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Effects of Process Methods on Physicochemical Property
and Nutrient Content of Camellia Seed Oil
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( Research Institute of Subtropical Forestry Chinese Academy of Forestry Fuyang 311400 China)

Abstract: Through the analysis of Camellia oleifera seed

cake the influence of picking time on the quality of oil was discussed. The results showed that with the Ca—

squeezed Camellia oleifera oil and camellia

mellia seed maturation oil content of unsaturated fatty acid was increasing antioxidants such as vitamin E -

sitosterol and etc were also increasing significantly from October 9 to October 24; after October 24 The in—

crease were slower and reached the maximum on the date of October 29. The acid value and peroxide value

reached the highest after its falling down to the ground. During the maturity low carbon flavour material content

reduced so the spicy and bitter tastes slowed down. The saponin content was also increasing with the delay of

the picking time. The experimental data suggested that the best of picking time of camellia fruit was after Octo—

ber 29 before its falling.
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Fig. 1 The trends of physical and chemical properties changes over picking times
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Fig.2 The influence on acid value and peroxide value influence
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Tab.1 The influence of picking times on fatty acid contentd
/% /- Picking time
Fatty acid 10 - 09 10 - 14 10 -19 10 -24 10 -29 11 -10( )
C16: 0 Hexadecanoic acid 8.1 8.1 8.1 7.9 7.9 7.9
C16:1 Palmitoleic acid 0.2 0.1 0.1 0.1 0.1 0.1
C18: 0 Stearic acid 2.2 2.4 2.1 2 2.1 2.1
C18: 1 Oleic acid 76.8 77.8 79.2 79.9 80.2 80.2
C18:2 Linoleic acid 9.1 8.2 9.4 9.2 8.4 8.4
C18: 3 Linolenic acid 0.4 0.3 0.4 0.4 0.3 4.4
H1- C20: 1

0.6 0.5 0.6 0.6 0.5 0.5

Methyl cis-1-eicosenoate
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Tab.2 The influence of picking times on volatile organic compounds
/- Picking time
Volatile ingredient 10 -14 10 -19 10 -24 10 -29 11-10
( Ethyl alcohol) 2.88 3.3 2.14 0.91 0.55
3- Butanal 3-methyl 6.23 9.23 8.94 6.53 6.37
1- 2- 1 -Butanol 2-methyl 7.36 9.31 8.32 5.22 5.78
Pentanal 11.27 9.21 7.33 6.37 8.39
2- Pentane 2-methyl 0.9 1.1 1.6 1.53 1.3
Hexane 1.96 2.31 2.44 3.86 3.42
Hexanal 53.42 47.42 46.89 38.83 37.92
Heptanal 2.89 2.34 2.02 1.98 1.83
Octanal 3.21 4.67 5.1 5.54 5.15
Nonanal 4.15 9.8 6.85 10. 86 13.26

Total 94.27 98.69 91.63 81.63 83.97
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Tab.3 The physical and chemical properties of oil-tea-cakes

Picking time

10 -9 10 - 14 10 -19 10 —24 10 -29 11 -10
/% Saponin content 16. 60 17.80 19.20 20.50 21.30 20. 10
/% Soluble sugars 29.02 29.02 29.25 30.38 28.94 28.13
/% Fat 11.8 11.8 12.5 13.3 18.3 16.2
/(107%g » g”') Protein content  6.69 7.06 7.07 7.18 7.05 7.16
/% Crude fiber 17.9 18.2 19.7 21.9 20.6 20.4
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