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A Study on Separation of Vitamin E from Tea Camellia Seed Oil
Deodorizer Distillate by Molecular Distillation

CHEN Yan FANG Xue—zhi FEI Xue-gian®

( Research Institute of Subtropical Forestry CAF Fuyang 311400 China)

Abstract: This paper is focused on the extraction of vitamin E from deodorizer distillate production of oil—
tea Camellia seed oil by molecular distillation technology. The study results showed that through pretreatment of
the tea camellia seed oil deodorizer distillate and then by three — stage molecular distillation and the ethyl es—
ter was removed in the first and second stage the content of a—-tocophenrol was enhanced to 197 mg/100g in
the third stage. The molecular distillation process conditions were concluded as follows the first and second sta—
ges heating surface temperature 100 °C  feeding rate 2 mL/min scraper speed 100 r/min preheating tempera—
ture 85 °C; the third stages’ heating surface temperature 190 °C feeding rate 2 mL/min scraper speed 100 r/
min and preheating temperature 85 °C.
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