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STUDIES OM THE CHEMICAL C‘DMPONENTS AND
CH&RACTFRESTH S GF GRAPE SEED oIL AND CAKE

Lido Destiengy; Wang Jinmian, Wang Zhangli, Su: angung, Chen Jlguo

(Wuhaﬂ Ius!lfute of Botan:.r, Academm Slu:ca, Wuht:n 1130074) -

Abstract This: paper reports the. nutritwc value ‘and charaetermtlcs of-
“grape-seeds- oil in which contents c-f crude protems fa.ta and fibers-are respecml '
tively 8.4%, -15_0,@.’ and’ 3’;’-_2/ ‘Itvis found that grape secds ccntam slgn- _
ificant elcments, such as Ca, Mg and K, The content of unsaturatcd futty"'-'""'
“acids ig: 89 6%, in which the content of- prednmmnla llnolclc acl& lig ?2—-—-75/&
‘The liodine value, aa.pnnlflcatlon number and ‘acid value of grape seed oil are
138.3, 191.5 and 1,68, respecnvel}r, Grape- seeds ‘account fc-r 20—28% 'of
the leftovers in win'é'ries_"ﬁecavering and ‘using the leftovers not only ‘can de-
crease the environmental pollution but alsu:_iZﬁ-c'.f.éasé' the social and ‘economic
benefit, ; .
: KBY ‘words Grape seed m.l, Grape secd ca]:e, Laur:c acld, ‘Linoleie
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