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Effects of extraction methods on quality and trace
active components of peony seed oil

FENG Zhen, FANG Xiaopu, REN Chunming
(Xi’an COFCO Engineering Research & Design Institute Co. , Ltd. , Xi’ an 710082, China)

Abstract ; The peony seed oil was respectively extracted by low temperature pressing, solvent extraction
and ultrasound — assisted extraction. On the basis of comparison of oil extraction rate, the physicochemi-
cal indexes, fatty acid compositions and trace active component contents of peony seed oils of different ex-
traction methods were determined. The results showed that the oil extraction rates of solvent extraction
and ultrasound — assisted extraction were higher than that of low temperature pressing. The effects of three
extraction methods on the fatty acid composition and content of peony seed oil were not obvious, the con-
tents of unsaturated fatty acids and linolenic acid were 92.98% -93.33% and 42.58% -44.17% , re-
spectively. The effects of extraction methods on the physicochemical index and contents of trace active
components of peony seed oil were obvious. The acid value and peroxide value of peony seed oil extracted
by low temperature pressing was lower, while the contents of V., sterol and squalene were higher, which
were 51.8, 322, 4.9 mg/100 g. The peony seed oil extracted by low temperature pressing had higher
nutritional value.

Key words : peony seed oil ; extraction method; physicochemical index;fatty acid composition; trace ac-

tive component

Pt (Paeonia suffruticosa Andr. ) J& B HEBAT 2 JEAEY , 1 A VISR F F 2 AN E A AT 2VAT
PR T [ A AR AS R E S PR T
7S E #7:2018 —07 - 01 FRR | B A, 2011 4 [ 58 T A SRt vE 4L P1AF
TEBRA D JT(1981) , 4, TAMM, B8\ Femis ety OB E & An & AL PPl i 200 A& T
BP0 SE 5 R BP9 4 9 T AR (E-mail) 25590357 @ B HRPBERI S A 31 RO RRIR LV, S RS L
qq. com, PSR R T, A NG T R 1 ik 90% LA L




18 CHINA OILS AND FATS

2018 Vol. 43 No. 10

JEHIE o =3 Z A MF G DT IR— L RR IR & i i
40% , 537 FRFFI [ T SRR AR TG o PRk
T 35 5 R, EA BT

AT, ST PHRF il BB 58 22 LU T 54 A
PRI 71 Ry 3 XS [ R O 2 6 PR i
JoT A T P O3 B R M R D o AR AR
T M (IR M B P Il B B TRk R B PR
T, T8 PO I AR B B B, X LA [R] B 3RO X
P BRAGHE BR N 17 R 2H B S Ak it 37 P i o 1Y
SO, O e — PR R AP PRI A T BT 2 3T
i TR EES
1 MRl57%
11 3
L1 1 RS

TR, LA A At

A (AR 60 ~90°C) | I E A A ALAR L Eh
MR JC/K Ok To/K CESE, 2 o Frali, JR VTR
PR A AR it | B TR o iy A I B T A Vo s T
i, BT Sigma — Aldrich 4],
112 U5

DD85G - D85 — 1G i IE M ERE WL, Monforts
Oekotec GmbH & Co. ; KQ3200DE %§ 5 U 48 75 Ik 15
VEAS; B GC - 2010 “<UAH 3% AL FID A8 45+ 5
Agilent 1100 #YE8080M 151X
1.2 sE3drik

1.2.1 SR a2 L
1.2.1.1  flRIEEM

U PR, R Fe B PR B R, SR G 42
FEMEHMLERE , B I 4t e A5 BICIR R AT PR
1.2.1.2 #EH®

BUL AT, 30572 5 R A B PR, A
ik R PR IO ), SR FH 28 FC 7 , SRS BHA L
1:8 FRBGELE 80 °C | [al i hsf ] 10 h, [ 57 J5 15
F32 HAEPRRA
1.2.1.3 7 40 Bh 3R ek

BUL AT, 30578 R i A B PR, A
ik R R A ), SR IR AR L 12 8 A i 1
250 W FZHUREE 35 °C $RHUTE] 4 b, 3 P85 AR g
VO, TG ), 75 S0 7 I8 Al B B U PRI o
1.2.2 ek
1.2.2.1  PLIEFRAGIN E

BRI 52 2 16 GB 5009. 229—2016 (£ i % 4
B RbRUE B 5 R 05 ) 5 i Ak (A S B
GB 5009.227—2016 (& %2 EZhrfE £
FALTE I E ) o

1.2.2.2  FEGHTRAIAR I & & I e

FERRWIIRLL K e & i 2 Z: B GB 5009. 168—
2016€ & i &4 E SARUE 5 TR AR AE) o
1.2.2.3 V{5 e o nilE

Ve &5 A2 2 ) GB 5009. 82—2016 ( £ i
LREZE i 4EER A D E BIE) ; 5B
FrE I E 2 B GB/T 25223—2010( gl 44 ¥ il g
FS W2 BRI S i S R DU SR ) s B E
SEIISE S 18 LS/T 6120—2017 (LM A 56 A%
W AERIE AL .
2 #R5iTR
2.1 REBG AT REEGHa(LE]L)

F1 REFEIHAFHBERNI G

BT i/ %
(RITYR 737 23.5
2k 31.5
R P I Al B B B 32.6

HIZR 1 AL, 3 R TS 35 B H i 585l 75 38
R HOE I3 A R e i U Bl AT LE
{5 ik R P I B 1 HOOA 4 IO 8] L R 9 R
SIS A . 15 Hh A AR P R Bh B O A FH D B
AL, 235 R 2 5 T RE -5 M7 5 LA SO R A2 5
AL S5V B o 3 50 7 il Rk PP RO 5 OB 0B
SRR
2.2 RITy AR b B AR A i BAAA 6 e

(R%&2)

F2 REFG R HEET SR ERNZ T
IR M 1.20 3.2
=k 1.75 5.2
7 P I A B AR B 1.28 3.4

12 2 R, 3 MR- IO L5 B A9 L PHRE Il R
(ELHEARRIR M P 90 A B BB AR HE Rk AR
Th i, R Mk MR 7 5 B O 28 R, T
¥ R RO IR B A Al g T HL A b 5 3, X AT RE 2
PRI 9 2 B BBCHSF TR A S B4 i B AR X B g,
WA S KA KR . 3 PR IO 1245 2 B 4
R S R AR e vk P iy B 2 B A
B AT i, 5k PR IGE Pt By, IR
e R 7 i iy B i B et A I A L $i2 B (]
JEL PR S AT R B AN AR R , JEH A
IR o BRI R IR , o i 2 1F B 2 B A AL 7 B 4
A i =5



2018 4F 57 43 %% 55 10 1 el

iR 19

2.3 RIGiEIASTAE T BRE N B AR A S E

#g % (L& 3)
R3 R EX SR E R

AR EENTIM %

Neime  GEEMEE RIE OB BRI

C16:0 6.00 6.05 5.86

C18:0 0.86 0.97 0.81

C18:1 22.82 23.36 22.91

C18:2 26.42 27.04 26.25

C18:3 43.89 42.58 44.17

SFA 6.86 7.02 6.67

UFA 93.13 92.98 93.33

MUFA 22.82 23.36 22.91

PUFA 70. 31 69. 62 70. 42

e 3 Al AR Hs M0 IR M R R 7 Sl B
PRI AT 3 09 AL PHRF IS 1 AR 105 2 5 40 )y
93.13% 92.98% 1 93.33% , Z NI FI g i R &
394 70.31% 69. 62% F170. 42% |, i . JFR B2 &
I3 43.89% (42. 58% Fl 44. 17% , 3 R
PP PRI D R 2H S & B 2 B N e BRAR
TSR PRRT I A SRR 5 R 45. 41% ~
45.92% , AHaFING T IR & & 92. 68% ~93.10% ,
Z ARG TR & BAE 70% oty , 5ABTESE R —
B HPPRFIMANRLR R 107 R & s, b i AR
PRI JRRTR & 1 5 BRI ) 00, B —Fh g 3R B
AR, B B R T R A EL
2.4 RBGEMNBIFHBESFERS S TOY

(& 4)
F4 REF RN MNE
RS S 2RI mg/100 g
PRI 1 P f e kX
IR ML 51.8 322 4.9
bediikvS 42.1 213 2.6
P R B B U 47.6 271 3.5

HIZR 4 A IR Mk LI 3k MR 7 5 B
FEPQEAFEN AL PR V& 00 0 51.8 42,1
47.6 mg/100 g, & B & & 4 5 o 322,213,271
mg/100 g, A w7 4.9.2.6 3.5 mg/100 g,
FEPFRE IR A P SEIY V s | 5 IR A 0 1 5
i MEAR IR He ik e 7 i B i DO RIS i 32 A
FPARIR AR, A [R] 3 U7 36 X PR i ol 355 2
3 A SRR MR AOR 5 A 235 SR 3 AR TR s M 0 A
FRIHR B A T30 S B Bl 1 0 ) s
A 5 TR 7 Y0 B R B i th VA AR HORLEE A AR H
ISR, SR A T OR B LA Il AR T P

3 & it

FEFRF I B A 32 a9 SRR IR A sk i 15 PR R4
TNk 78 5 & A il o A8 Ak R o 3 1 AR A 0 2K, 5
Mt PRFFIHE TR (. RG22 th vk R
U AT B B R AE A PR b 23 R T B B Ak 4
br T ENG IR ZH B S 7 1 I I P R A 7 1 T
B2 IEAT T HLAFIE o 25 3R I e il R 7 1
T3 B R P U A B PR B d v PR R AR A
S AR, AR 3 AR IO B PR AL R BR
AR T A B 53 P B T, AP M M A S I
PR FE T AS 30 A A PRI 2 (B A A (B A
Ve B S R, 43 i o 51.8.322 4.9
mg/100 g;3 Fj 3 B 7 76 % 4 F1RF 3l 1 10 1R 4 i A2
TN PRI AN RS T R i
92.98% ~ 93. 33%, W kIR % & N 42. 58% ~
44. 17% s L5501 5, XTI HE 3 R0 8 75 38t el B 2 B
2 AV e P ) AR A PR 9 o T i 3%
s BA SR E T EA R AR
S 30k
(1] whjRih, @IKE, BREHE, %, REmHH A

ORGP R R L], R Ak B, 2015, 47

(10) :125 -132.

(2] BRE, R, wBit, & At AR ElT].
WAL BN, 2013(5) 41 -44.

[3] ZRikbn, BCEE, EHM, S PRk s 1 T
RERFFTEIEL ], AR, 2014,39(1) :88 -91.

(4] 229, AT, 2T, HPHE H P 5 DR 5
#RE(T]. BRI ST A, 2012(3) 1228 -230.

[5] 3R, BRAMERE, Bemff, 4. HPHFRRn I RRAT 12
A 5 g [T, o E g, 2017,42 (10):
34 -38.

[6] IR, AR, & A%, . HPPRMRILAR |4 005
YERRSEIRAaT[J]. %82y, 2013,17(8) ;1286 -
1289.

(7] 25, Mk, FIA&, 5. fhPbRm A Sk e
PEREM BT [J]. £ 4 Tok BHE, 2013, 24(22) .84 -
87.

(8] F3ches, ARbkbr, ZHam, 5. HFPRFh /N B 2R AT
ORI YERLI]. EMAR, 2013,38(11) :43 -45.

(9 SHZEMS, R, Dhifg iR, 4. AEFIAF B R B4R
TEMRARKIL GC - MS 287 [ J]. & & Tl B, 2009,

30(8) :198 -201.

[10] % EF R, EIBF A0, % #075 J D4R BUH PHAT
W T AR5 (1], s g, 2017, 42(5) .
1-4.

CLL] RHRIL, XUE 2%, JKRANET, 4. B Sl BRI 7
FrmA R A S IR AR [ )], P EDRIb AR, 2014, 29
(8):90 —94.



