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Deodorizing effect of mango seed kernel oil

for 10 odorous substances

Shuhsien WUV, Atsushi HENMI?, Shinya TACHIBANA®
and Masato NOMURA V

SUMMARY

Many chemicals with offensive odors for example ammonia, acetic acid, acetaldehyde,
trimethylamine, isovaleric acid, hydrogen disulfide and formaldehyde are regulated because they are
considered to be environmental pollutants. In this study, we investigated the main types of fatty acids
present in the mango seed and mixed them in various proportions to evaluate their deodorizing effect
on odorous substances. The result shows that deodorizing efficiency of all fatty acids was above 99%
for ammonia. The deodorizing effect on trimethylamine was also good (98%) when oleic acid and
stearic acid are mixed in a ratio 1:2 or 2:3. In addition, linoleic acid or linolenic acid had a strong
deodorizing effect on isovaleric acid (96~98%). These results demonstrate that fatty acids from the

mango seeds have strong deodorizing ability.
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Table 1 The mixture ratio of fatty acid.

e Y ® ©) ©) ®
M 1.00? - - -
@) ; 1.00 ] - -
@) - 1.00 -
) - ] 1.00 ]
5) - - 1.00
(6) - 0.70 0.10 0.10 0.10
(7) 0.70 0.10 0.10 0.10
8) 0.60 0.30 0.05 0.05 -
9) 0.30 0.60 0.05 0.05 -
(10) 0.35 0.45 0.05 0.10 0.05
(11) 0.40 0.40 0.10 0.05 0.05
(12) 0.40 0.40 0.10 0.10

* A : Stearic acid; B : Oleic acid; C : Palmitic acid; D : Linoleic acid; E : Linolenic acid

a)Unit:g
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Table 2 Deodorization effect of main fatty acids in Mango seed oil.

Sample N S Short chain fatty acid Aldehyde
. i Trimeth Allyl Methyl : Hydrogen | Acetic : Isovaleric Acet Form

No. Ammonia amineyI merca);)tan mercapﬁan d>i/sulﬁgde acid acid aldehyde : aldehyde 2-Nonenal
(1) 80.0 455 6.9 12.8 0.0 45.0 0.2 16.7 0.0 4.1
(2) 99.7 90.9 293 18.0 250 50.0 76.7 58.3 40.0 80.7
3) 99.7 6.8 11.0 13.2 0.0 0.2 0.2 8.3 0.0 24
4) 99.7 95.5 38.8 20.8 0.0 75.5 98.3 16.7 88.0 82.1
(5) 99.7 94.5 423 224 0.0 45.0 96.7 33.3 88.0 84.8
(6) 99.7 95.5 36.3 19.2 18.2 50.0 96.7 20.8 88.0 86.9
(7) 99.7 90.9 411 18.4 136 0.2 90.0 50.0 60.0 80.0
(8) 99.7 95.5 39.2 16.0 9.1 45.0 91.7 25.0 72.0 85.2
9) 99.7 98.5 30.4 16.4 9.1 30.0 88.3 8.3 80.0 89.9
(10) 99.7 98.5 43.7 16.4 18.2 55.0 98.3 50.0 84.0 91.0
(11) 99.7 88.6 59.1 12.4 13.6 45.0 86.7 20.8 20.0 824
(12) 99.7 95.5 55.1 16.0 273 2.5 91.7 4.2 40.0 87.5

Shea butter 18.2 0.0 28.1 0.0 40.0 25.0 19.2 33.3 20.0 71.2

*Above 70% have good deodorizing effect
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Fig.1 Deodorizing effect for 10 odorous substances of main fatty acid and its mixture

in mango seed oil.
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