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ABSTRACT

Gas-liquid chromatography analyses have been carried out to investigate the fatty acid composition of 3

commercial Korean shortenings., Fourteen fatty acids ranged from caprylic to behenic acids were identified

in all the samples. The major components in the samples were palmitic, stearic and oleic acids as the sum
of 16:0, 18:0 and 18:1 ranged from 76-92% of total fatty acids. The ranges for saturated fatty acids, mono
unsaturated fatty acids and polyunsaturated fatty acids in the samples were 49-50%, 41 —42% and 4—6%,

respectively.
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Fig. 1. Gaschromatogram of fatty acid methyl
esters of Korean shortenings.

1. 8:0; 2. 10:0; 3. 12:0; 4, 14:0; 5. 16:0;
6. 16:1; 7. 17:0; 8. 18:0; 9. 18:1; 10. 18:
2;11. 18:3;12. 20:0; 13. 20:1;5 14. 22:0.
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Table 1. Fatty acid composition (% of total fatty acids) of Korean shortenings

Sample {n=35)

Fatty acid Range
I I I

8:0 0.01 0.32 0. 02 0.01- 0. 32
10:0 0. 05 0. 38 0. 08 0. 05- 0. 38
12:0 0. 14 2.93 0. 26 0.14- 2.93
14:0 2. 42 3.55 2. 68 2.42- 3. 55
16:0 34.87 26. 21 27. 88 26. 21- 34. 87
16: 1 2. 52 2. 20 2. 34 2.20- 2. 52
17:0 0.76 0. 85 0.79 0.76- 0. 85
18:0 11. 54 18. 01 16. 24 11. 54-18. 01
18: 1 | 38. 07 38. 43 39. 25 38. 07 - 39. 25
18: 2 5. 26 3.73 6.93 3.73- 6.93
18:3 0. 64 0.71 0.77 0. 64— 0.77
20:0 0.27 0. 47 0. 65 0.27- 0.65
20 : 1 0.09 0. 06 0.05 0. 05- 0.09
22:0 0.17 0. 11 0. 12 0.11- 0.17
Others 3. 19 2. 04 1. 94 .94~ 3.19
SFA 50. 23 52. 83 48. 72 48, 72- 50. 23
MUFA 40. 68 40. 69 41. 64 40, 68- 41, 64
PUFA 5. 90 4, 44 7.70 4. 44~ 5. 90
UFA 46. 58 45. 13 49, 34 45. 13- 49, 34
M/S 0. 81 0.77 0. 85 0.77- 0.85
P/S 0. 12 0. 08 0. 16 0. 08- 0. 16
U/s 0.93 0. 85 1. 01 0. 85- 1.01

SFA or S, saturated fatty acids ; MUFA or M, monounsaturated fatty acids; PUFA or P, polyunsaturated fatty
acids ; UFA or U, unsaturated fatty acids.

omatogr, Sci., 19, 530 (1981) Clin, Nutr., 44, 707 (1986)
4. FRE. EEHMLEEE, 4, 9 (1987) 8. The Technical Committee of the Institute of
5. Yoon, T.H,, Im, K.J., T.Koh, E.S.and Ju, J.S. Shortening and Edible Qils: In “Food Fats and
: Nutr.Res., 9, 357 (1989) Oils”. Fifth ed., The Institute of Shortening
6. Slover, H.T. and Lanza, E.: J. Am. Oi Chem. and Edible Qils, Inc., 1750 New York Avenue,
Soc., 56, 933 (1979) N.W., Washington, D.C. 2006, 16-19 (1982)

7. Hunter, J.E. and Applewhite, T.H.: Am. J.

—~T73-



	ABSTRACT
	I. 서론
	II. 재료 및 방법
	III. 결과 및 고찰
	IV. 결론
	문헌

