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Abstract

The Heglig (Balanitesaegyptiaca) fruits were collected from al-Rahad, North
Kordofan, Sudan in 2017.

The aim of this study is to extract oil from seeds, investigate oil content, oil

physiochemical properties, oil constituents by GC/MS and biological activity .

Oil content of Heglig determined by British pharmacopeia, physicochemical
properties determined by British standard and Oil constituents by GC/MS
chromatography and biological activity according to the National Committee
for Clinical Laboratory Standards Guidelines (NCCLYS).

The results showed that the percentage of the oil reaches 38.33%. and it had a
fiber 1.29, protein 21.14, fats 19.4, ash 3.253, viscosity 36.76 poise, density
0.9017 g/cm®, Refractive index 1.467, the color degree (yellow 25.26, red 2.00,
blue 0.00), Moisture 8.606, acidity number 0.42(mg KOH/qg), peroxide value
2.86(mg Eq O,/kg), lodine value 98.76(mg 1,/g), Saponification value
189.71g/kg and Un saponifiable matter 1.73 g/kg. The GC-MS analysis showed
25 compounds, the major compounds (more than 10%) are:

9-Octadecanoic acid (Z2)-methyl ester (Oleic acid, methyl ester) 29.46%, 9, 12-
Octadecadienoic acid (Z, Z)-, methyl ester (linoleic acid-methyl ester) 29.18%,
Methyl stearate (stearic acid, methyl ester) 18.71%, Hexadecanoic acid, methyl
ester (Palmitic acid, methyl ester) 16.70%. The minor compound (1% - 10%) is
Eicosanoic acid, methyl ester (Methyl eicosanoate) 1.81%. The trace elements
(less than 1%) are 9-Hexadecenoic acid, methyl ester, (Z) - 0.65%, cis-11-
Eicosenoic acid, methyl ester 0.65%,6,9-Octadecadienoic acid methyl 0.52%,
Heptadecanoic acid, methyl ester 0.50%, Tetracosanoic acid, methyl ester
0.40%, Docosanoic acid, methyl ester 0.27%, Hexacosanoic acid, methyl ester
0.26%, cis-10-Heptadecenoic acid, methyl ester 0.25%, Methyl tetradecanoate
0.18%, Pentacosanoic acid, methyl ester 0.13%,7-Hexadecenoic acid, methyl



ester, (Z)- 0.08%, cis-10-Nonadecenoic acid, methyl ester 0.07%, Nonadecanoic
acid, methyl ester 0.05%,9,12,15-Octadecatrienoic acid, methyl ester 0.05%,
Vitamin E 0.04%, trans-13-Octadecenoic acid, methyl ester 0.02%,
Pentadecanoic acid, methyl ester 0.01%, Cis-5-Dodecenoic acid, methyl ester
0.00% , 5-Octadecadienoic acid ,methyl ester 0.00% and 7, 10- hexadecadienoic
acid ,methyl ester 0.00% .

The anti Biological activity (Vitro test) showed that the oil anti fungal

microorganisms called Candida Albicans.

We can conclude that oil content and physicochemical, biological activity and

oils constituents were comparatively as the same as the international standards.

Isolated the compound in Heglig seeds oil and study the isolated compounds,
make Phytochemical screening to the natural compound in seed oil and more

studies are needed for the possible effects of long term consumption of oil.
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