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Table 1 Comparison of fatty acid compositions of different vegetable oils

TR JIg Wi (%)

Source of Fatty acid (%)

vegetable PR 2t R KRR TR TR biili7 RIAT7 RIAZR HoAth*

oils Myristic Palmitic acid  Stearicacid  Oleic acid Linoleic acid Linolenic Others*
acid acid

iRl 0.6~1.0 21.4~26.4 2.1~3.3 14.7~21.7 46.7~58.2 ND~0.4 0.3~1.8

Cotton

e ND~0.1 8.0~14.0 1.0~4.5 35.0~67.0 13.0~43.0 ND-~0.3 3.7-11.8

Peanut

SEFFI ND~0.2 2.5~7.0 0.8~3.0 51.0~70.0 15.0~30.0 5.0~14.0 0.3~9.2

Canola

Z Rk ND~0.3 7.9~12.0 4.5~6.7 34.4~455 36.9~47.9 0.9-1.1 0.3~1.0

Sesame

LA ND~0.2 5.0~7.6 2.7~6.5 14.0~39.4 48.3~74.0 ND~0.3 0.4~4.3

Sunflower

SRl ND ND ND 74.0~87.0 7~14 ND 7.0~11.0

Camellial

AR AL ND~0.2 5.3~8.0 1.9~35 8.4~21.3 76.0~83.2 ND~0.1 0.3~35

Safflower

PNGRL ND~0.2 8.0~13.5 2.5~5.4 17.7~28.0 49.8~59.0 5.0~11.0 ND~3.4

Soybean

Tk ND~0.3 8.6~16.5 ND-0.3 20.0~42.2 34.0~65.6 ND-~2.0 0.5~4.3

Corn

FEx OAETEE IR e RN WL IR ST IRAF IR IR S, ND: ANBEAG
B4 ok JR 1 GB1534-2003, GB1535-2003, GB1536-2004, GB1537-2003, GB10464-2003, GB11765-2003, GB19111-2003,

GB19112-2003

Note: *: Amount of fatty acids including arachic acid, arachidonic acid, behenic acid and erucic acid, etc.; ND: Not-detected; Data

resource:

GB1534-2003, GB1535-2003, GB1536-2004, GB1537-2003, GB10464-2003, GB11765-2003, GB19111-2003,
GB19112-2003



