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Supplementary files: 

Table S1. Comparison of fatty acid composition (g/100 g of FA) of red arils and seeds from Koszalin 

site (means ± SE). 

Fatty acid Red arils Seeds 

SFAs 33.12 ± 0.31b 4.87 ± 0.02a 

  C10:0 0.07 ± 0.00 ND 

  C12:0 0.30 ± 0.02 ND 

  C14:0 6.76 ± 0.04b 0.05 ± 0.01a 

  C16:0 22.37 ± 0.31b 2.92 ± 0.01a 

  C17:0 0.13 ± 0.00b 0.04 ± 0.00a 

  C18:0 3.37 ± 0.03b 1.79 ± 0.00a 

  C20:0 ND 0.07 ± 0.00 

  C22:0 0.11 ± 0.01 ND 

  C24:0 0.00 ± 0.00 ND 

MUFAs 13.04 ± 0.04a 50.93 ± 0.03b 

  C14:1 0.15 ± 0.00 ND 

  C16:1 n-7 0.12 ± 0.00b 0.03 ± 0.00a 

  C16:1 n-9 0.26 ± 0.00 ND 

  C17:1 0.14 ± 0.01 ND 

  C18:1 c9 12.35 ± 0.06a 50.15 ± 0.04b 

  C18:1 c11 0.00 ± 0.00a 0.52 ± 0.00b 

  C20:1 n-9 0.04 ± 0.00a 0.23 ± 0.00b 

n-3-PUFAs  24.18 ± 0.20b 1.79 ± 0.02a 

  C18:3 c9 c12 c15  23.43 ± 0.23b 1.79 ± 0.02a 

  C20:3 c11 c14 c17 0.76 ± 0.02 ND 

n-6-PUFAs 25.19 ± 0.16a 26.84 ± 0.02b 

  C18:2 c9 c12  21.33 ± 0.11a 25.69 ± 0.02b 

  C18:3 c6 c9 c12 0.80 ± 0.02b 0.43 ± 0.00a 

  C20:2 c11 c14 0.16 ± 0.00a 0.72 ± 0.00b 

  C22:2 c13 c16 2.33 ± 0.04 ND 

  C20:4 c5 c8 c11 c14  0.57 ± 0.02 ND 

Δ5-UPIFAs 1.08 ± 0.01a 15.20 ± 0.03b 

  C18:2 c5 c9 ND 11.08 ± 0.02 

  C18:3 c5 c9 c12  0.08 ± 0.00a 1.53 ± 0.01b 

  C20:3 c5 c11 c14 0.82 ± 0.02a 2.34 ± 0.00b 

  C20:4 c5 c11 c14 c17 0.17 ± 0.00a 0.25 ± 0.00b 

PUFAs 50.45 ± 0.16b 43.83 ± 0.01a 

NI 3.38 ± 0.45b 0.37 ± 0.02a 

a, b – values baring the same superscripts in rows do not differ significantly (p < 0.05) from each other. 

Abbreviations: Δ5-UPIFAs - Δ5-unsaturated polymethylene-interrupted FAs; C18:2 Δ c9 - taxoleic acid; C18:3Δ5c9c12 - pinolenic acid; 

C20:3Δ5c11c14 - sciadonic acid; C20:4 Δ5c11c14c17 - juniperonic acid; ND not detected, NI – not identified. 



 

 

Figure S1. Separation of FAs composition of lipids extracted from seeds and red arils of 

Taxus baccata by gas chromatography.  

Abbreviations: NI – not identified 


