
Chemistry and Physics of Lipids, 60 (1991) 133-142 133 
Elsevier Scientific Publishers Ireland Ltd. 

A new lipid component identified in avocado pear by GC-MS 
and NMR spectroscopy 
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A new lipid component has been identified in the unsaponifiable matter of drupes of Persea americana Mill. The structure has been 
completely elucidated by mass and NMR spectroscopy. The compound has a cyclopent-2-enone ring with a 16 carbon side chain in 
position 2. Two other double bonds have been found in the side chain which are, starting from the methyl end of the chain, in the 
same position as in linoleic acid. 
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Introduction 

In a previous study [1] that took into considera- 
tion the lipid composition of several cultivars of 
avocado (Persea americana), we noticed the 
presence, in the unsaponifiable matter, of a series 
of unidentified components (Fig. 1), one of which 
was predominant. At that time the only informa- 
tion available showed that the most abundant 
component was a cyclic keto-compound having 
double bonds both in the ketonic ring and in the 
side chain. The aim of the present paper is to 
report the evidence obtained for the structure of 
this component that resulted in the discovery of a 
totally new lipid compound. 

Materials and Methods 

Drupes of Persea americana Mill., Lauraceae 
family, belonging to five varieties (Bacon, Fuerte, 
Hass, Lula and Zutano), were pitted and then 
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blended in a high speed homogenizer at 20 000 
rev./min and at a temperature of 25°C. The mixture 
was lyophilized and then extracted for 8 h with n- 
hexane using a Soxhlet apparatus. The extract was 
concentrated with a rotary vacuum evaporator at 
15 Torr and 40°C. 

Total lipids were saponified according to the 
NGD 0976) C-32 [2] method and both the fatty 

!:?:/ilili!ii//ii: ~ 

5 

Fig. 1. TLC of unsaponifiable matter and GC analysis of 
band D. 
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