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Extraction of Horsfieldia amygdalina Seed QOil and Analysis of Its Fatty Acids
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Abstract: Horsfieldia amygdalina oil was exiracted using three different solvents of chloroform ethyl ether and hexane—
isopropanol (3:2 volume ratio) . The results showed ethyl ether was the most efficient solvent for extraction. The effects
of extraction time ultrasonic wave and solvent volume on seed exiraction yield were studied. The maximum extraction
yield (60.27 wi%) was achieved with a ratio 10: 1 ( v/w) of ethyl ether to seed kernel for 2 h extraction time under ul-
trasonic conditions (25 °C 60 W) . After transesterification of the seed oil with methanol its major fatty acid composi—
tion was analyzed by GC-MS. The lauric acid (42.58%) and myristic acid (47.55%) accounted for 90. 13% of total
fatty acids and unsaturated fatty acids was less than 3% .
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Table 1 Effects of solvents on Horsfieldia amygdalina seed ex—

traction yield

Extraction solvent Extraction yield ( n=3 x+s wt% )
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Fig. 1  Effect of extraction solvent volume on extraction yield
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Fig. 2 Effect of extraction time on extraction yield 2
3 4 Table 2 Fatty acids content in seed oil of Horsfieldia amygdalina
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