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2 it 4 271& Shimadzu GC-TA model, 10 % silica column(2.1m X 3.2nm),
Column temperature ; 160 ~ 240C ( 4C/min), Detector: uv~Detector, Eluent:
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Table 1. Fatty acid composition of hot-beam paste, beam paste amd soy-samce

Fatty acid H::sl::an Bean paste Soy sauce Ho;o:jp:rer Rice
12:0 - - - 1.1 t
14:0 0.5 0.1 0.1 3.1 1.5
16:0 16.4 10.5 12.2 23.2 30.4
16:1 0.3 0.1 0.1 - 0.3
17:0 - 0.2 0.1 - 0.1
17:1 - 0.2 0.1 - t
18:0 2.4 3.5 4.5 4.5 2,5
18:1 13.2 19.7 18.2 16.6 25,2
18:1

(cis-form) 1.2 B . B -

182 60.8 56.4 53.7 40.4 37.2
18:3 4.5 8.9 10.5 11.1 1.4
20:0 0.4 0.2 0.2 - 0.4
20:1 0.3 0.1 0.1 - 0.4
22:0 - 0.2 0.2 - 0.1
24:0 - - - - 0.4
SFA 19.7 14.8 17.3 3.9 35.5
MUFA 15,0 20.0 18,5 16.6 25.9
PUFA 65.3 65.2 64,2 51.5 38.6
p/s 3.4 4.4 3.7 1.6 1.1
w-3 4,5 8.9 10.5 11,1 1.4
w~6 60.8 56.4 53.7 40.4 37.1

w-6,/w-3 13.5 6.3 5.1 3.6 26.5

Fatty acid of Rice is literature value
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FRAAAE AFHA &gl FHOEE Cipo & ZEHUOY Cue © 433 F715H5 H
Ciazz &= Aol Al Copue B A SHE 4 glorg 3248 2022 arachidonic acid A4 &
EF 7 AojA Aol Fe 28 FFE AT F ASE AR AgAY Cou
prostaglandin-g 4 345te, AFA 7} Cu:y ©17] W Fol o,
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7} k. A9 Nattool A& Creor Ca0us Cro©l A3 HAE5HA F2AL FLdz0 o
Aol = d¥9 Koji Misoo Awat 245 &9 7142 dF4ol st Gy ©f Koji
Miso oAl &= A &5 2] gokch. o] FA4L Hitshs 459 o] A A=A 2o

ojgelA e A R Tl 23.2%E ¥l A BYW Cieo 7b 16.4%2 2
FAN A= ZAEHAZ, Cior Cists Cras 52 HAHAOY Cuary © ZF7HFNA 40.4%
o AE Ao ZFFAAE 60.8%Z S5+t 28lmz P/SHsl 3.4 A A9 W-6/
W-38] & 13.57F HAIg d4qlo] =k A e 1059 dabo] oA+ 7
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T4 -9 2 239 Atz e $Astd o 2L A E¢ Ik
2494 9 24AAY A4S A4 105, 125, 1230)dch B3 23l 4
Cie1 (cis—11-octadecenoic acid), Vaccenic acid 7 Ak ZFFo| Cisg A AR
60.8%2 433 Wk},
A2 2o Az HE4o] st Cus & 247 8.9%% 10.5%F 2ok
23 -"04 2 249 prSulE 47t 3.4, 4.4, 3.7To]A o F2HFe] P/SH = 1.6
ol e},
233 -9 2 Fe] W-6,W-34+ 27 13.5, 6.3, 5.1 < 2yt
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Studies on the fatty acid composition for hot-bean
paste, bean paste and soy-sauce lipid

Hywm Keun Nam
Dept . of Food qnd Nutri tion
Gi - Hwan Rho

Dept . of Environmental Sanitation

DAbstracts

In order to investigate of the fatty acid composition for hot-bean paste,
bean paste and soy-sauce, methylated fatty acid is analyzed with gas chromato-
graphy. The results obtained as follows:

Fatty acids of the hot-bean paste, bean paste and soy-sauce containe 10
kinds and 12 kinds, respectively. Especially, it is analyzed that C18:1, cis-11-
octa—decanoic acid(vacceanoic acid) contained in hot-bean paste and C18:2,
linoleic acid contained 60.8 percent.

The p/s ratio of the fatty acids for hot-bean paste, bean paste and soy-
sau ceis 3.4, 4.4 and 3.7, respectively. The n-6,n-3 ratio of the fatty acids
for hotbean paste, bean paste and soy-sauce is 13.5, 6.3 and 5.1, respectively.

There are 7 kinds of fatty acids for red pepper powder without seed and the
p/s ratio is 1.6 and the m6/n-3 ratio is 3.6, respectively.
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