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Introduction

Goji berries or wolfberries (Lycium barbarum L.) have
been used in traditional Chinese medicine for over 2000
years. They are known as anti-aging fruits, fat-free and
a good source of fibers and antioxidants. Seeds of goji
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V. This study, for the first time, presents the fatty 0.24 0.29 303.8  0.0014  0.0028  0.0086  0.99997  0.9999 [*
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Table 2. Fatty acids percent composition (%) of Goji Berries
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cor 13.0  16.0 16.7 195 154 263 174 132 198 195
corresnc 13 13.4 17.3 139 154 145 134 154 143  18.3
739 706 65.9 66.6 693 593 693 714 659 622

GC-FID .
sGC-FIC
*Fused
1.d.) wit
" Tempe
°C. 28
temper
kept fo
"|njecto

26.27%),

Conclusion

Iln all the analized fruit san

The

total

es, the predominant fatty acid is linoleic, followed by oleic, palmitic
and stearic acids. Hence, It can be categorized as linoleic-oleic acid. The erucic (C22:1n9) and
lignoceric (C24:0) acids were not detected in any of the analyzed samples.

*Analysed fruits were mainly constituted by PUFAs (59.25-73.98%), followed by SFAs (13.02-
and finally by MUFAs (13.00-18.29%).
(UFAs=MUFAs+PUFASs) varied between 73.73% and 86.98%, with average of 82.33%.

unsaturated fatty acids

Optimization and validation of the GC-FID method before transmethylation were performed.
Method was applied on analysis of ten goji berry samples, in which linoleic acid (C18:2n6) was
predominant acid, followed by oleic (C18:1n9), palmitic (C16:0 ) and stearic (C18:0 ) acids.
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