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®1  AMASTFC— | BHB=BMAR  160~200C, BFFR5T/min, 2-fi#

Table 1| The triglyceride composi- B, =ERMINEIENSESEEE S E R
tion of C—1 -from fruits 190C, RUAERE230C, BARFID,
of C_ migao H W _Li B E 2200, ERSAAS, WK A
= R A “&E (mol®)  l.6ks/em’, IMILG0: 1, C-RIAMM
Triglyceride Content(mol%) ML, BTSRRI
composition . HEEE §0.3~0, 581,
CLC 62,24
LLC 24, 50 = #ﬂ*iﬂc— I W
ccc T a.70 KREAZBTHARNEF DR, &8 .
LLL 2.40 REABERTFAAERNBLFEEE E.
oo ; - B10008 K A% THRUE, FIAR
CLFP ) 0.80 MAERUERMIE, HREEF0lEE v
g;z ' 2?2 SRR, SR 1008,
LMC 0:27 B sels by i T lomliy hst o, #9575
CPC 0,19 HEW, AHMMZBRZE RSB AN
Other composition 0.91 ] B, Bc—1 HEdEgi00mg,

= C— 1 MAMEmM ,

WS30~32C (AMEMZBZERAWA , IRy %31 3450, 2900, 2848,
1785, 14685, 1170, 'HNMR ® ppm 0,88 (9H, t, 6.85Hz, 3CH,)., 1.28 (s,
— (CH,),—) , 4.14 (2H, q, 11.7Hz,6,0Hz, —OCH,—),4,28 (2H,q,12,2Hz,
4.4Hz, —O—CH,—) , 5,28 (1H, m, —O—CH <) , MS m/e(%) : 411(61, 4),
383 (28,9), 183 (100.0), 156 (83.6),
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M, BOCHHHEAR, FRAE2.
n2 KMASFHBMC— | NEHBRAR :

Table 2 Fatty acld composition (% of total) of C—] from fruits of C,
migao H W _Li

BRI ER 4R EH (%)
Composition of fatty acid Content (%)
Cio:0 50,33
Ciz:0 47 .87
Cia10 : 1.14
Cig10 0.23
Cig0 .11

Cis 1 0,32


http://www.cqvip.com

£ OO0 http://www.cqvip.com|

Yol.4 No.4 21

m, C— [ f9tqk

C— MmN 1,036, MRALHELEHSLT ), FMERHAGBMEHC—],

H, RIENSW _

B S B 40mg i X 4m 148 pf ik v (1mol , =5 P 3 41 3 P 52K 7 1, I HCLyg BpHs,
REHHE) , mazoomgdifhF5/MC—1, 1ml (0. 1%EYIARRMMERM22%CaCl, &
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HCI 1mlfl Z B3R 18, MBEAAR, BERAAHTHERNIBEY.
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W, EAETHE. SEWRAGAIDWHESEH W=, KR, Bk, 28
HEE DTFHR&EE, HIMER.

t. EERI RO HE

H=mfte AHAEA5me, SHMANE # @ (30~60T) 3 (1:1 V/V)
MRS, A1ml 0 AN N2OHBME, EH FHE105468, MAKELK, LB HXE
EWABNG, HFOCHHT.

HFERAysSmeM AR P, BIMAKLAFEIm], FREI5EHCI—-FRIE R 2~ 3
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3,

%3 C— | SMAMESRBENEWREAR (mol%)
Table 3 Fatty acid composition (mol!%) of each band in C—] from
fruits of C_ migao H W Li '

BERFERE R Hm=8 1,3-fir 2-fr
Composition of fatty acid Triglycerides 1, 3-Position 2-Position

Cio: 0 (C) . 54,2537 22,3302 - 6,9258
Ciz:0 (L) . 44,3725 16.1798 §1,801%
Cia: 0 (M) 0.9260 90,6860 0, 9955
Cig 10 (P) 0,1668 0.5283 0,2774
Cig: o0 {(S) 0,.0731 0.3877
Cizs:1 (O) 0,2080

C—32h, L—AmEd, M-ASER. Pk, S\, O—mst

2 ¥ X W
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THE TRIGLYCERIDE COMPOSITION FROM THE
FRUITS OF CINNAMOMUM MIGAO H. W _LI

Liang Guangyi, Qit Dewen, Wei Huifen, He Zhuying
(Guiyang College of Traditional Ckinese Medicine, Guiyang, 550002}

Wang Huiying, Yu Xuejian
(Kunming Institute of Botany, Academia Sinica, Kunming, 650204)

Abstract

The triglyceride (C— -1) compgsition from the fruits of Cinnamomum
migao H W _Li Was determined by pancreatic lipase hydrolysis technigue,
The analysis- results showed that C— | Was composed of 1] kinds of 1trmi-
glycerides, of Which the lauric acid in 2-position was 91_80%, and the
fatty acids in-1,3-position Were mainly capric acid and lauric aecid,
Among the triglyceride compositions, CLC was g2 _24% and LLC 24 _50%.
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