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FATTY ACID COMPOSITION OF ASPARAGUS OFFICINALIS OILS

Hajrulai — Musliu Zehra', Uzunov R.!, Sekulovski Pl Dimitrieska-Stojkovic Elizabeta’, Stojanovska-
Dimzoska Biljana', Todorovic Sandra'., Stojkovski V.!

'Faculty of Veterinary Medicine - Skopje, R. Macedonia
zhajrulai@fvm.ukim.edu.mk

Vegetarians have no direct sources of eicosapentaenoic acid (EPA) and docosahexaenoic acid (DHA)
(long chain omega-3 fatty acids) in the diet, hence they must convert alpha-linolenic acid to EPA and
DHA in the body. Human beings evolved on a diet that was balanced in the omega-6 and omega-3
polyunsaturated fatty acids (PUFA), and was high in antioxidants. Edible wild plants provide alpha-
linolenic acid and PUFA. Today, we know that omega-3 fatty acids are essential for normal growth
and development and may play an important role in the prevention and treatment of coronary artery
disease, hypertension, diabetes, arthritis, other inflammatory and autoimmune disorders, and cancer.
Analysis of fatty acids was performed with GC-FID, Comparison of obtained results from analysis of
fatty acids showed that, Asparagus oil has high nutritional value because it contains 45,62 linoleic
acid and 8,84 % linolenic acid. Therefore, we can conclude that Asparagus oil are edible and have
good nutritive values.

Keywords: Vegetables, Fatty acids, GC-FID, Asparagus officinalis.

MACHO-KHCEJIMHCKH COCTAB HA MACJIOTO OJI ACIIAPATYC (ASPARAGUS
OFFICINALIS)

Xajpynau-Mycnuy 3expa', V3ynos P., Cekynoseku I1.', Oumutpuecka-Crojkosuk Ennzabera’,
Crojanoscka-Jlumsocka Bunjana', Topoposuk Canapa’, Crojkoscky B.'

'®akynrer 3a BeTepHHapHa meauuuna - Cxonje, P. Makenonuja
zhajrulai@fvm.ukim.edu.mk

BererapujaHuuTte Hemaar JUPEKTeH M3BOpP Ha eMKOcarleHTaHOMHCKa kucenuna (EPA) u Ha
RoxocaxekcanHcka kucenuHa (DHA) (omera-3 MacHM KMCENIMHH CO IONTH JIAHLM) BO MCXPaHaTa M
TIOpajii Toa THe MOpa J1a ja KOHBEPTHpaaT ada-InHoNeHckaTa kuceauHa Bo EPA u DHA Bo Tenoro.
Jlyfero cosnarne xpana Bo Koja ocTou GajiaHc moMely oMera-6 M oMera-3 ITOJIMHE3AaCHTEHHTE MaCHHU
xucenunn (PUFA) koja e GoraTa co aHTHOKCHAAHCH. JalemeTo IMBH pacTeHHja oGe3benyBa anda-
muHoneHcka kucenuHa u PUFA. Owmera-3 MacHUTe KHCENHMHH Ce eCEHIMjaHN 33 HOPMATHHOT pacT M
PasBUTOK U UrpaaT Ba)KHa yJIOra BO MpPEBEHLMjaTa 1 TPETMAHOT Ha KOPOHAPHHUTE apTEPUCKH 6ONeCTH,
XUNePTeH3MjaTa, AMjabeTecOT, apTPUTHCOT, APYTH BOCIAIATENHH M aBTOMMYHM GONECTH M pakoT.
AHanu3ata Ha MacHuTe kucenuHu Gewe usspueHa co GC-FID. Jlo6ueHnTe pe3ynTaTn o aHanusata
Ha MacCHUTE KHCEJIMHY TOKaXyBaaT [ieka MacjoTo O acmaparyC MMa BHCOKH XPaHJHBM BPEIHOCTH,
Ounejku conpsxn 45,62 % NMMHONHA KMCENVHA U 8,84 IMHONEHCKA KACETMHA.

Kuyunn 36oposu: senenuyk, Macuu kucennnu, GC-FID, Asparagus officinalis.
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