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Abstract: The determination of characteristic indexes; fat- soluble vitarings: mﬂ*ﬁ!ﬁ‘y wt’l campasmons in seed oils of

Nitraria, Seabuckthorn and Wolfbery in nghm _Tibetan Plateau was caqummwme sludy of Hosd iChemidil .__,'
: “ﬁ'ﬂ'fpsc seed oils ‘dre similar, :'g

Consmuents was presented. The refractive index, relative density and 4]
1ty é‘ﬁdﬁinmwse seed oils is in=

and a positive correlation Between charactéristic indexes and degréerof in
dicated. Three fat-soluble vitamines were determined by high performr e Jiguid _,'_a,a_; aphy: (HPLC) . j
of Vitamine A and Vitamine D3 is not detected. The amount of Vnnmup - {hga:%pd oih nﬁ Nnmna Seabuckthum : |
and Wolfbery is respectively (256 £5) , (1687 +23),(124 £4 ) IU/kg. 1 lhcy are. ofgmal dlﬂercnce The fatry acid 4
compositions of those samples were respectively identified and quannﬁed hy' omatography ( GC) -mass spectrometss 4
(MS). Fifteen fatty acids( accounting for 99.49% of total oil) were, 1dem.lﬁeﬂ and lhc ammmt of unsaturalcd fatty acids —_;
is respectively 92.27% .88.40% 80/73% . The types and contents -" Ayur * fattv ac;ds are szgm{' cantl\ differ- _'-.
ent. The amount of linoleic acid and a- linglenic acid in seed P ‘ ¢ nvciy 69. 70% 0:95% , the amous=

of linoleic acid and c-linolenic acid in seed oil of !:eabuckthom is Tespect : 74% 22.68% ,the amount of linolei

acid, y-linolenic acid and a-linolenic acid in seed oil of Wol!bery ts‘nﬁ)o&wdy 67:33% ,2.:129%,0. 77% . They ar=

thus important dietary resources of functional fatty acids.
Key words; Nitraria; Seabuckthomn; : Wolfbery ; seed oil; characlensnc mcks fat-soluble vitamines ; fatty acid compositios
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