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Abstract

The study was a chemical analysis of fatty acids and nutrients in seeds of Nga-mon, Perilla frutescens
L. Britton, from 14 cultivated areas of northern Thailand. Nga-mon seed oil was prepared by cold
compression with average 27.50% w/w. yield which contained polyunsaturated fatty acids including 76.33%
omega-3 and 12.90% omega-6 were found as the main components. By the analysis of nutrients in seeds,
there were 38.05 % carbohydrate, 33.99% lipids, 16.63% protein and 17.58% dietary fiber, while the minerals
were 108.53% magnesium, 1.72% potassium, 0.15% calcium, 0.14% iron and 0.03% zinc. Vitamin E isomers
including gamma and delta-tocopherols were also detected. In conclusion, Nga-mon seed possess an
abundance of omega-3, omega-6 essential fatty acids in the ratio of 5.94:1 including carbohydrate, protein,

magnesium and vitamin E which are nutritionally and beneficially important for health.
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