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Comparison of GC-MS Analysis on Fructus broussonetiae
Oil before and after purification

YUAN Xiao', YUAN Ping', XU Xiu-Qing®
(1. Wuhan Botanical Garden,The Chinese Academy of Sciences, Wuhan 430074, China,
2. Huanggang Health School, Huanggang, Hubei 438000, China )
Abstract: Fructus broussonetiae oil contains rich linoleic acid for human body, which has high potential
pharmaceutical value. In order to remove saturated fatty acids and purify linoleic acid in F. broussonetiae
oil, a method was developed for purification of linoleic acid, which included saponification, hydrolysis
and freezing. Raw F. broussonetiae oil was saponified, in the alkali base of 35% self-weight at 80 —
90°C. The freezing procedure was carried out at —8 to — 10°C after adding 5 time weight of acetone for

48 hours. The purified content of linoleic acid was raised from 65% to 88%.
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Table 1 Comparison of Fructus broussonetiae
oil’ s GC/MS results before and after process

E
MR XIR

(At (%) (%)
Compound Content Content

before after
process process

Methyl myristate 0.314 0.258
Methyl pentadecanocic 0.085 0.200
Methyl palmitate 20.914 7.674
Ethyl palmitate 0.043 0.181
9,12 -octadecadienoic acid methyl ester 0.350 7.065

Heptadecanoic acid, methyl ester 0.362

10, 13 -octadecadienoic acid, methyl ester 60.982 60.509
9-octadecenoic acid , methyl ester 3.505 18.345
Octadecanoic acid, methyl ester 4.263 2.120
11,13-eicosadienoic acid, methy! ester 0.221 2. 803
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Fig 1 F. broussonetiae oil’ s
GC spectra before process
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Fig 2 F. broussonetiae oil’ s GC
spectra after process
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