
脂肪酸 Fatty acids 

【HPLC Conditions】 
Column : CAPCELL PAK C18 MGII S5 ; 4.6 mm i.d. x 150 mm 
Mobile phase : CH3CN / 0.1 vol% H3PO4 = 80 / 20 
Flow rate : 1.0 mL/min 
Temperature : 40 ℃ 
Detection : UV 210 nm  
Inj. vol. : 20 µL 
Sample dissolved in : Each standard fatty acid was dissolved in methanol. Sesame oil 

was diluted 5-fold with methanol, and sonicated (5 min), and left 
until being separated to two layers. The upper layer was filtered 
with a 0.2-µm filter and introduced to HPLC. 
* 1 µg/mL = 1 ppm
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Sesame oil 

1. ラウリン酸 (1 mg/mL) 
Lauric acid 

2. リノレン酸 (0.1 mg/mL) 
Linolenic acid 

3. ミリスチン酸 (1 mg/mL) 
Myristic acid 

4. リノール酸 (0.1 mg/mL) 
Linoleic acid 

5. パルミチン酸 (3 mg/mL) 
Palmitic acid 

6. オレイン酸 (1 mg/mL) 
Oleic acid 

7. ステアリン酸 (3 mg/mL) 
Stearic acid 

CX:Y ; X and Y are number of carbon 
atoms and double bonds, respectively. 

1. C12:0 (M.W. 200.3)

2. C18:3 (M.W. 278.4)

3. C14:0 (M.W. 228.4)

4. C18:2 (M.W 280.5)

5. C16:0 (M.W. 256.4)

6. C18:1 (M.W. 282.5)

7. C18:0 (M.W. 284.5)


