANG Jingran,

ZHANG Zijing, LI Yunxian
(School of Chemical Engineering, Southwest Forestry University, Kunming 650224 ,China)

Abstract : The composition and content of main fatty acids in peony seed oil were determined by gas chro-
matography, and the oxidation stability of peony seed oil was determined by Rancimat method, and the
antioxidant effects of different natural antioxidants on peony seed oil were compared to conjecture the shelf
life of peony seed oil at room temperature 20 °C. The results showed that peony seed oil was mainly com-
posed of oleic acid 0.46% , linoleic acid 15.48% , linolenic acid 74. 09% , palmitic acid 6. 62% and
stearic acid 1.37% , and the content of unsaturated fatty acid was up to 90.03% . The antioxidant effect
of natural antioxidant procyanidine was the best ,followed by peony seed flavonoids, two hydrogen myr-
icetin, Vi, V., tea polyphenols and 8 — carotene. The shelf life of peony seed oil stored at room tempera-
ture 20 °C was 179. 83 d with 0.04% procyanidine added.
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