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Comparing quality of camellia oil extracted by different methods
YANG Hui,ZHAO Man-li, FAN Ya-wei, DENG Ze-yuan', XIONG Hua

(State Key Laboratory of Food Science and Technology, Nanchang University, Nanchang 330047, China)

Abstract: According to sensory index, physicochemical index and some active components content of camellia
oil,the quality of camellia oil extracted by different methods as aqueous enzymatic extraction,aqueous
extraction, pressing process,supercritical CO, extraction and organic solvent lixiviation process was compared.
The results showed that the sensory and physicochemical index of camellia oil extracted by aqueous enzymatic
and aqueous process was similarity and better than that extracted by other ways. The Ve in camellia oil was nearly
all «=Ve. The oil by pressing has highest squalene content and lowest Ve content,and the oil of supercritical
process has highest Ve content. The squalene content and Ve content of camellia oil extracted by aqueous
enzymatic,aqueous, solvent extraction were similar. The fatty acids composition of camellia oil extracted by all
these methods had no significant differences.
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Table 1 Sensory index of camellia oil extracted by
different methods
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Table 2 Physicochemical index of camellia oil extracted by different methods

S el
ViU IRARTE AR = I 542
S5 (g/ml) 0.913+0.001 0.915+0.003 0.923+0.007 0.929+0.005 0.920+0.003
P 1.4689+0.0004 1.4684+0.0007 1.4694+0.0002 1.4665+0.0001 1.4692+0.0001
B2 (mg/g KOH) 0.25+0.007 0.26+0.006 0.90+0.009 0.39+0.011 1.17+0.005
T2 AAE (mmol/1) 0.55+0.021 0.52+0.026 0.94+0.031 1.68+0.042 1.26+0.022
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Table 3 Squalene content of camellia oil extracted by different methods
T INLAPS KA EREPS Bk R I S A R
e (ug/mg) 0.0840+0.0004 0.0882+0.0001 0.113620.0009 0.0902:0.0004 0.1028+0.0010
R4 ANFEFRBOT IR AM Ve
Table 4 Vi content of camellia oil extracted by different methods
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Vit & (ug/mg) 0.2567+0.0005 0.2545+0.0007 0.0122+0.0002 0.2739+0.0013 0.3014+0.0024
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Table 5 Fatty acids composition of camellia oil extracted by

different methods (%)
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Table 5 Amino acid composition of peanut protein content
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