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Abstract;In order to provide a reference for the improved utilization of Macaranga seeds, the oil,
protein, and total sugar contents of the seed kernels of Macaranga indica, Macaranga adenantha, and
Macaranga denticulata were determined. The fatty acid composition of the seed kernels, seeds, and
testa, as well as the content of free amino acids in the seed kernels were analyzed. The results showed
that the oil contents in Macaranga indica, Macaranga adenantha, and Macaranga denticulata seed
kernels were 59. 70% , 56. 68% , and 58. 11% , respectively. The protein contents in Macaranga
indica, Macaranga adenantha, and Macaranga denticulata seed kernels were 24.64% , 23.78% , and
21.19% , respectively. The total sugar contents in Macaranga indica, Macaranga adenantha, and

Macaranga denticulata seed kernels were 7.73% , 8.88% , and 8.78% , respectively. The seed kernels

of all three Macaranga species contained nervonic
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acid and erucic acid as the predominant fatty
acids. The nervonic acid contents in Macaranga
indica, Macaranga adenantha, and Macaranga
denticulata seed kernels were 45. 28% , 57. 65% ,
and 22.97% , respectively, while the erucic acid
contents were 35.23% , 26.74% , and 54.83% ,
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respectively. Additionally, the oleic acid content in the testa of the three of Macaranga species was the

highest, with all levels exceeding 60% . The testa of Macaranga indica and Macaranga adenantha also

contained 20.41% and 19.95% linoleic acid, respectively, while Macaranga denticulata testa contained

16.98% palmitic acid. The highest contents of oleic acid were found in the seeds of Macaranga indica

and Macaranga adenantha at 32.74% and 37.98% , respectively, while the highest content of erucic

acid was found in the seeds of Macaranga denticulata at 40.30% . In addition, the highest free amino

acids of seed kernels were y — aminobutyric acid and glutamic acid. The contents of y — aminobutyric

acid in Macaranga indica, Macaranga adenantha, and Macaranga denticulata seed kernels were 3. 11,

2.95 mg/g and 2. 93 mg/g, respectively, meanwhile the contents of glutamic acid were 2.29, 4.02 mg/¢g

and 6. 60 mg/g, respectively. In conclusion, the seed kernels of Macaranga indica and Macaranga

adenantha possess a high oil content and a significant amount of nervonic acid, indicating their potential

for the production of nervonic acid.

Key words: Macaranga; seed kernel; nutritional component; nervonic acid;y — aminobutyric acid;

glutamic acid
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Table 1 Moisture content in the seeds of three Macaranga

species %
ET1 R 11 A JEAR TRy
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F AT A FE TR R A B EZ R (p <0.05) . T
Note: Different letters in the same row indicate significant

differences(p <0.05). The same below
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Table 2 OQil, protein, and total sugar contents in seed

kernels of three Macaranga species %
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Table 3 Fatty acid composition and relative content of seed kernels, seeds and testa of three Macaranga species %

=
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Note: Different lowercase letters in the same row indicate significant differences in the same tissue parts of different species (p <0.03) ;

different uppercase letters in the same row indicate significant differences in different tissue parts of the same species (p <0.05)
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Table 4 Free amino acid content in seed kernels of three

Macaranga species mg/g
AR EJ1JE 1A JE AR H S
AR * 0.07 0.23 0.25
{0 R * 0.04 0.18 0.26
WA * 0.03 0.04 0.12
25 R 0.24 0.28 0.26
&R 0.07 0.15 0.24
MR 0.03 0.09 0.10
HHER 0.10 0.16 0.20
AR 0.28 0.32 0.53
S 0.15 0.27 0.63




102 CHINA OILS AND FATS

2025 Vol. 50 No. 5

&k 4 mg/g
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B[t i) 7.16 9.42 12.95
AW e 7.55 10.45 14.37
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AP il B SRR B 10,45 mg/ g, Wbl Ak
R & 1. 03 mg/g; o PR Al o e g 20 1R 5
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