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Abstract: To determine variation in oil production rate and fatty acid content during the nut maturation period
(between September and October) of Styrax tonkinensis, seven batches of nuts were collected from samples
taken every 12 d from mid-August to late October. After a series of airing and peeling treatments, seeds ob-
tained as a result of threshing were measured for seed hundred-grain weight, oil production rate, and fatty
acid content. Results showed that the stage from September 27th to October 9th was the inflection point for nut
and seed maturation due to strong variation in nut and seed characteristics. During this stage, nut shells began
to dehydrate and dry matter accumulated rapidly. As nuts and seeds matured, saturated fatty acid content de-
clined with content of most unsaturated fatty acids rising gradually. However, linoleic acid content declined
sharply. These results have theoretical importance for determining harvest time and appropriate storage tech-
niques for S. tonkinensis nuts. [Ch, 3 fig. 2 tab. 14 ref.]
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Table 1 Nuts weighing and hundred-grain weight of S. tonkinensis seeds after decladding

B0 H I/ (H-H) AL g R ity JBi 5% 5 Fh 5 B /g Tl TR /g
08-10 637.40 199.01 57.04 11.61 = 0.29
08-22 565.57 208.25 60.27 12.88 + 0.18
09-03 551.64 202.13 54.35 14.16 + 0.33
09-15 689.70 271.52 82.64 1545 + 0.48
09-27 503.61 240.16 51.23 16.89 + 0.43
10-09 743.70 493.47 139.12 17.52 + 0.24
10-21 503.77 303.80 127.45 17.82 + 0.22
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Figure 1 Variation tendency of nuts and seeds weight indexes with sampling date changing
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Table 2 Fatty acid and its relative content range that detected in S. tonkinensis seeds oil

i 107 2 FHXF & 5/% i 5 2 AT & /% e W5 12 FHXF & 5 1%
T 7.49~9.73 il 17.73~32.8 D11 B A7 0~0.17
(R ERI 0.08~0.13 IR 50.4~65.1 s R 0.10~0.14
Lk 0.24~0.42 DI 2.63~6.24
Tl i FiR: 1.76~2.21 TEHE TR 0.17~0.24
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Figure 2 Contrast of gas chromatogram generated by the sample and the standard
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Figure 3 Variation tendency of seed oil and fatty acids content with sampling date changing
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