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Abstract ; The fatty acid composition and distribution, and triglyceride composition of cinnamomum cam-
phora seed kernel oil were determined by gas chromatography and liquid chromatography tandem mass
spectrometry. In addition, the physicochemical properties and melting — crystallization characteristics of
the oil were detected. The results showed that the fatty acids in cinnamomum camphora seed kernel oil
were mainly medium — chain fatty acids, of which the contents of decanoic acid, lauric acid and octanoic
acid were 60.25% , 35.88% and 0.45% respectively, and the content of long carbon chain fatty acid
was less than 5% . The triglyceride composition of Cinnamomum camphora seed kernel oil was CCC

(12.55% ), CCLa (56.38% ), ClLaLa and MCC (20.36% ). The acid value, saponification value, io-
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dine value and peroxide value of Cinnamomum
camphora seed kernel oil were 0. 32 mgKOH/g,
267. 30 mgKOH/g, 5. 70 ¢gI/100 g and 0. 03
g/100 g respectively. Its melting temperature was
21.63 °C and crystallization temperature was 1.54
°C. At the temperature of the human body, the oil
was completely in a state of melting, which was
beneficial to the body for absorption and metabo-
lism.
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