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Introduction: Diabetes mellitus (DM) is a group of multifactorial metabolic diseases, characterized by high 
blood glucose; defect of insulin secretion and/or in its signal transduction pathways. To treat T2DM patients 
several approaches have been used in the medical clinic such as adequate diet, physical exercises, and 
healthy lifestyle and in the more severe cases the use of hypoglycemic drugs. Biodiversity has provide 
sources for folk´s medicines which have demonstrated potential for the treatment of diabetes, thus, there is 
an increasing need to search for more natural antidiabetic agents from the traditional medicine. The Brazilian 
palm (Acrocomia aculeata) is an endemic species in the Cerrados and Pantanal biomes and it is a traditional 
staple food in the State of Mato Grosso do Sul. The fruits provide kernel oil which has high concentration of 
medium chain fatty acid (MCFA). Based on biochemical and nutritional evidences, the medium chain fatty 
acid has different metabolic and physiological properties from long chain fatty acid. Aim: The objective of the 
present study is determined the fatty acid composition of macauba kernel oil cold-pressed expeller press. 
Material and methods: The fatty acid methyl ester (FAME) composition was determined after converting the 
oil to fatty acid methyl esters [1]. The samples were injected into a GC flame ionization detector (FID) 
(Agilent 6890N, California) to obtain individual peaks of fatty acid methyl esters. Results and discussion: 
The macauba kernel oil is rich in saturated fatty acid representing 75.63%, medium chain fatty acids (MCFA) 
represents tree fourth of the total saturated fraction 56.46%, lauric acid (C12:0) is the major fraction 
corresponding to 45.40%, with minor contents of capric acid (C10:0) 4.78% and caprilic (C8:0) 6.28% (Table 
1). Most palm kernel oils investigated has predominance of lauric acid, in palm tree, coconut and babassu 
[2]. Conclusions: In conclusion, in the present study showed the predominance of large contents of medium 
chain fatty acids and mostly lauric acid. 
 

Table 1. Fatty acid profile (%) the macauba kernel oil. 

Fatty acids (%) Macauba Kernel Oil 

Caprilic, C8:0 6.28 ± 0.14 

Capric, C10:0 4.78 ± 0.04 

Lauric, C12:0 45.40 ± 0.17 

Myristic, C14:0 9.50 ± 0.05 

Palmitic, C16:0 6.88 ± 0.01 

Stearic, C18:0 2.65 ± 0.01 

Arachidic, C20:0 0.14 ± 0.01 

Oleic, C18:1 (ω 9) 24.05 ± 0.10 

Cis-11-eicosenic, C20:1 0.12 ± 0.00 

Linoleic, C18:2 (ω 6) 3.02 ± 0.03 

Means were determined in duplicate. Data are presented as mean ± SD 
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