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Abstract ; Papaya seed oil was extracted by solvent extraction method. Besides, the fatty acid composition
of the obtained papaya seed oil was determined by GC —MS. Furthermore, the physicochemical properties
and the contents of lipid soluble beneficial components were analyzed. Finally, the antioxidant activity
and stability of papaya seed oil were evaluated. The results showed that the oil yield was (28. 62 +
0.27) % when extracted by n —hexane. Papaya seed oil contained high unsaturated fatty acid(86.54% ) ,

which were mainly oleic acid ((44.03 £1.21)% )

and linoleic acid ((42.25 +1.32)% ). Besides,
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the lipid soluble beneficial components were
mainly tocopherols ( (150.41 £3.13)mg/kg) ,B -
sitosterol ((5.11 £0.16) mg/kg) and campesterol
((0.33 £0.02) mg/kg). In addition, the acid
value ((1.25 £0.15) mgKOH/g) and peroxide
value ((0. 25 + 0.04 ) mmol/kg ) met the
requirements of national standard GB 2716—
2018. The papaya seed oil showed good scavenging
effect on DPPH and hydroxyl radicals with the 1Cy,
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9.21 mg/mL and 0. 53 mg/mL respectively, and it had high storage stability and thermal processing

stability. The results indicated that papaya seed could be a potential oil source.
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