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Abstract

For the purposes of clarifying the changes of fatty acid content in seeds of korean mung bean during
the ripening process, samples ranging in five stages- 10,15, 20, 25 and 30 days after blooming were collected
and analyzed by gas liquid chromatography (GLC). The results obtained were as follows;

The content of crude fat increased as ripening. Fatty acids detected in all stages were myristic acid
palmitic acid, stearic acid, oleic acid, linoleic acid and linolenic acid.

Myristic acid and palmitic acid were not almost detected above the 3rd stage. Linoleic acid was the
largest and the content of oleic acid and linolenic acids was similar.

The saturated and unsaturated fatty acid ratio during the ripening process was 16—19/81—84%.
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mung bean samples

Seeding date

June 7, 1981

Blooming date

August 25, 1981

Sampling date Sept. 4 Sept. 9 i Sept. 14 Sept. 19 Sept. 24
Sample order 1 I I I v
1,000 grains (g) 12.3 17.9 28.6 34.2 35.6

2. K &
1) figHEe] Wil X B
7+ 388 soxhlet Zx| & f# 3} petroleum ether
2 F2d4 325 HEHES A Folch®%9]
Eoz H#stg v (Fig. 1),

} Mung bean powder l

\ Soxhlet

1 Extraction i

l Folch method

l Purification ‘

! Metcalfe method

| Methylation |

jAdd the 10ml of pet. ether

L Recover the 9ml of pet. ether '

l

l Concentrate in the volume of 0.4ml |

l (25°C water bath in N, gas)

} 34l injection j

Fig. 1. Extraction and purification of mung bean
lipids.
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Instrument : Hewlett Packard 7620 A
Computer number : HP 3380 A
Column : 6 ftX2 mm
Packing material : GP 10% sp-216-ps on 100/120
Column temp : 190°C
Flow rate : 20 ml/min
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Table 2. The crude fat content of mung bean
during the ripening process
Samples I I I v v

Crude fat(%/100 grains) 0.483 0.53 0.60 0.63 0.67
Crude fat(mg/100 grains) 5.90 9.49 17.22 21.55 23.85
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Fig. 2. Gas chromatogram of methyl ester of
standard fatty acid.

tR(min) Fatty acid
0. 68 Myristic acid
1.05 Palmitic acid
1.85 Stearic acid
3.66 Oleic acid
4.76 Linoleic acid
6. 66 Linolenic acic

tR: retention time
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Table 8. The fatty acid composition of mung bean
during the ripening process (mg/100 gra-

ins)
Samples
Fatty acids

1 I i I I
Myristic acid 0.05 0.02 — - —
Palmitic acid 0.02 0.02 0.03 — -
Stearic acid 0.86 1.58 2.85 2.93 3.09
Oleic acid 1.24 2.56 4.02 2.12 4.49
Linoleic acid 1.44 2.83 5.81 6.23 6.84
Linolenic acid 1.34 2.00 3.56 4.53 4.46
Total 4.95 9.01 16.27 15.62 18.88
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Fig. 3. Gas chromatograms of methyl ester of fatty acids in mung bean. (I—V)

Table 4. Saturated and unsaturated fatty acids of
mung bean during the ripening process

(%)
Samples
Fatty acid
1 1 )iis v v

Myristic .01 0.22 — —
Palmitic 0.40 0.22 0.18 — —
Stearic 17.37 17.54 17.52 18.40 16.37
Total

enturated 18.78 17.98 17.70 18.40 16.37
Oleic 25.05 28.41 24.71 13.32 23.78
Linoleic 29.09 31.41 35.71 39.45 36.23
Linolenic 27.07 22.20 21.89 28.83 23.62
Total

wnsaturated 81.21 82.02 82.30 81.60 83.63
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