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Chemical Composition and nutritional properties of Safflower
Seed and seed oil

Summary

The objectives of this study were to evaluate the nutritional value of
safflower and its fatty acid composition.Approximate analysis was carried
following A.O.A.C. standard methods. The results of the chemical analysis
of the seeds showed that it contain 2,3moiture,23.3%FAT,16.3
protein,15.3%carbohydrates, 40.4%fibre and2.4%ash. Mineral results
werel.38%cuppor ,4.12%7Zn ,5.89Fe.

Also safflower seed contained considerable amounts of Na
0.049gm/100gm, and k0.41gm/100gm and Mg1.407gm/100gm .

As for the phsiochemical properties of the oil it was found to be
comparable to other edible oils. Total saturated fatty acids
werel8.21%.Total polyunsaturated fatty acids were 81.79%.Linoleic acid
C18:2 omega-6 was the dominant polyunsaturated fatty acid(C18:2
=67,87%).

The study recommends mixing safflower oil with other poor omega
6 oils and more research on the on the nutritional values of safflower.
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