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Purification of a-linolenic acid from fruit oil of Camptotheca acuminata
YIN Ligun, W ANG Yang, ZU Yuan—gang
(Laboratory of Forest Plant Ecology, Northeast University of Forestry, Harbin Heilongjiang 150040, China)

Abstract Object To establish the process of purification for @ dinolenic acid from the fruit oil of
Campitotheca acuminata Decne.. Methods Complexometry by AgN(s was applied. Results The optimal
conditions: the AgN O concentration was 4 mol/L, the complexometric temperature was lower than
15C, and the complexometric time was 2h. The purity of adinolenic acid was 91. 2%% . Conclusion
The concentration of @ dinolenic acid from the fruit oil of C. acuminata can reach to 45. & , thereforeit is
a new abundant resource fora-inolenic acid- @ Hinolenic acid can be well purified in the fruit oil by this pro-
cess.
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