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BERBAGAI JENIS MINYAK




KOMPOSISI KIMIA MINYAK ATSIRI
(ESSENTIAL OIL)
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KOMPOSISI KIMIA MINYAK ATSIRI
(ESSENTIAL OIL)

2. Senyawa HK rantai lurus HK C15 - C35 :
< alkohol

< aldehid

<+ eter

< keton

< ester

< asam

< fraksi bertitik didih rendah




KOMPOSISI KIMIA MINYAK ATSIRI
(ESSENTIAL OIL)

3. NON TERPENIC (TURUNAN BENZENA) : EUGENOL, CYNAMALD
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KOMPOSISI KIMIA MINYAK BUMI
(PETROLEUM)

» Senyawa hidrokarbon :
paraffin (HK alifatis jenuh) - heksan, pentan
olefin (HK alifatis tak jenuh) - etilen, propilen
naften (HK siklis jenuh) - sikloheksan,siklo
aromat (HK siklis tak jenuh) - naftalen, antrase

» Senyawa non HK (garam, air, S, O, N dan loga




KOMPOSISI KIMIA MINYAK NABAT]
(VEGETABLE OIL)

% trigliserida

% lipid kompleks

% sterol

% FFA

% pigmen

% senyawa HK tak jenuh
% lilin







KOMPONEN MINYAK NABATI

» Free Fatty Acids (FFA)
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Figure 1. “Ball and stick” models of (a) stearic acid, 18:0; (b) elaidic acid, 18:1 9t; and (c) oleic
acid 18:1 9c. All three lie flat in the plane of the paper. The cis double bond causes a distinct kink
in the alkyl chain of oleic acid.




TABLE 1. Fatty Acids in Commodity Oils and Fats. (a) Nomenclature and Structure.

Fatty acid Common name Formula Chain length
4:0 butyric CH5(CH2),CO-H short

6:0 caproic CH5(CH,),CO-H short

8:0 caprylic CH3(CH»)sCO-H short/medium
10:0 capric CH3(CH2)sCO2H medium
12:0 lauric CHs(CHz2)1pCO2H medium
14:0 myristic CH3(CH2)412C02H medium
16:0 palmitic CH3(CHz)14C0O2=H

18:0 stearic CHs(CH2)1sC0O2H

18:1 9¢ oleic CH5(CH32)7CH=CH(CH,);CO-H

18:2 9¢l12c linoleic CH3(CHz)4(CH=CHCH.)>(CH5)sCO-H

18:3 9¢c12c15¢ a-linolenic CH5;CH5(CH=CHCH,)(CH,)sCO:H

22:1 13c erucic CH5(CH»)-CH=CH(CH-)+4CO-H long

20:5 bec Belleldel7e EPA* CH5;CH»(CH=CHCH,)5(CH,)-CO:H long

22:6 4c7¢10c13c16¢c19¢c DHA" CH5;CH5(CH=CHCH,)sCH-CO-H long

*Abbreviations of the systematic names eicosapentaenoic acid and docosahexaenoic acid.




KOMPONEN MINYAK NABATI

» Lipid kompleks (lecithin)
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KOMPONEN MINYAK NABATI

Phytosterol Cholesterol




KOMPONEN MINYAK NABATI

» PIGMEN » Karoten, xanthofil,
klorofil, anthocyan

» SENYAWA HK TAK JENUH
» Squalane (C30H50)

» LILIN
mirisil isobehenat > C21H43CO0C14H29 S ——
mirisil lignoserat - C23H47CO0OC30H61

setil ligoserat > C23H47COOC16H33




Sumbe_r_ asam lemak

Fatty Acid Significant Sources

4:0 butter, dairy fats

6:0 (coconut, palm kernel)

8:0 (coconut, palm kernel)

10:0 (coconut, palm kernel)

12:0 coconut, palm kernel

14:0 coconut, palm kernel

16:0 cottonseed, palm

18:0 cocoa butter, tallow

18:1 9¢ cottonseed, olive, palm, rape
18:2 9c¢12c corn, sesame, soybean, sunflower
18:3 9c12c15¢c linseed

20:1 13c high erucic rape

20:5 5cBc11cl4civc fish and animal fats

22:6 4c7c10c13c16¢c19c fish and animal fats




