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CHEMICAL COMPOSITION  OF ROSELLE   HIBISCUS 

SABDARIFFA L, AND  PHYSICO – CHEMICAL 

CHARACTERISTICS  OF ROSELLE SEEDS OIL. 

SUMMARY 

The chemical composition of Roselle's parts (calyces , leaves and seeds ) 

were investigated, Seeds' oil was extracted and studied for its physical and 
chemical characteristic  .the results shows that all Roselle's parts contain all 

fundamental   nutrition element ( Protein ,Fat , Ash fiber , carbohydrate , 
minerals and  ascorbic acid , seeds had the higher content of  protein 27.21 

% , fat 19.1 % , ash 9.1 % , fiber 23.18 %  ,minerals ;  (Ca 125, p 610 ,Fe 
76 , Mg 345 , Cu  and Zn 3.5)  mg / 100g, while calyces to be distinguish 

by high content in carbohydrate 20.1 % and ascorbic acid   13 mg / 100g . 

The physical characters  of seed's oil (Refractive index , melting point and 

viscosity) and  the chemical characters ( peroxide value .Iodine number and 
saponification)were investigated. The Oil was liquid at room temperature , 

having Refractive index 1.236 ,melting point 26 C° ,viscosity 3.34 
centipoise  ,while its   peroxide value was 3.98 meg / kg  ,iodine number  

90 .87 and saponification value 185.33 meg / kg  .       Seeds' oil contain 
higher  rates of unsaturated fatty acid 71.14% (oleic, linoleic, linolenic) as 

well as saturated fatty acid 27.86% such as  myristic, palmatic, steric.   

Key ward   :  Roselle , chemical composition , seed's oil  
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