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Influence of electron beam irradiation on fatty acids of
semen persicae and semen armeniacae
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Abstract: The effects of electron beam irradiation were studied on traditional chinese medicines during oil-rich,
with using Semen Armeniacae and Semen Persicae irradiated at 0,1,3,5,7 kGy by electron beam,respectively
as raw material,analyzing crude fat,fatty acid value,acid value and peroxide value after 0 and 6 months,
respectively. The results showed that the crude fat content was almost not affected by irradiation dose. With the
irradiation dose and storage time increasing,acid value and peroxide value increased. Fatty acid value did not
change significantly with the increase of irradiation dose. But unsaturated fatty acids declined in generally with
the extension of storage time. Benhenic acid of 0 kGy dose was not detected after Semen Persicaer six
months,but was detected after irradiation. The linolenic acid in Semen Persicae after irradiation was checked
out. This research could provide data support for electron beam irradiation curing of traditional chinese
medicines during oil-rich.
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Fig.1  Effect of irradiation on fatty contents in almond and

semen persicae
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Table 1  Effect of irradiation and storage on fatty acid contents in almond
NN ARG GGy
5 H BRI ) e Y A Al
0 1 3 5 7
oA 4.33 4.34 4.59" 4.40° 4.66"
AR i (%)
bR R % 6/ 5.40 49 4.8 4.98" 5.10 1
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L oA 0.34% 0.34 0.30" 0.28" 0.40°
Ao TR (%) , , , ,
6™ H 0.29° 0.24 0.26° 0.26° 0.27° !
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Table 2 Effect of irradiation and storage on fatty acid contents in semen persicae
A e i ) (kGy) AR
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Fig.2 Effect of irradiation and storage on AV contents in

almond and semen persicae
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