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¥ 1 Rhizopus-280 iligmee (ki

W E s H & 7 M E ®| B & %
HE(25/25°C) 0.9096 i 159.0
#EECC) 30 - BiEAIE 54,0
HkE(30°) 1.4731 V. i 9.3
i 66.0 sraRE R (%) 23.6
BE1E 25.0 AbFnEREiER(os) 67.9
B 184.0 TR (%) 1.8
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(C) | (Cu) | (Ce) | (Cu) | (Co) | (C) | (Cu) | (Cus)
¥R 0.90 0.82 0.72 0.60 0.48 0.38 0.90 0.83 | 0.78 | 0.69
#odk [ 0.91 0.83 0.70 0.60 0.51 0.35 0.92 0.86 - | -
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Fh AL BRETR, DIECAE R 2, T K TR e g, MAE RS gy, &0
AT AR B N F L e U A B AR S L th 3 E A 09 05 R & whilB i AR, E R e,

© PEBFREREVT RIS HELS http://journals. im. ac. cn



354 , MooE #H ® # 9%

) e 0 (b) RA-280
2 CREAIRITER MRS T AL
LaFxEe; 2008 3.5 4.:%E%,

R AL B [T VEAR BT i , X 2L M b A o RUTR U B e e, RRSR AR, (O RAGOLER
FORATAR AL, CRE EBMER AT, S SR B 1 i JE S s S k™, B
GEAR , &FRIE, BRIEEME S, BREE.

S SN

1. Rhizopus~280 Tin& A% B EMEFIASHEER D, WA LB/, E—Hfnsitih
RAREILIRGRE . FEMEFEHF , SRS DG ch & B k8 | REBE bR NI As FSHEE 1B 0Tk
1L A58 s RN AE A B vh & 4wk, YU 1Bk A R R e i A ‘

2. EARAEITEIERCENT S, EO Y& BRI LR —F i B H ik, Fik

0, SR, WTDME Cop USRI, IR i3 (A B5 TF
& % X B

LUD BRIERR BRI 2 Fth: Lo, 8: 337—348, 1962,

(2] BREBUHEE: 8. es, R T 4 M t, 1959,

[ 31 Methods of Anmalysis, A.O.A.C., 7th ed. 1950.

| 41 British Standard Methods of Analysis of Oil and Fats, B. S. 684, 1930.

[5]1 Viswanathan, C. V. and B Meera Bair j. Chromatography, 6: 264, 1961.

[6] Buchanan, M. A.t Anal. Chem., 31: 1616, 1959.

[71 ZEH bz QARELREEE, 35: 138, 1961,

{81 [%] A. A, ?ﬁ?ﬁ%ﬁﬂﬁ?&iﬁ:iﬁﬂ?ki:flﬁﬂlﬁiﬂ”ﬁ&hiﬂk%fﬂlﬁﬂ&iﬂ?i"-ﬁ?—%,@Iﬂkﬂiﬁﬁiﬂ:, 1958,

(9] SEhiaif: IR TAMpiS S =P8, S Tolk iRk, 1959,

© PEBFREREVT RIS HELS http://journals. im. ac. cn



¢ 1 RS, FAEIERRESIETS 1. 355

STUDIES ON THE FAT SYNTHESIZING MICRO-ORGANISMS

III. EXAMINATION OF THE PHYSICAL AND CHEMICAL PROPERTIES
OF THE FAT FROM RHIZOPUS-280

Cuanc Hsmn-wu, Han Jing-suu ann Liw Pei-cHEN

(Institute of Foresiry and Pedology, Academic Sinica, Shenyang)

The fat from RAizopus-280 has been found to have a relatively high saturated fatty
acid content and a lower iodine number and much resembles animal fat. By paper
chromatographic analysis, it has been found that lauric, myristic, palmitic, stearic,
arachidic and behenic are the saturated fatty acid components, while linolic, olelc and
two unidentified fatty acids, the unsaturated fatty acid components.

C. V. Viswanathan’s circular paper chromatography method with slight modification
' is a simple and adequate method for the analysis of higher fatty acids of biological
origin. It can be used for the identification of fatty acids mixture with carbon atoms
from 12 to 22 with c¢leat-cut separation.
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