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U o Gas Chromatography for Deter mination of Phytogterdls in Flant Oils
FENGMe-yuan, HAN Jun-hua, LIU Cheng-mei , YANG Yue-xin
(Nationa Ingitute of Nutrition and Food Sfety , Chinese CDC, Beijing 100050, China)

Abgract : In order to edablish the GC methodsfor determination phytogerols content in plant oils comnmonly consumed in China,
hydrolys's, extraction and GG FID conditions were optimised and the contents of B-dtogerol , campedgerol , sigmagerol , B-
dtodarol , carpedamnl and brasscagerol in 25 sanplesd 11 kindsof plant oil swere andyzed. The resuts showed that the RSD
o this method was ranged from 1. 1 % to 6. 9 % and the RSD of recovery ranged from 3. 0 % to 4. 7 %. Anong the 11 edible oils
andyzed corn embryo oil contained the highes phytogerols, and the following ones were rgpeseed oil and sesame oil . Both the
oontents and raiosof phytogerol swere variable in dfferent kindsdf plart oils, while the percentage of each phytogerol was dnog
oonddert in dfferent brands of the same cil. The daly dietary intakes of phytogerol s from the plant oils of Chinese people were
ad o edimated. The GG FID method is rdiable and accurate , and can be used to andyze the phytogerol s contents in edible ails.
The intake of oilswith higher phytogterol's can help to increase the intake of phytogerolsin Chinese people.
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(min) a , B }
B - 11.52 1.00
B - 24.01 2.08 1. 2100 + 0. 0067 , 96.4% 81.2% '
20.74 180 1.1440+0.0045 . B-
21.76 1.89 1.0087 + 0. 0056 62% 68%
B- 24.50 2.13 1. 1599 + 0. 0057
21.10 183 1. 1440 + 0. 0053 '
18.60 1.61 1. 1531 +0. 0053
R (5]
2 3
tg g tg % RSD (%)
12383 62.75 184.95 97.4
118.92 62.75 179.66 %.8
116.21 125.50 236.03 %.5
121.77 125.50 252.10 104.1
68.29 62.75 131.20 100.1
65.62 62.75 128.14 %.6
69. 62 125.50 197.73 102.1 30
70.62 125.50 196.97 100.7
257.00 62.75 322.74 104.8
267.78 62.75 334. 44 108.0
286.81 125.50 415.13 102.2
271.2 125.50 34.23 9.0
112. 87 67.75 177.12 94.8
108. 46 67.75 172.43 9.4
107.00 135.50 236.98 %5.9
111.25 135.50 246.67 100.6
4890 67.75 113.78 9.4
46.99 67.75 100. 52 2.3
49.85 135.50 174.12 917 a
50.57 135.50 172.98 9.4
22.45 67.75 81.20 86.7
23.56 67.75 89.68 97.6
25.05 135.50 155. 26 %.1
23.69 135.50 139.13 85.2
364. 27 110. 50 473.77 9.1
35173 110.50 461.52 9.4
32,46 221.00 564.39 100.4
350.34 221.00 506.60 107.4
350.65 110.50 472.11 101.8
. 35.62 110.50 465.12 108.1 -
366.67 221.00 600.32 100.8
37193 221.00 613.56 100.3
573.51 110.50 683.45 %.5
602. 03 110.50 716.37 103.5
640.05 221.00 860. 69 103.9
605. 20 221.00 820.53 97.4
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, , 4
1000 mg/100g, B - 64.1%:; 307(278 329) mg/100 g ,4
) 245 (201 275)
500 600 mg/100 g mg/100 g, B -
, [6]
25% 29%, ,
9.3%
3
3 25 mg/100 g
B - B -
my100g % mglodg % rmylo0dg % ng/l00g % ng/lodg % mglodg %
1 188. 13 68.5 38.09 13.9 25.26 9.2 23.17 8.4 — — — — 274. 65
2 175.25 66.9 38.72 14.8 23.09 8.8 25.02 9.5 — — — — 262.08
3 132.59 65.8 31.02 15.4 20.51 10.2 17.24 8.6 — — — — 201. 36
4 162. 95 67.2 34.56 14.3 23.14 9.5 21.72 9.0 — — — — 242. 37
164.73 67.2 35.60 14.5 23.00 9.4 21.79 8.9 — — — — 245. 12
1 189. 39 57.5 62. 60 19.0 60. 16 18.3 17. 06 5.2 — — — — 329.20
2 159. 63 57.4 50. 05 18.0 49.35 17.7 16. 56 6.0 2.46 0.9 — — 278.03
3 178.8 57.2 60. 72 19.4 55.80 17.8 15.70 5.0 1.80 0.6 — — 312. 90
4 174.51 56. 4 58.83 19.0 59.07 19.1 15.01 4.9 1.83 0.6 — — 309. 25
175. 60 57.1 58.05 18.9 56. 10 18.3 16. 08 5.2 1.52 0.5 — — 307.34
1 318.04 58.3 157.34 28.9 5.13 0.9 13.05 2.4 3.69 0.7 47.89 8.8 545. 14
2 330.21 59.8 151.51 27.4 14.48 2.6 10.99 2.0 — — 45.13 8.2 552.33
3 376.24 61.4 156.19 25.5 4.52 0.7 10.03 1.6 — — 66. 03 10.8 613.01
341. 50 50.9 155.01 27.2 8.04 14 11. 36 2.0 1.23 0.2 53.02 9.3 570. 16
1 363.57 61.2 98.92 16.6 50. 52 8.5 81.25 13.7 — — — — 594. 27
2 291. 22 61.7 82.00 17.4 53.04 11.2 45. 40 9.6 — — — — 471. 66
3 390.23 65.7 134.51 22.6 29.88 5.0 39.42 6.6 — — — — 594. 03
4 357.9 62.0 95.78 16.6 46. 68 81 76.78 13.3 — — — — 577.14
350. 73 62.7 102.80 18.4 45.03 81 60.71 10.9 — — — — 559. 27
1 265. 42 81.2 12.87 3.9 4.98 1.5 43.69 13.4 — — — 326.96
2 244. 85 78.5 12.88 4.1 4.61 15 49.7 15.9 — — — 312.02
3 138.81 82.3 6.00 3.6 2.61 15 23.91 14.2 — — — 171.33
661. 70 64.1 195.72 19.0 50. 45 4.9 112. 44 10.9 11.77 1.1 — — 1032. 07
237.50 53.7 112.06 25.4 53.53 12.1 29.59 6.7 — — 9.33 2.1 441. 83
268. 00 72.0 53.51 14.4 31.81 8.5 18.95 51 — — — — 372.26
168. 34 62.2 50. 00 18.5 25.43 9.4 23.29 8.6 3.39 1.3 — — 270. 45
1 45.52 22.8 15.9 8.0 14.18 7.1 124. 19 62.2 — — — — 199.79
2 31.91 19.8 10. 17 6.3 9.63 6.0 109. 75 68.0 — — — — 161. 47
52.06 59.3 21.52 24.5 14.14 16.1 30.20 34.4 — — — — 87.72
2.3 o/
2002 - ,
40.2 g/ , 30. 1 276.23 mg/100 g,
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570. 16 my/100 g,

111 83 ng/ ,
62 %;
229 172 ng/
B - 60 %
H B -
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