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Effect of Storage Conditions on Quality of Camellia oleifera Seed Oil Produced from Different Refining Processes
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Abstract: The acid value, peroxide value and vitamin E content of Camellia oleifera seed oil produced from different
refining processes under different storage conditions were continuously analyzed during the storage period. Results indicated
that acid value and peroxide value of the oil increased constantly, while the content of vitamin E decreased during prolonged
periods. The acid value and peroxide value of the oil refined from lower-temperature refining process showed roughly the
same change patterns as the first-class pressed oil; however, both values were significantly lower than those of the oil refined
from the classical refining process. More obvious advantages of the oil refined from lower-temperature refining process were

observed when exposed to stress storage conditions such as high temperature, high light intensity during long-term storage.
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Fig.1  Effect of refining processes on acid value of Camellia oleifera

seed oil during storage period
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Fig.2  Effect of refining processes on peroxide value of Camellia oleifera

seed oil during storage period
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Fig.3  Effect of refining processes on vitamin E content of Camellia

oleifera seed oil during storage period
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Table1l Effect of storage temperature on acid value of Camellia
oleifera seed oil during storage period
mg/g
N 5 IR 1)/

EELE e T 6 12 18 24
22 045" 046" 049" 052"
;%?/(HJ%I 30 035  049®  0.53%®  059®  0.69*
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Table2 Effect of temperature on peroxide value of Camellia oleifera
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Table3 Effect of temperature on vitamin E content of Camellia
oleifera seed oil during storage period
mg/100 g
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B AR N3.8% . AR IRE M il 86 24 S H JE
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5 450 K i ke 6 e 5k 24 AN H G R 1 °90.61 mg/g, P
BIH MK N80.4% . 1 ANEEEI 824 A H G IR A N
1.01 mg/g, “FHIHEEKFN136.1%.
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Table4 Effect of light on acid value of Camellia oleifera seed oil
during storage period
mg/g
e 18]/
e TTA b Hf
" i 0 6 12 18 24
—% G 035M 043" 045" 048" 051
JA 311 I S ’ 045" 049" 055" 0.67™
IR e 0.1M 0.32% 041%™ 045" 057
iy | ’ 034" 046™ 052"  072%
&40 B 0,03 035"  044® 051  0.61¢
Kl B ) 038" 052  0.66“  1.01™

bR 1R GURS o AN RE S g 24 S F Ak, HAt R
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SEARbR. 3 AP, — R i AR A kit X '
(VIHRARE FI AR )7, T A% SR PR RS AR BE JD 2255 (1 2
232 LR AAE IR

£5  RBEHARTEEEHRE D EAER TR
Table S  Effect of light on peroxide value of Camellia oleifera seed oil

during storage period
mmol/kg
S )/ H
RS AbE

! 0 6 12 18 24

25 T 35 5.6% 7.3% 8.3 9.5%
JER T ' 6.1 7.5% 98%  11.8™

%R B | g 4.2 5.3% 8.6% 10.3
R g ' 52" 64 104 125

55 Y L7t 7.2% 9.8% 148 16.6™
RIS ' 9.0 114%™ 168  18.8™

MRS Y, 3 Al sy 2K il (1) Jo 480 A 1 76 D
TAEFZ IR R, W () A, TR R
3 PR AR A, TR A H A I A B A 1 A
], 359 % 2 v T Al i i S A s k12 /S H e
U 5GP I 38 T, ol R A R ) 3o S A A S 3 e T R
6 MH M EAE . — SRR 24 A H 5
SAGME 499.5 mmol/kg, P A MK ERT A%, AR
24 A A G A AGE AN 11.8 mmol/kg, P35 H 1K
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299.8% . KA MR kI8 24 AN H S 1S EAE N
10.3 mmol/kg, “F¥IEKFN18.4% . ARG A
fE24 4> H 5 L E Ak 8 12.5 mmol/kg, 34 H B K%
H23.3%. &GRS s i A E 24 A H 5 S AL
5 °416.6 mmol/kg, V3 H KK N36.5%. IMiAEiit
AAefi24 N HJE iS4 9 18.8 mmol/kg, “F¥H i
KEHN41.9%.

BT, o BRIl R TR v 1) s
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GiRE RMERS L R, LR I P A Y BLANVE.
Ty T R 56 T 5 L o0 R R, S B0 SR R 51 i e S b e i
(HCAHIBE S 1SS -

233 X VES R

6 LEMFR T4 MR &M VES BE M
Table 6 Effect of light on vitamin E content of Camellia oleifera seed

oil during storage period
mg/100 g
) ey )/
e opil

” i 0 6 12 18 24

—25 T 267 242% 221™ 201*° 181%
AR, TN 233 201" 174 135

(R WE . 2000 1es™ 176t 161®
R e 198" 165" 142™ 119%™

4 S sghe 53M 49™ 46™ 43"
I e 45 42" 38" 35

HHROT A H, IR Ak B AR 4 3 25 47 i 7 9 VE 4>
filto W12 N HB, 3 RSB VES S
W AT B 25, MOCRAENVES & 5%
T RAT, A% GRS M il A P 0 32 B K, Bk
BEKTV. WA, — R4 AR
T EA181 mg/100 g, Wi IR B % H67.8%. JGHE
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