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Table 1. Instrument and operating conditions of G.L.C.
Instrument Hewlett-Packard 5840 A
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Table 3. Comparison of physical characteristics of
safflower seed oil and common vegetable seed
oils

Specific Refractive Smok- Melting Titer of

. ing
Oils . . . . .
gravity index point point fatty acid
1oy @Y - ©  © ©
Safflower  0.922 1.468 210 —18 15
Soybean 0924 1.468 181 -16 20
Peanut 0.912 1471 230 -2 26
Sesame 0912 1474 - - 6 20
Perilla 0.932 1474 161 - 11
Sunflower 0.920 1474 - —-18 16
Cotton 0.917 1474 210 -2 30

Table 2. Proximate compoments of safflower seed and common vegetable seed

Contents (%, w/w)

Components
Safflower Soybean Peanut Sesame Perilla Sunflower Cotton
Moisture 72 9.2 4.0 5.8 7.8 5.0 7.3
Carbohydrate 345 25.1 243 18.1 28.0 433 421
Crude protein 18.2 41.3 26.2 19.3 18.5 185 23.2
Crude fat 348 18.7 428 51.1 39.5 27.8 22.2
Ash 53 5.7 2.7 5.7 6.2 5.3 46
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Fig. 1. G.L.C. of methyl ester of fatty acid in total
lipid from safflower seeds.

Table 4. Comparison of chemical characteristics of safflower seed oil and common vegetable seed oils

Oils Iodine Saponification Acid Esterification Unsaponifiable  Saturated
value value value value matter(%) fatty acid(%)

Safflower 140 186 2.6 179 0.8 6.6
Soybean 125 185 1.8 188 0.5 10.2
Peanut 85 170 18 164 0.2 15
Sesame 103 188 9.8 177 0.9 13

Perilla 191 189 04 180 06°

Sunflower 125 185 11.2 176 0.3 8
Cotton 107 ‘189 0.6 185 0.5 18

Table 5. Comparison of fatty acids composition of safflower oil and common vegetable seed oils

Fatty acids contents (%, w/w)

Oils
Myristic Palmitic Stearic Oleic Linoleic Linolenic Arachidic

Safflower 0.1 5 2.5 10 70 2 04
Soybean 0.1 10 3 22 51 6 0.2
Peanut - 8 2 40 26 15 1
Sesame 01 8 4 35 40 0.1 0.8
Perilla - 1.9 04 12.3 12 7.0 0.5
Sunflower - 5 2 14 60 0.2 0.2
Cotton 05 219 19 17 42 0.3 -
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Lipid composition of Korean safflower seeds
Wan-Seob Noh and Jong-Sun Park*(Department of Food Technology, Dongguk University,
Seoul 100-715, Korea, *Department of Agriculture, Sangji University, Wonju 220-702, Korea)

Abstract . The lipid compositions, physical and chemical characteristics of crude oil in
Korean safflow, Carthamus tinctorius L., seeds were determined and proxmate composition
of it were also analyzed. The proximate composition showed moisture 7.2%, carbohydrate
34.4%, crude protein 18.2%, crude fat 34.8% and ash 5.35. Specific gravity, refractive index,
smoking point, melting point and titer of the crude oil were 0.922~0.927, 1.468~1.469,
210, —15~—18C and 15~ 18, respectively. lodine value, saponification value, acid value,
esterification value, unsapoifiable matter and saturated fatty acid content of the crude oil
were 140~152, 186~192, 2.6~35, 179~186, 0.8~1.3% and 6.6~7.2%, respectively. Fatty
acid compositions were quantitatively determined by G.L.C. to give 70~78% linoleic acid,
10~23% oleic acid and 5~8% palmitic acid as main components, stearic, linolenic and
myristic acid were presented in small quantities.



