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Abstract The fatty acid composition of cherry lau-
rel (Laurocerasus officinalis Roem. ‘Globigemmis’)
varied significantly different among the five stages
sampled from 1 June to 15 August. Principal fatty
acids, found in cherry laurel fruits harvested from
June to August were palmitic acid (16:0), stearic acid
(18:0), oleic acid (18:1), linoleic acid (18:2), and
linolenic acid (18:3). ‘Globigemmis’ appears to be
a rich source of palmitic, stearic, linoleic, and lino-
lenic acids. The minor fatty acids were myristic acid
(14:0) and palmitoleic acid (16:1). Arachidic acid
(20:0), however, was detected throughout some
stages of fruit maturation. Results of this study in-
dicate that the variation in the fatty acid composi-
tion of cherry laurel ‘Globigemmis’ during
maturation may be useful in understanding the
source of flavours and nutritionally important fatty
acids in this fruit. The level of of total unsaturation
among stages except 181 and 226 days of year
(DOY) were found to be significantly different
whereas the level of unsaturation/saturation was not
different among the stages.
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INTRODUCTION

Physical, biochemical, and physiological changes
which occur during fruit development imply that
intracellular variations play an important role in the
different distribution of metabolites in the cells (Izzo
et al. 1995). For years food analysts and plant
physiologists have been interested in the effects of
maturation on the chemical components in the edible
parts of fruits because of their impact in the market
quality of the food product.

Lipid components in fruits, though occuring in
minor amounts, are presumed to contribute to the
development of characteristic aromas and flavours
during ripening as they are considered as precursors
for various volatile odorous principles of fruits
(Gholap & Bandyopadhyay 1980). Supran (1978)
reported that lipids contribute to the nutritional value
as well as characteristic aromas and flavours.

Recent studies on the compositional analysis of
cherry laurel (Laurocerasus officinalis Roem.) fruits
have described water soluble sugars and sugar
alcohols (Ayaz 1997; Ayaz et al. 1997b; Ayaz et al.
1998a), phenolic, fatty (Ayaz et al. 1997a), and car-
boxylic acids (Ayaz et al. 1998b). One study reported
the low molecular weight soluble sugar variations
during fruit development of ‘Globigemmis’ (Ayaz
et al. 1996).

Unlike fruits of other species, changes in lipids
and fatty acids during the development and ripening
of cherry laurel fruit have not been studied. The aim
of the present work was to follow the changes in the
most abundant fatty acids during cherry laurel fruit
development and ripening. We chose the cultivar
‘Globigemmis’ as this is one of the main cultivars
grown in north-east Anatolia, Turkey.

MATERIALS AND METHODS

Fruit sampling

Cherry laurel (Laurocerasus officinalis ‘Globigem-
mis’) fruits were collected from various parts of
several trees during early morning at the same






