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Abstract
Prunus microcurpa fruit seert arul /lesh oils have been extracted ond found to be 15.7671ok and

0.3710 % respectively. The oils was analyzed qualitatively ond quantitatively for the fatty acids content using

GLC gas liquitl chromatography. It showed that the seed oil contains Jive futly ocitls: myristic, palmitic,

stearic, oleic antl, linoleic; while theJlesh oil contains ninefatty acids: lauric, myristic, palmitic, palmitoleicl,

stearic, oleic, linoleic, linolenic,, and erucic.

Some of the identiJiecl /atty acicls were found to be unsaturaled. The result inrlicates that it con be used as

potential source for oil wlticlt may be utilizedfor dffirent purposes.
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Introduction
Prunus microcarpa plant occurs wild

in the Kurdistan mountains and is also can be

seen frequent e\,'er)' lvhcre in the forest zone

of Kurdistan, oec.asion&l in the lower margin

c,f the tlrorrn- cushion zone.(i)

Prunus n:icrocarpa belongs to
Rosaceae family, this large family of 100

genera and 2{}00 species includes trees,

shrub. and usua!iy perennial herbs.(2)

A loeal na:ne of prunus microcarpa in

kurdish language is balalook, arabic name is

(r--r'ro1-* ) and English name is little
cherry.(')

*Cited from her M. Sc.Thsis

Literature survey indicates that no work

has been reported with regard to the fatty

acids composition of the seed and flesh oils

of prunus microcarpa fruit.
Consequently, it was decided to carry out

a systematic study on the seeds and flesh of
prunus microcarpa fruit in an attempt to

contribute to the knowledge of its

constituents. This part deals with the lipid

fraction of the seeds and flesh.

Further investigation are being carried out

and will be reported later.
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Experimentul
The fruit of prunus microcarpa have

been collected in June 2000 in Sulaimani

governerate(north of lraq).

The flesh of the fruit was seParated

by suitable method from the seed. the seed

and flesh were crashed through a willy mill.

The oil contents of seed and flesh were

determined in a continuoits soxhlet apparatus

using petroleum ether (30-40)C'. The

characteristie properties of the oils were

determined by the conventional methods.

The results are presented in Table (l).

Trons EsteriJication

The methyl esters of the fatry acids which

were prepared by trans esterification of the

oils[3] (lg of oils was put in 20ml stoppered

test tube then lOml of heptane was added,

also 0.5m1 of 2M methanolic KOH was

added, the mixture was shaked for 20sec. and

solution became ctear. after a while, turbidity

fonns due to the separation of glycerol, the

upper heptane layer containing the methyl

esters w&c decanted in to a small vial).

GLC Analysis

Sample for GLC was prepared by using

(0.2p1) of the methyl ester and subjected to

vapour phase gas chromatography column.

The mobile phase was nitrogen gas and a

glass column which is (6 foot) in length and

(4 min) in diameter was used.

The stationary phase was Yol5 of DEGS

(Diethylen glycol succinate) on soild

material of chromosorb WAW DMCS which

is the 80-100 mesh diameter.

The oven tempratures was programmed

from l40co-l90Co at 8Co /min, the

temperatures of both injection and the

detector were 200Co. The nitrogen gas flow

was 24mllmin. Identification of peaks were

achieved by comparison of the retention time

of the fatty acids and their methyl esters of

the oils with the retention times of pure fatly

acids and their methyl esters analyzed under

identifical condition aided in the direct

identification of the Peaks on the

chromatographic record. The data calculated

as weight percent fatry acids is given in

Table(2).

Results and Discussion
Prunus microcarPa fruit gave

15j671% seed oil and 0.3710% flesh oil'

The oils are Yellow colour. The

characteristies properties of the oils

compared well to each other Table(l)'

Qualitative and quantitative analysis of the

methyl esters of fatty acids of the oils

showed the presence of methyl myristate,

palmitate, stearate, oleate, and linoleate as

the main fatty acid esters of the studied oils

of both seed and flesh of prunus microcarpa

fruit.
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Fig. (I): GLC Chromatograms of a Mixture of Authentic Methyl Esters

of Lauric, Myristic, Palmitic, Palmitoleic, Stearic, Oleic, Linoleic,

Linolenic, Erucic Acids.
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It is important to point out that the fatty of unsaturated fatty acids (86.684%,

acid composition of pericarp tissues is 58.4754%) in both seed and flesh

generally different from the fatfy acid respectively. while the fatty acids present in

composition of the seeds enclosed inside the (prunus cerasus L) montmorency cherry pit

fruit proper [11] oil were identified to be oleic (63.6%) and

Fig (3) and fig.(4) represent chromatograms linoleic (31.5%) acids by spectral and GC

of seed and flesh of prunus microcarpa fruit, analysisfl2].

both chromatograms showed high percent of The nutritional value of the oils

palmitic, oleic, linoleic acids determined by the amount of unsaturated

Analysis of the oil of prunlrs microcarpa fatty acids in the oils.

fruit showed thern to contain high percentage

Table (3): Percentage of Fatfy Acids Obtained From GLC Analysis of Prunus
Microca Fruit (Seed And Flesh

No.
No. of
cartron

Common
name of the

acid

Sat or
unsat

Rt time
Area under peak

a%l
St Seed Flesh Seed Flesh

I c12 Lauric Sat t.96 t.96 0.2354
", cl4 Myristic Sat 3.21 3.06 3.35 l.638 1.497

3 c16 Palmitic Sat 5.48 5.43 5.12 9.864 29.41

4 cl6 Palmitoleic Unsat 5.62 s.6l 0.9578

5 ci.;1 Stearir: Sitt 7.12 7 .18 7.17 1.923 9.773

tt rriS i ln:;at 797 8.06 7.88 5 8.554 40.1 3

L I J1,:: l"inul*it: lJnsat 8.64 8.67 9.03 28.1 3 8.32

I r\ r 0:t*.!ll [,inr:ienic Unsat 10.91 10.92 0.4281

I t:.22 ilru; ic Unsat 18.05 17.81 3.64
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Fig. (2): GLC Chromatograms of a Mixture of Authentic Methyl Esters

of Myristic, Palmitic, Stearic, Oleic, Linoleic Acids.
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Fig. (3): GLC Chromatofiimi ofMethyl Esters of Fatty Acids Present in

the Seed of Prunus Microcarpa Fruit.
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Fig. (4): GLC Chromatograms of Methyl Esters of Fatty Acids

Present in the Flesh of Prunus Microcarpa Fruit.
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Prunus microcarpa
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