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Analysis on fatty acid composition of Rosa roxburghii Tratt seed oil extracted
by supercritical CO, using gas chromatography
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ABSTRACT: Objective To analyze the fatty acid composition of Rosa roxburghii Tratt seed oil produced in
Guizhou extracted by supercritical CO, using gas chromatography (GC). Methods Rosa roxburghii seed oil was
treated with fatty acid methyl ester, then the fatty acid components were determined by gas chromatography with a
mixed standard with 37 kinds of fatty acid methyl used as reference. The qualitative and quantitative analysis of the
fatty acid composition were carried out according to retention time and normalization method for peak area. Results
The Rosa roxburghii seed oil mainly contained 6 fatty acids, including palmitic acid, stearic acid, oleic acid, linoleic
acid, linolenic acid and arachidonic acid. It was mainly composed of unsaturated fatty acid linoleic acid, oleic acid
and linolenic acid, and the content of these 3 main fatty acids together was 90.97%. The ratio of n-6/n-3 fatty acids
was 3.1:1. Conclusion Rosa roxburghii Tratt seed oil is a kind of functional oil with reasonable n-6/n-3 fatty acid
ratio and high nutritional and health value. These results can provide support for the comprehensive development and
utilization of Rosa roxburghii Tratt resources.
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Table 1 Retention times of mixed standard for 37 kinds of fatty
acid methyl ester

RENIER (e8] o REWIER (g ednf(a]

S iR /min P g /min
1 Cao 10.393 20 Cis:2n6¢ 24.100
2 Ceo 10.773 21 Cao0 24.735
3 Cs.o 11.413 22 Cig:3n6 25.270
4 Cioo 12.471 23 Cao:1 25.772
5 Ciio 13.199 24 Cissns 25.929
6 Ciao 14.072 25 Caro 26.396
7 Ciso 15.087 26 Cao2 27.414
8 Ciao 16.229 27 Cao 28.138
9 Cia 17.312 28 C20:3n6 28.684
10 Ciso 17.476 29 Coa:1no 29.257
11 Cis: 18.627 30 C20:3n3 29.410
12 Cigo 18.816 31 C0:4n6 29.713
13 Cig: 19.811 32 Caso 29.953
14 Ci70 20.175 33 Ca 31.043
15 Ci7:1 21.227 34 Caso 31.838
16 Ciso 21.620 35 Cao:s 31.941
17 Cis:1not 22.298 36 Cosi 33.066
18 Cis:1noc 22.602 37 C2:6ns 37.365
19 Cis:anet 23.391
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Fig.l1 Gas chromatograms of mixed standard for 37 kinds of fatty acid methyl ester
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Fig.2 Gas chromatogram of Rosa roxburghii Tratt seed oil
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Table 2 Measurement results of fatty acid composition of Rosa
roxburghii Tratt seed oil

FFe (REEE/min - X ERR ANE S E R %
1 18.726 Ciso AR R 4.95
2 21.513 Ciso i 5 IR 3.04
3 22.504 Cis:1n9 il 26
4 24.012 Cis:2n60 P HT R 49
5 24.581 Caoo AR 0.96
6 25.820 Cigans M RRTR 15.97
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