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Analysis of Fatty Components from the Seed of Barley
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Abstract The amount of fatty and the compositions of fatty acids in the seeds of barley were determined and analyzed. Rude faity acids
from the seeds of barley were extracted by Soxhler extractor and the acid —hydrolysis method. After being methyl —esterified with the
presence of KOH/MeOH, the components of fatty acids were analyzed by GC/MS. The results show that the extracting amounts of rude fatty
acids using these two methods are 1.87g/100g and 1.98g/100g, respectively. 12 and 14 kinds of fatty acids were obtained from the two
methods. The main components are linoleic acid (52.20%, 53.27%), palmitic acid (22.75%, 22.15%), oleic acid (16.35%, 14.63%), and
linolenic acid (4.65%, 5.48%). Most of the fatty acids are polyunsaturated fatty ones, which constitute more than 75% of the total mass.
The results could offer some basic data to the food research related with barley.
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Fig. 1 TIC of GC/MS of fatty acid methyl esters from barley Fig. 2 MS of main fatty acid methyl esters from barley
1
Table 1 Analysis results of fatty acids from barley by Soxhler extractor method
/min 1% 1%
1 5.818 (Tetradecanoic acid) C14Ha05 Ciao 0.20 91
2 6.771 (Pentadecanoic acid) CysH50, Ciso 0.13 89
3 7.769 (Palmitic acid) Ci6H3,0, Ciso 22.75 96
4 7825 (Palmitoleic acid) C16H3[)02 lexl(g, 0 14 87
5 7.883 7- (7-Hexadecenoic acid) Ci6H30, Ciai 0.12 89
6 10.077 (Stearic acid) C®H;,0, Ciso 1.51 91
7 1 01 56 (OlelC acid) C18H3402 Clg;l(g, 1635 97
8 10.226 11- (11-Octadecenoic acid) C,sH4,0, Cigin 0.86 89
9 10438 (Linoleic acid) C18H3202 Clg;z(qlz) 5220 96
10 10838 (Linolenic acid) C18H3[)02 C18;3(Q12,15) 465 88
11 12.851 (Eicosanoic acid) CooH, 0, Coo 0.21 86
12 12.954 (11-Eicosenoic acid) CyoH50, Coprany 0.88 93
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Table 2 Analysis results of fatty acids from barley by acid—hydrolisis method
/min 1% 1%
1 5.828 (Tetradecanoic acid) CiHo0, Cuo 0.36 92
2 6.776 (Pentadecanoic acid) CysH50, Ciso 0.13 90
3 7.780 (Palmitic acid) Cy¢H3,0, Cieo 22.15 97
4 7.831 (Palmitoleic acid) CisH300, Cisi0) 0.13 89
5 8.875 (Margaric acid) C;H;,0, Cpo 0.08 86
6 10.105 (Stearic acid) CisH:0, (0T 151 96
7 10.181 (Oleic acid) CisH3,0, Cigao) 14.63 97
8 10.237 (11-Octadecenoic acid) CysH40, Cisan 0.81 93
9 10.506 (Linoleic acid) CisH30, Cis2012 53.27 95
10 10.441 (Linolenic acid) CisHs300, Cisap,1215 548 90
11 12.864 (Eicosanoic acid) CyoHy0, Caxo 0.22 88
12 12.978 (11-Eicosenoic acid) CyoH50, Coqn 0.87 94
13 15.929 (Docosanoic acid) Cy,H,0, Coo 0.19 90
14 16.040 (13=Docosenoic acid) Cy,H,0, Coigs 0.17 89
3 (7] . . _ [J]-
GB/T 14772-2008 > 2002, 2(3): 65-68.
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