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- Studies on the seed morphological character and
cham ical canposition of Perilla f rutescens (L. )
Britt andM osla punctulata J F  seeds

1 2 . .1
L N Wen-qun’, CHEN Zhong’, L U Jian- qiu
( 1.Bicengineering College, Fujian TeachersU niversity, Fuzhou 350007, China; 2.D epartment
of Chemistry, X ianen U niversity, Xiamen 361005, China)

Abstract: The chamical compositionsof Perilla f rutescens (L. ) Britt andM osla punctulata J F. Seeds have
been studied T he results show ed the fatty oil in the seeds reached 40. 18% and 20. 62% , themain components
of fatty acid are linolenic acid , linolic acid , oleic acid, pam itic acid , stearic acid etc , and the content of unsatu-
rated fatty acid of its seed oil reached 92. 759% and 92. 990% regectively. Its seed oil had higher nutrient value
and the contentsof anino acid and mineral elenents in their ssedsw ere abundant The shgpe and size of seed
and its ornanentation character of seed surface were the important index of identification betw een thes wo
kindsof seeds

Key words Perilla f rutescens (L. ) Britt seed; M osla punctulata J F. seed; morphological characters fatty
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200 300A S-570
, 1.3.2 (105 <€)
1.3.3
1.3.4
1 1.3.5
1.1 (30 60 C) 4 , 0.4¢g
% 1998 2000 5 8 BF3-CHOH
, N 2,
1.2 75k Pa, 55k Pa, 65k Pa, 220 C,
(1) GC-17A ( 280 C, : 280 C; 50mL /
), FD , : min, 1
DBW as ®0.25mm x 30m (2) ( )
835-50 M PS- 1.3.6 100.0 g
5000 (3) UV -2201 : 6 molA : :
: RF-540 . F732- 105 C, 24 h pH :
G - 722- 0.02molA
: PLA -CPECI ( leem an ) 1.3.7
1.3 , 105 °C 4
1.3.1 h 3.0q, , 8h
, PEC-A 2 20% 20.0mL , ,
1
Table 1 Themorphological characters comparison of wo kinds seeds
. (mm) W eight of(geds .
Seed type Shepe of seeds Size of seeds Colour Ornamentation of seed surface

(one thousand)

L ong dianeter

Thickly reticulate ornamenta-

. . 2.45 3.25 . .
F()Le”)lglriti rutesoens \?;th:fh-emrg?cl;id(;l Short diameter IBrIg/r\]/tn grey or light 0.336 0.337 tion: the shgpe of striate pus-
’ P 2.03 2.32 tute rhombic, the middle of lu-
or ovate . .
minae slightly convex.
g D iameter Densel r’eticulate ornamenta-
M osla punctulata Spheroidal or o- Yellow brovn or 0.105 0.106 . Y : .
1E vate -pheroidal 0.75 1.15 rev brown tion: ornamentation shegpe ir-
' ¥ orey regularly striate , themiddle of
lum inae slightly concave
2.3
A
T 40. 18%
20. 62%, )
2.1 92.759%  92.990%,
5 1 3 4, 1
2.2 F 2
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> 3 (24.990% ) (29. 830% )
4 * (21. 703% ) (10. 873%)
92.759%  92. 990% (51.00%) (54.00%) ° °
18.411% 18.117%, 12.81 13. 265
63.031% 65.692%, ,
2 (%)
Table 2 The contentsof nutrient constituent of seedsof two kindsof seeds (%)
Seed type W ater Coarse protein Fatty acid Amino acid A
Perilla f rutescens (L. ) Britt 16. 260 19. 282 40. 180 17. 495 4.873
¥* M osla punctulata J. F. 18. 872 14. 703 20. 620 8. 815 5. 262
0.0 I
4-0 r{ 4.620
- 17 71 0849
8.0 ¢ 7.863
9.155
12,0
1
Fig 1 Gaschromatogran of fatty acid of seed oil from Perilla f rutescens (L. ) Britt
{
- 4,0 r
4.630
- 8.0 a 1S0 7. 084, 7.856
9.113
- 12,0 /7,
2 *
Fig 1 Gaschromatogran of fatty acid of seed oil fron M osla punctulata 1 F.
2.4 * K Na Cd AsHg
5 5 ,
, 3
40.04%  37.24% Table 3 The contents and compositionsof fatty acid
of seed oil from Perilla f rutescens (L. ) Britt
2.5 7 Peak time Fatty acid Relative content
6 6 (min) y (%)
4.620 C(16: 0) Pam itic acid 5. 592
’ 6.716 C(18: 0) Stearic acid 1.648
FeMn Cu Zn Mo, 7.089 C (18 1)Oleic acid 11.317
® FeMn Cu ZnMo 7.863 C (18 2)L inonic acid 18. 411
9. 155 o C (18: 3)L inolenic acid 63. 031
' UFA) 92. 759
MnMo (SF) 7.241
, Fe UFA /SF 12. 810

;Zn Cu
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Table4 The contentsand compositionsof fatty acid 3
of seed oil from M osla punctulata J F. .
(1) , T
Peak time Fatty acid Relative content ) )
(min) (%)
— 40.04% 37.24%,
4.630 C(16: 0) Paimitic acid 5.582 s
6.724 C(18: 0) Stearic acid 1.428 ' '
7.086 C (18 1)Oleic acid 8. 408 , ,
7. 856 C (18 2)L inonic acid 18. 117
9.113 C(18 3)L inolenic acid ~ 65. 692 \ ’
(UFA) 92. 990
(sF) 7.010 , , K
UFA /SF 13. 265 Na ,
5 F (9/100 g)
Table5 The contentsand composition of the anino acid of wo kinksof seeds (g/200 g)
e 7 e
Perilla M osla Perilla M osla Perilla M osla
Amino acid f rutescens punctulata Amino acid f rutescens punctulata Amino acid f rutescens punctulata
(L.) Britt JFE (L.) Britt JF (L)Britt  JF
A 1.582 0. 765 Tyr 0.334 0. 106 Thr* 0.634 0.303
Phe * 0. 805 0. 389 Ser 0. 888 0 .408 Lys* 0. 962 0. 402
Glu 3.248 1.567 His 0. 443 0. 200 Ala 0.916 0.483
Arg 1.729 0. 460 Cys 0. 276 0. 103 Trp* 0. 286 0.192
Val* 0.716 0.716 Gly 0. 080 0. 404 EAA * 7. 005 3.048
Pro 0. 589 0. 281 lle* 0. 546 0. 546 TAA 17. 495 8. 185
Leu* 1.223 0.597 M et * 0. 069 0. 069
* (Essntial anino acid)
K
6 T (ug/0)
Table 6 The contentsof themineral elanent of wo kindsof seeds(ug/g)
F F e
M ineral  Perilla f rutescens M osla punc- M ineral  Perilla f rutescens M osla punc- M ineral  Perilla f rutescens M osla punc-
elanent (L.) Britt tulata J. F. elanent L.) Britt tulata J F. elanent L. ) Britt tulata J F.
K 5.45x 10° 5. 42x 10° As 0. 252 0.237 Ca 8. 14x 10° 7.21x 10°
Hg 0.342 0. 362 Mg 5.78x 10° 5.86x 10° v 0. 561 1.120
Na 2.73x 10° 3.35x 10° Ni 1.52 1.63 P 1.78x 10° 2.21x 10°
Cr 1.57 1.93 Fe 263 258 Pb 0. 248 0. 247
Zn 198 159 Sr 4.33 3.88 Mn 65 72
Si 85 76 Cu 33 29 B 8.3 9.0
Al 655 623 Co 0.80 0. 60 Ti 2.3 2.7
S 21 19 Cd 0. 06 0. 05 Mo 0. 008 0. 006
7
o
(2) L 1
ot
T 63. 031% ,
65. 692%, , , )
79
, 0F (oL inolenic acid) n-3

) EPA DHA , , ,



374 22

: , 1987. 570- 578
4 Krause Food nutrient and diet thergpy, 7thed[M ]

= ’ Philadelphia W. B Saunders Company, 1984 54
665
, , o 5 Tadao Takenishi Amino acidsM ] Jgpan: The Jgpan
60% , Essential anino acids asociation incorporated, 1987
13
6 , . M ]
, 1994 207- 213
7 . M1
1 : ()M - , 1981 38- 66
. 1991 E47- 552, 556- 553 8 o EPA  DHA [J]
2 , , v , 1998, 19(2): 11Q
[J1 , 1992, 17(3): 166- 167. 9 , _ * 9]
3 M ] , 1995, 12(3): 228- 233
( 384  Continue from page 384 )
[J] , 1987, 13(3): 326- 329
5
[C]
1 . —_— , 60- 61
[J] , 1988, (3):62- 64 6 , .
2 , , . [J] ,1992, (6): 36- 39
M1 : , 1993 7 Bian Dafang, Sun Xi Investigation on the effect of
3 . potassum in retarding the senescence of hybrid rice
M ] : , 1999 [J] Acta Agricultural University Zhejiangensis,

4 . 6- 1989, 15(1): 105- 109



