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A Study on the Mechanism of Aqueous Enzymatic
Extraction of Camellia oleifera Seed Oil

SUN Hong FEI Xue-gian® FANG Xuezhi WANG Jin-yuan

( Research Institute of Subtropical Forestry CAF Fuyang 311400 China)

Abstract: By means of TEM and SEM the intracellular and extracellular changes in Camellia oleifera seed
cells during aqueous enzymatic extraction of oil from it were observed. The result showed that the lipid gran—
ules were discretely distributed in camellia seed cells and it was confirmed that Alcalase 2.4 L could degrade
cell wall effectively and release cell contents including lipid granules from the morphological view. The degra—

dation of cell wall was a dynamic process.
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Fig.2  Microscopic observation on morpha and structure of oil — tea Camellia oleifera seed cell by TEM
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Fig.3 Microscopic observation on cell morpha of grinded oil — tea Camellia oleifera seed by SEM
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A: Untreated control group; B: Control group treated with water only; C: oil-tea Camellia oleifera seed treated with Alca—

lase; D: Local amplification of fig 4-C.
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Fig.4 SEM observation on cell morpha and structure of oil-tea Camellia oleifera seed hydrolyzed by Alcalase
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Fig.5 SEM observation on dynamic changes of morpha and structure of oil —tea Camellia oleifera seed hydrolyzed by Alcalase
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