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Quantitative analysis of fatty acids in Cordyceps sinensis by GC
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Abstract: A method was developed for the quantitative analysisof fatty acids in Cordyceps sinensis by GC
The Cordyceps sinensis containing adipic acid was etherified in 10% H, SO, - CH;OH, folloved by extrac-
tion with methylene dichloride, and detemined by GC The reaults showved that method has high recovery
(95 83% 99 38%) and good reproducibility (R <5% ). Themainly organic acids in Cordyceps sinen-
siswere oil acid (18 44 mg/g) , linoleic acid (15 32 mg/g) , pamitic acid (4 82mg/g) and linolenic
acid (3 66 mg/g) , of which were 84. 78% unsturated fatty acid
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