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Abstract: Fatty acid content and physicochemical characteristics of Sancho (Zanthoxylum piperitum DC.) sced oil
were determined using oil exiracted from farms in four different regions. Crude fat content was different according
to region in a range of 5.5-6.9%. Fatty acid content was also different according 1o region in a range of 240~270 g/
L. The faty acid attributing the highest composition was oleic acid (30%) followed by linoleic acid (27%) and lino-
lenic acid {20%). Color intensity ‘was also different based on region. L value was 26.54-29.70, (a) value showed
{-), and (b) value showed 432-38.26. Acid values in oil extracted from four regions were 2.63-10.54 and varied
extremely depending on region. Viscosity of Sancho oil did not show great variation according 1o region in a range
of 75.8-76.2. Peroxide values were 15.55~21.29 meq/kg. Heating increased acid value of Sancho oil, resulting in
higher acid value under high teruperature and long heating time. Heavy metal also increased acid value, increasing
more when the concentration is higher. These results can serve as basic data for safe and various use of Sancho oil.
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