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Effect of refining technique on fatty acids composition of camellia oil

SHU Min' ,DENG Ze-yuan"* ,LIU Wen-jian’ ,ZHANG Shao-liang’

(1.The State Key Laboratory of Food Science and Technology , Institute of Advanced Studies,Nanchang University,
Nanchang 330031, China;2.Qinglong Tech Co.,Ltd., Yichun 336000, China)

Abstract ; Effect of the purified technique at each process on the content and composition of fatty acids of camellia
oil and its by—product were investigated.Results indicated; refining parameters at each process had an important
impact on the quality of camellia oil. The composition of camellia oil fatty acid would be changed with different
process.Compared to squeeze camellia oil, the composition of camellia oil was more complicated in extraction
camellia oil form camellia seed cake, monounsaturated fatty acids was lower, but content of polyunsaturated fatty
acids and saturated fatty acids was higher. By - product of the camellia oil was mainly free fatty acids, and their
composition was similar to that of edible camellia oil, but 9t/11t 18:1 was significantly increased, up to 4.132%
which was much higher than 0.342% of edible camellia oil.
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