Essential oils and fatty acid profiles of Zanthoxylum chalybeum Engl. Fruit

Francis Omujal! and Joseph Okello!~ e
. INatural Chemotherapeutic Research Institute, P.O Box 4864, Kampala, Uganda. T
’Department of Chemistry, Makerere University, P.O Box 7062 , Kampala, Uganda. Earty acid.profiie of seadand. epacep of £.
Corresponding author: okellojoseph20166@gmail.com . Sl .
Introduction Results and discussion 00 o2
Zanthoxylum chalybeum (Family Rutaceae) IS one The epicarp and seed (8.7%) being thepowders had essential oil _ soo
Important medicinal plant used In tropical Africa as a yijelds of 1.3% and 0.0% respectively. The number of components e 29.2
food spice and traditional medicine. Although aromatiC  jdentified in the epicarp were 28 with limonene (18.7%), zea 10.2 _
leaves, shoots and fruits of Z. chalybeum have been used  caryophyllene oxide (12.1%) and aromandendrene most dominant ( e — i —— —
as a food spice, information of nutritional and chemical  Tapje 1). oleie sad Palmitie aad L'i‘;‘zj”;‘c:d Hneleicaqd osbond aqd
characteristics of the fruits has not been documented, The totals fats epicarp and seed powders were 12.1% and 53.8%, B o
Obijectives respectively. The dominant fatty acids found in the epicarps were _ _ . R
This study evaluated the essential oils and fatty acid profiles of the linoleic acid (83.9%) and oleic acid (10.2%) while those In the seed Fig 2: Fatty acid profile In the epicarp and seeds of Z. chalybeum
epicarp and the seeds of Z. chalybeum fruit. were oleic (69.1%) and palmitic acid (29.1%) ( Figure 2). Conclusion

The seeds of Z.chalybeum contain a high oil yield content while its epicarp Is rich In
essential oils making them as good source of vegetable oil and food fragrance
respectively.

3.457 Limonene 138-86-3  C10H16  1023.7  18.66 The essential oil compounds like limonene, caryophyllene oxide and aromandendrene
have biological activities essential for human health.
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» ¢ | o4 Table 1: GC-MS profile of essential oil in the epicarp of Z. chalybeum

7.640 Aromandendrene 489-39-4 C15H24 1439.0 8.70 _ _ _ _ _ _ _ _ _ -
The fatty acids In both epicarps and seeds like linoleic acid, oleic acid and palmitic
: ,“' | - . 0205 e e acid are unsaturated oils that play significant role in human body.
- X : | [ | R 9.224 Eudesma 119120-23-9 C15H240 16758  6.03 Therefore, Z.chalybeum fruits should be promoted edible vegetable oil and natural
Figure 1: Fruit of Z. chalybeum 0267 Germacrene 23086-74-5 C1E6H24 14759 672 fragrance for industrial applications respectively.
Methodology 10.763 Caryophyllene oxide 1139-30-6 C15H240 15700  12.13 Acknowledgements | | -
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The powders (seeds & epicarp) were hydro-distilled to - CTETENEes _ _ _ _ |
extract essential oils which were profile with GC-MS o HO X D 1.R.N. Khory, N.N. Katrak (1903), “Materia medica of India and their therapeutics”,
n- hexane was used to extract both powders to obtain fixed \ﬁ HO Neeraj Publishing House, Delhi. -
oils which were analyzed with GC-MS as methyl ester to CH, /\AJ o 2.International Journal of Scientific and Research Publications, Volume 4, Issue 6, June

determine their fatty acid profile . Limonene Linoleic acid Oleic acid 2014



