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Effect of selenium on the generation
of trans fatty acids in tea seed oil
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Abstract: The effect of selenium on the generation of trans fatty acids in tea oil was investigated in detailed. With
adding different amounts of sodium selenite in tea seed oil, changing heating temperature and heating time, the
content of trans oleic acid and trans-linoleic acid was monitored by gas chromatography.The results showed that
selenium salts should not be added into tea seed oil because the contents of the trans-oleic acid and trans-
linoleic acid increased with the adding of selenium saltunder heated conditions and the trans fatty acid content

reached 30.27% and selenium salt could promote the generation of trans fatty acids.,
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Table 1 The effect of selenium on the content of trans fatty acids in tea seed oil
Tl B (% ) s 0.0005 0.001 0.005 0.01 0.05 0.1 0.5
Jz 2R (% ) - 0.0829 0.2170 0.3270 0.6680 2.2890 7.4680 28.312
RAEIHIR (% ) - - - - 0.0051 0.0924 0.4063 1.9610
BRI (% ) - 0.0829 02170 0.3270 0.6731 23814 7.8743 30.273
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Table 2 The effect of temperature on the content of trans fatty acids in the tea seed oil
L (C) 150 200 250 270
o &ls i e i els L Els L
Sz =R (% ) - - - 0.6680 0.3669 2.7285 0.6198 4.9704
ST IR (% ) - - - 0.0051 0.0558 0.1388 0.1011 0.3096
BN (% ) - - - 0.6731 0.4227 2.8673 0.7209 5.2800
F 3 AR )X i S R TR 5 e
Table 3  The effect of heating time on the content of trans fatty acids in the tea seed oil
\ 1 2 3 4
] (h) = < 2< 25
ZH Jiify ZH Sty Z=H Jinfy ZH Jinity
SR (% ) - 0.6680 0.2250 0.7095 0.3638 1.0554 0.5233 1.6361
SR (% ) - 0.0051 - 0.0311 - 0.0461 0.0539 0.0631
B IR (% ) - 0.6731 0.2250 0.7406 0.3638 1.1015 0.5772 1.6992
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Table 4 The effect of selenium on the

composition of fatty acids in tea seed oil

200°C , fin# 1h,0.5%

Z5y ey N .
POl R RITRALL
e WG A
(%) (%)
C16:0 14.69 19.38 -
Cl6:1 0.05 0.04 -
C18:0 1.89 2.46 -
C18:1n 65.99 30.37 28.31
C18:2n 20.25 16.39 1.96
C18:3n 0.34 0.31 -
C20:0 0.033 0.07 -
C20:1 0.6 0.4 -
C22:0 0.03 0.05 -
C22:1n9 0.06 0.04 -
C24:0 0.044 0.08 -
C24:1 0.11 0.08 -
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