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Comparison on the nutrient components of Eriobotrya japonica seed oil from
different origins and its toxicological test on mice by gavage
ZHOU Jisen', ZHANG Yi', YAN Rongling', YIN Xinran',
LUO Jingiang’, LIAO Yang'

(1. Branch Center of State Key Laboratory of Utilization of Woody Oil Resources, College of Life Sciences and
Chemistry Engineering, Hunan University of Science and Engineering, Yongzhou 425199, Hunan, China;
2. Agricultural and Rural Committee of Tongnan District in Chongqging, Chongqing 402660, China)
Abstract ; In order to provide a basis for the development and utilization of Eriobotrya japonica seed oil as a
new woody plant oil, ultrasound — assisted method was used to extract oil from E. japonica seed of five
origins, namely Sichuan, Fujian, Zhejiang, Anhui and Jiangsu, and the fatty acid composition and
micronutrient content of E. japonica seed oil were determined, and its toxicological test on mice by gavage

was carried out. The results showed that the yields of E. japonica seed oil from Sichuan, Fujian, Zhejiang,

Anhui and Jiangsu were 9.8% , 11.2% , 8. 6% ,

I #5 H #7:2024 - 05 -28;1& B B H#7:2025 -05 - 12 8.8% and 10.5% , respectively. The E. japonica
ERWE : A A MR JA] T E K A 5L % I R 4 seed oil contained eight fatty acids, including
(2022kfjj - 10) 5 R RHF BeBLA 0500 H (23XKYZZ02) tridecanoic acid, palmitic acid, oleic acid,

EFE® 855 2 (2000), 55, 7R B AR, AE W R Ll
(E-mail )2739596145@ qq. com; 5k 32 (1984) , 5 T FEIH,
FENF ALY G W AW TE (E-mail ) 36982537 @ qq. com, ¢ valmitic acid. oleic acid and linoleic acid. th
o AR of palmitic acid, oleic acid and linoleic acid, the
BEEE: 2 % %, Bl 2 4% ( E-mail ) yanrongling0912 unsaturated fatty acid contents ranged from
@163. com; B A, #4% ( E-mail) liaoyang1 127@ 163. com, 50.68% to 55.20% , and the content of each fatty

linoleic acid, stearic acid, arachidic acid, behenic

acid and lignoceric acid, with the higher contents
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acid in E. japonica seed oil of five origins differed. The contents of flavonoid, polyphenol ,tocopherol , sterol
in E. japonica seed oil of five origins were 146.7 —164.2 mg/100 g, 5.3 =7.5 mg/100 g, 47.6 - 62. 4
mg/100 g, and 188.2 -229.3 mg/100 g, respectively, and the same micronutrient varied significantly

among different origins. The results of the toxicological test on mice by gavage showed that E. japonica

seed oil did not cause any abnormalities in the behavior, signs and organs of experimental mice. In

conclusion, E. japonica seed oil is rich in nutrients and safe, and is expected to be a new type of woody

plant oil with significant development value.

Key words : Eriobotrya japonica ; seed oil; micronutrient; fatty acid; toxicological test by gavage
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