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Effect of storage duration and temperature on the change of free fatty acids of
Perilla frutescens L. Britton seed
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Abstract

Perilla frutescens L. Britton seeds were considered to be rich in poly-unsaturated fatty acids. However,
the quality of free fatty acids conducted high deterioration rate under unsuitable storage temperature. The aim of
the study was to evaluate the effect of storage duration and temperature on the change of free fatty acids of Perilla
frutescens L. Britton seed. The experiment was designed in Split plot design in RCBD with 4 replications in which
the main plot was various storage temperatures at 4, 14, 40 °C and room temperature (25-28 °C), and the sub plot
was storage durations of 0, 12, 24 and 48 weeks. The result showed that a-linolenic acid significantly decreased
under high storage temperature, although other fatty acids were not significant different. Moreover, the a-linolenic
acid significantly reduced after storage for 24 weeks. Additionally, stearic acid was lowest after storage for 12
weeks, but other fatty acids remained stable during storage.
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Table 1  Effect of storage temperature and storage duration on Lipid composition of perilla seed

Treatment Lipid d - Linolenic acid Linoleic acid Oleic acid Palmatic acid Stearic acid
Storage temperature (°C) (%) (%) (%) (%) (%) (%)
4 47.10a 61.18a 54.00a 7.62a 20.12a 49.73a
14 45.85a 56.71b 53.25a 7.25a 22.12a 50.18a
25 48.84a 61.30a 52.25a 7.75a 24.62a 46.65a
40 45.03a 58.61ab 51.75a 6.25a 26.50a 48.14a
Storage duration (week)
0 60.05a 60.20ab 49.50b 8.50a 20.00a 48.67a
12 50.04a 62.22a 53.87ab 5.62a 25.62a 49.05a
24 51.85a 59.07ab 58.50a 6.75a 23.12a 50.18a
48 34.18b 56.31b 49.37b 8.00a 24.62a 46.80a

Table 2 The pearson correlation coefficients of perilla seeds free fatty acid change during factor stored under

temperature
a - Linolenic acid Linoleic acid Oleic acid Palmatic acid
Linoleic acid ns
Oleic acid ns ns
Palmatic acid ns ns -0.3794
Stearic acid ns ns ns ns

Table 3 The pearson correlation coefficients of perilla seeds free fatty acid change during factor stored under

duration
a - Linolenic acid Linoleic acid Oleic acid Palmatic acid
Linoleic acid ns
Oleic acid ns ns
Palmatic acid ns ns ns
Stearic acid ns ns ns ns
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