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Analysis of fatty acids composition, functional components of Gardenia jasminoides
Ellis seed oil from different origins and comparison of their activities
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Abstract;In order to provide reference data for the further development and utilization of Gardenia
Jasminoides Ellis, different solvents (n — hexane and alcohol) were used to extract six kinds of oil from

Gardenia jasminoides Ellis seeds collected from Ningxiang of Hunan Province, Jiujiang of Jiangxi

Province, Fuzhou of Jiangxi Province, Fuding of
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the oils extracted were compared and analyzed. The results showed that the yield of Gardenia jasminoides
Ellis seed oil extraced by n — hexane Soxhlet method was higher than that by alcohol extraction method. For
extraction of Gardenia jasminoides Ellis by n — hexane Soxhlet method, the highest oil yield of (15.41 +
0.21)% was from Fuding, with the highest iodine value and saponification value at (89.87 +5.25)
g/100 g and (164.96 +8.24) mgKOH/g, respectively. For the Gardenia jasminoides Ellis seed oil
extracted with n —hexane Soxhlet method, the oil from Zhangshu had the lowest acid value of (2.35 +
0.09) mgKOH/g, the oil from Fuzhou had the lowest peroxide value of (0.14 +0.01) g/100 g, the oil
from Jinxi had the highest crocin — I content of 0. 46 mg/g, the oil from Jiujiang had the highest 8 -
sitosterol content of 0. 99 mg/g, and the oil from Zhangshu had the highest phospholipid content of 11.75
mg/g. The Gardenia jasminoides Ellis seed oils extracted by both the n —hexane Soxhlet method and the
alcohol method mainly contained two unsaturated fatty acids of oleic acid and linoleic acid with total
contents ranging from 80% to 85% . Additionally, the Gardenia jasminoides Ellis seed oil extracted by n
— hexane from Jinxi had the strongest DPPH free radical scavenging capacity, and Gardenia jasminoides
Ellis seed oil extracted by ethanol from Fuding had highest UV absorption capacity. In conclusion, the
physicochemical properties, functional components and activity of Gardenia jasminoides Ellis seed oil from
different origins are various.

Key words: Gardenia jasminoides Ellis; Gardenia jasminoides Ellis seed oil; origin; physicochemical
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Table 1 Oil yield of Gardenia jasminoides Ellis seeds from
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Table 2 Physicochemical properties of Gardenia

Jasminoides Ellis seed oil from different origins
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8.

(g/100 ¢) (mg/g) (mg/g) (/100 g)
TLTEHEMN 86.26£0.54  141.57+1.51  5.00+0.41 0.14£0.01
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E1 FREFHETFHE GC-MS EE
Fig.1 GC -MS spectrum of Gardenia jasminoides

Ellis seed oil from different origins

WmE 1 s, AR BB EFE 15,54 .19, 59 ,20. 07 ,
21. 18 min X 7 A 5 9 23 591 b o I 68 I 1R i
PR IMIR . ARG 1 35N ) ) Hu e 51k 9 45 i
TR 5, A R AN 3 TR



2025 4 55 50 45 55 4 1] T

i g 123

HIZ% 3 Al A, HE 3l 255 Tl R I 3 PR
2 PRI TR , H 5 1 1k 80% ~85% o A
Y FIUR 5 152 T L A AT UL T e it B DAL T AR T

HRA HE— 2 IF KA H R DR A H B K AR il
R TT o

®3 ARFHEFHOEEZRERRANRSE

Table 3 Fatty acid composition and content of Gardenia jasminoides Ellis seed oil from different origins %

. IECHER KR CEEREE
et e il T et il il A3

LM 17.04£0.40 1.320.14 20.92 £0.31 60.70 £0.31 16.80 +0.90 1.34£0.04 20.44 +1.52  61.40 £0.84
IR4E 17.14£0.18 2.12£0.03 23.02£0.11 57.70 £0.10 17.40 £0.47 1.92+0.04 21.68£0.49  58.98 +0.87
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Table 4 Functional components contents of Gardenia

Jjasminoides Ellis seed oil from different origins

mg/g
P PHLLAERT | Wi B — 4 i I
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Table 5 IC,, values of scavenging DPPH radicals by Gardenia

Jjasminoides Ellis seed oil from different origins mg/mL
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