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Abstract

Lepidium sativum is widely used as herbal medicine and it is widely
available in market in very low cost. The objectives of this study were to
determine of physiochemical properties of fixed oil extracted from
L.sativum seeds and identification of its chemical compositions using
GC-MS instruments. Fixed oil of L.sativum was extracted from seeds
with normal hexane using soxhlet apparatus. The results obtained showed
that 21.8% oil yield, 27.5% protein, 6.19% ash content and (5.8%)
moisture content. In addition the physiochemical properties of extracted
fixed oil are the density is 0.92g/cm’, Refractive index 1.47nDt, Viscosity
25.88g%, Color degree (red - yellwo - blue) 0.98 — 34.7 — 0, Acid value
0.56, Peroxide wvalue 2.88, Saponnification value 189.57,
unsaponnification value 1.97 and lodine value 100.17. Moreover the
chemical compositions of extracted fixed oil results obtained from GC-
MS were saturated free fatty acids such as Palmitic acid 9.48%, Stearic
acid3.77%, Arachidic acid 5.65%, Behenic acid 1.92%, Lignoceric acid
0.99% and unsaturated free fatty acids such as Palmitoleic acid 0.21%,
Linoleic acid 11.87%, Oleic acid 23.98%, Linolenic acid 18.94%,
Eicosenoic acid 13.32%, Eruic acid 7.62%, Docosatrienoic acid 0.28%

and Nervnoic acid 1.35%.
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