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Abstract : The optimal ultrasound — assisted extraction process of seed oil from Mentha haplocalyx was ob-
tained through single factor experiment and orthogonal experiment with n — hexane as extraction solvent,

then the fatty acid composition, physicochemical properties and acute toxicity of Mentha haplocalyx seed

oil were analyzed. The results showed that the

WS HH9:2017 - 09 - 18; & [E HEE:2017 - 10 - 18 optimal extraction process of seed oil from Mentha
EETH :WMEE T ITRIIE H (17C0676) ; 1 7 1 H# ki haplocalyx was obtained as follows: ratio of mate-
PG IR 55 R ) e A B S B SR I H (XNZW15C10, rial to liquid 1: 10, ultrasonic time 50 min, ultra-

XNZWISCI8) ; i F 8 K A IS B ) 5 BB PR S 300 sonic power 300 W and ultrasonic temperature
CHHGE [ 2016 ] 283 5  A4CH T £ Jm BHIFEREL (KR 50 °C. Under these conditions, the yield of seed
[2017]41 %) ; i1 m B 4% % Be & 2 & & B oF 0 A
(17XKY007,17XKY010)

EE BT : EoR¥ (1982) , L, PRI, Bl 4, N F KK =)
F & S5F R LA (E-mail ) yanrongling809214@ 163. com,,
EEEE B W, B2, B (E-mail) liaoyang] 127@ 163. acid (5.44% ), oleic acid (13.83% ), linoleic
com; fiTAE MK , 2042 , i1 ( E-mail ) hefulin0012@ 163. com., acid (23.85% ) and linolenic acid (56.88% ).

oil could reach 25. 6% . GC - MS analysis re-
vealed that there were four kinds of fatty acids in

Mentha haplocalyx seed oil, which were palmitic
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The unsaturated fatty acids accounted for 94. 56% ,

which was about 17. 4 times of saturated fatty acid

content. The density, refractive index (ny, ), iodine value, acid value and saponification value of the
seed oil were 0.908 g/mlL., 1.511, 148.6 gl/100 g, 0. 87 mgKOH/g and 182.7 mgKOH/g, respective-

ly. Mentha haplocalyx seed oil showed a significant scavenging effect on DPPH radical, and the scaven-

ging rate increased with the rising of oil volume fraction while the increase degree decreased gradually. A-

cute toxicological test found that the mice did not show any behavior, signs, organ abnormalities and death

during the experimental period. Mentha haplocalyx seed oil was a good vegetable oil resource with high

content of unsaturated fatty acids and great development potential, and it did not exhibit acute toxicity.
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erty; fatty acid composition; acute toxicity
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