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ABSTRACT

Two new oils, namely, Vitis vinifera (from red grape pomaces) and Lactuca
scariola {oil lettuce, var oIe/fera, crop} were studied for their fatty acids, triacylglycerol
molecular species, tocopherols and sterols patterns. The results were compared with
those of soybean oil taken as a representative of common edible oils. It was found
that red grape seed oil contains higher amount of linoleic acid 67.9%, whereas lettuce
seed oil and soybean oil contain 61.1 and 49.0% respectively. Concerning the
triacylglycerol profile, grape seed oil contains higher amounts of LLL and LLO than
those of the two other oils. Tocopherol analysis of red grape seeds (in pomaces) oil
showed the presence of alpha- and gamma- tocotrienols and lower amounts of alpha­
and gamma- tocopherols. In lettuce seed oil, alpha-tocopherol was found to be the
main tocopherol component. On the other side, the sterol pattern of lettuce seed oil
showed a comparatively higher amount of 7-stigmasterol and avenasterol. tt was
concluded that the seeds of grape pomaces (produced in tonnages) and of oil lettuce
can be used as potential sources of oils for edible purposes.

INTRODUCTION

In the frame of a screening analysis progamme designed for
searching for non- conventional sources of oils and due to the interest in plant
by-products for reducing environmental problems, two sources have been
selected, namely, seeds sieved out of grape pomaces (Vitis viniterafamily
vitaceae) and seeds of oil lettuce crop (Lactuca scarlo/a, var. o/eitera family
compositae). Tonnages of grape pomace reSUlting from mechanical pressing
of grapes (red and white Ginaclis varieties) containing grape seeds (17-20%
oil), are annually produced as a by-product from the distilleries industry. On
the other side, oil lettuce crop was cultivated as an experimental trial in
Aswan region and high promising yields of seeds, containing about 38-40%
oil were obtained. In continuation of these trials, the crop was cultivated in
the National Research Centre Experimental Station (season 2000) to be used
as a new source of oil.

Very few studies (fatty acid and sterol composition) on lettuce oil of
two Lactuca species, namely, scariola and saligna have been carried out (EL­
Din, et a/., 1987 and Rafi et a/., 1991). The oil of grape seeds of domestic
white and red varieties of grape pomaces were investigated only for fatty acid
composition by UV spectroscopy (EL-Mallah, et a/., 1971), whereas other
authors were concerned with the elucidation of fatty acid composition and
determination of some triglycerides of the grape seed oils from different

. locally cultivated varieties but using argentation and partition TLC (EL-Zeany
et a/., 1982a, 1982b). It is worthy to mention that the previous studies on
lipids composition of grape seed oils of pomace seeds (Ginaclis), with the




















