age cumulative release depends upon the amount of
anhyride incorporated and pH of the media. Our
study provides a concept of providing therapeutic
level of active agent in the target site for long duration
and permits to manipulate the pharmokinetic behavi-

our of the drug.
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The seeds of C-429, R-552, RLC-4, RLC-6 and T-397 varieties of Linseed, were extracted with chloro-
form-methanol (2:1, v/v) toyield the tota! lipids (TL) in 43.9, 46.3, 42.1, 43.5 and 45.2 percentrespectively.
The TL were fractionated by silicic acid column chromatography into neutral lipids (NL) (87.8-89.6%),
glycolipids (GL) (5.8-6.6%) and phospholipids (PL) (3.8-5.8%). The NL, upon being subjected to
preparative TLC, were separated into monoacylglycerol, diacylglycerol, triacylglycerol, free fatty acids,
sterols, steryl esters and hydrocarbons. The fatty acid composition of zall the lipid materials, as
determined by GLC, revealed the major fatty acids to be linolenic, linoleic, oleic, stearic and palmitic
acids. The fatty acids reamined static qualitatively but variability between the lipids and varieties was

observed.

INSEED (Linum usitatisimum Linn, Linaceae)
Lis an important rabi crop. In Maharashtra state,
it is grown mainly in the Vidarbha region, where it
is also used as an edible oil but the presence of
cynogenic glucosides restricts the use of linseed
meal.

Vegetable plant lipids have important im-

plications for sensory quality, cell membrane bio-
chemistry and post-harvest physiology'-2.

Fatty acid and lipid composition of différent vari-

eties of linseed?, groundnuts* and cottonseeds®®
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has been reported. The present work reports on the
fatty acid and lipid composition of five linseed varie-
ties of the Vidarbha region.

. The linseed varieties were obtained from

Punjabrao Krishi Vidyapeeth, Akola. TL were ex-
tracted from crushed seeds by Folch etal’. TL were
separated8 into NL, GL and PL by silicic acid column
chromatography with a leading ratio of 2:100 (w/w)
sample in a 1.1 x 30 cm, glass column. A 100 mg
sample of TL was subjected to elution by chloroform,
acetone and methanol in that order. The TL were
quantified gravimetrically, while GL and PL were
quantified by total sugarg and total phcwsphmus10
estimations. The NL fraction was separated by TLC
using hexane-diethyl ether-acetic acid (80:20:1, v/v)
as the solvent system. Individual NL. components
were identified by comparison with standards (ob-
tained from Analabs, USA).

All the lipid components were converted into their
fatty acid methyl esters (FAME) by Christie'! method.
The FAME were then analysed on a Gas chromato-
gram equipped with a flame ionisation detector (FID)
at 280°C. The column was packed with EGSS-X on
chromosorb-W. The conditions of GLC were : nitro-
gen gas flow rate 30 m/min., injection port tempera-
ture 260°C, column temperature 200°C, chart speed
60 cm/hr and sample injected 1ul. The quantification
was done by Kulkarni et al'®> method.

TL of the linseed varieties ranged from 42.1 to
46.3% (on wt. of the seeds, dry basis) and consisted
of NL (87.8 to 89.6%), GL (5.8 to 6.6%) and PL (3.8
to 5.3%). Fatty acid analysis showed that linolenic
acid was the predominant acid followed by oleic,
linoleic, stearic and palmitic acid.

Distinct differences between the varieties in the
fatty acid composition were observed for NL, GL and
PL. The fatty acid profile of NL largely reflected that
of TL, while GL and PL fractions had the highest
amounts of eleic and acids.

The NL consisted of monoacylglycerols (1.5 to
2.0%), diacylglycerol (4.2 to 6.0%), triacylglycerols

(81.9 to 83.5%), free faty acids (7.4 to 7.8%) and
sterols, steryl esters and hydrocarbons (2.9 10 4.5%).
Triacylglycerols were found to be the major compo-
nent followed by diacyglycerols and
monoacylglycerol conforming the earlier observation
on rice bran'®. The fatty acid composition of NL
components (except sterols, steryl ester and hydro-
carbons) showed that the fatty acid profile of
triacylglycerols largely reflected that of NL fraction
and linolenic acid was major component in all the
NL fractions regardless of the variety.
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