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Physical and chemical characteris-
tics and fatty acid composition
(%of total) of tallow (Pentadesma
butyraceq) fat and shea (Butyvros-
permum parkii) butter.
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Table 2 Fatty acid composition
(mo1%) of each band in
the tallow fat and shea
butter by GLC
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Table3 The triglycerides composition
of tallow fat and shea butter (mol%)
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Trisaturated
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MR E AR
Disaturated
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SOS 33,47 39,97
POS 4,60 6,22
POP 0.16 0.24
SLS 0.35 5.82
SSO 0,14 0,71
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THE TRIGLYCERIDE COMPOSITION OF
PENTADESMA BUTYRACEA

Wang Huiying, Yu Xuejian and Ding Jingkai
(Kunming Institute of Botany, Academia Sinica®Kunming)

Abstract The triglyceride composition of Penigdema butyraces Sabine is dete-

rmined by means of pancreatic lipase hydrolysis technique. The analysis results
were as follows; tallow fat are composed of 13 kinds of triglycerides¥of which the
oleic acid in 2-position is 97,98 mol %, The fat acids in 1,3-position are mainly
stearic and oleic acids, among these, SOS is 33,47 mol %, 0OO0S 43.04 mol %, 000

13.83 mol%.
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