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Table 1 Fatty acids composition of Camelina (DH 1025) seed oil cultivated in Kermanshah, Kangavar

and Sarpol-e Zahab

Fattyadd (%o)
MUFA SFA
Origin Fioosatrienoic  Fioosadienoic Iinolenic Lindeic ~ Nevoic  Buac  Fioosanoic Oldicadd Beenic  Awmchidc  Steaic Pamtic =~ Myristic
203 CI83 ClI82 CA41 21 01 Cig1 20 C200 CI80 Cl60 Cl40
Kemmensheh 04002 20003 1864025 035000 334001 1748114 1836003 1014001 194001 276001 572001 024001
Kangavar 0444001 2034006 30312009 1933003 024001 364001 1594001 1544004 108001 14A001 254001 593001 024003
ZIH 063002 201005 1864003 033000 334005 16161001 1724002 124005 198001 27AH001 5712001 0424003
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Fig 1 Chromatogram of Camelina (DH 1025) Oil (Kermanshah)
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Fig 2 Chromatogram of Camelina (DH 1025) Oil (Kangavar)
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Fig 3 Chromatogram of Camelina (DH 1025) Oil (Sarpol-e Zahab)
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Table 2 Physical and chemical characteristics of Camelina sativa (DH 1025) oil*

Refractive Acid value Rancimat” 1000-seed
index (mg KOH/g) (h) weight (g)

Todine value Saponification Specific
(g12/100 g number it
oil) (mg KOH / g oil) gravity
Kermanshah 141.1£0.15 184.7+0.9 0.912+0.01
Kangavar 146.1+0.06 184.0+0.9 0.916+0.01
Sarpol-c 143.240.15 184.0£0.6 0.91620.01

Zahab

1.47+0.00 0.413+0.01 10.5+0.01 1.047+0.1
1.469+0.00  0.407+0.02 10.5+0.02 0.99+0.1

1.466+0.01 0.410+0.01 10.5+0.01 1.013+0.1

*Means =+ standard deviation
**Oxidative stability index.
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Camelina (Camelina sativa) is an oilseed crop from the Brassicaceae family, which is rich in oil (28-
40%) and omega-3 fatty acids. This crop is able to grow in different climate and soil conditions, and
compared to other oilseeds requires less water, fertilizer and pesticides. In this study, Camelina seeds
(DH1025) were planted in Kermanshah, Kangavar and Sarpol-e Zahab, and then its oil properties were
studied in detail. Through gas chromatography (GC) method, 13 different fatty acids were detected in
the extracted oils. Four major fatty acids in all oil samples were linolenic acid (28.03-30.31%)), linoleic
acid (18.64-19.33%), oleic acid (15.44-18.36%) and eicosanoic acid (15.94-17.48%), respectively.
Average amounts of iodine index, saponification value, specific gravity, refractive index and oil
acidity of this crop were 143.5, 184.2, 0.915, 1.468 and 0.41 respectively and its 1000-seed weight
were equal to 1.017. The oxidative stability of Camelina oil was 10.5 hours.
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