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Abstract

There is an increasing interest in vegetable lecithins because of its broad usage in many food and cosmetic applications. In this
research, the chemical variability of commercial lecithins from soy bean, sunflower and rapeseed was mapped. The acetone
insoluble matter, total phospholipid content and its composition were determined. Principal component analysis was used to
group the lecithins according to their sources. Rapeseed lecithin was found to be the most different product compared to soy

bean and sunflower lecithin.
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Specs: AI>60%:; Total PL=49% - 93% of Al; R a.toarL = 0,67

45 70
40 1 OSoy lecithins | OSoy lecithins l
60 1 BAl M 60 " 11—
Total PL 35 I OSunflower lecithins OSunflower lecithins —l—
m Total =
201 - ‘I; | 'I' + ORapeseed lecithins 50 |- ORapeseed lecithins ] == =
5 - — —
3 g OBio-lecithins g OBio-lecithins
&0 S5 L | S40 S
o I=} 8
0 ;20 = 230 |
z L4 =
5 15
?0 1 20 | 1 |
10 H 11 I
10 1 s U || ‘I".HT . 10 1 S ""» o
o . sl .
Soy lecithin  Sunflower lecithinRapeseed lecithin ~ Bio- lecithin PC Pl PE PA 2-LysoPC  others SFA MUFA PUFA
Variables (axes F1 and F2: 73,10 %) Observations (axes F1 and F2: 73,10 %)
Screep plot

45 . 100

4 -
3.5 /

- T9119M7

- T9119/14
-T9119/13
Sunflower

=)
o

Eigenvalue
P [=2]
o o

+T9119/10

/
25 3 )
2 ~ \ I & - TOITON
15 25 1\ /
1 . - - TOL1%/8310/3
05 - TR
o . | PN 075 - - ToiT§h1om0
F2 .

Cumulative variability (%)

IN)
=]

Rapeseed
T9119/18

F3 F4 F5 F6 F7 F8 F9 ~__ ‘PE
axis R T~

F1

- - - 2 3 4 5 6
F1 (44,14 %) F1 (44,14 %)

Conclusion

Significant negative correlation coefficients were obser ved between phosphatidylcholine and phosphatidic acid (-0 .84),

phosphatidylethanolamine and phosphatidylinositol (-O. 86). Negative correlation was also noted between monounsat  urated fatty acid

and polyunsaturated fatty acid (-0.97), and saturated fatt y acid (-0.92). In terms of acetone insoluble matter of veget able lecithins,

rapeseed lecithins are the most different product from sunf lower and soybean lecithins.
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