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Abstract:

Seed oil from Camellia oleifera extracted with different methods (supercritical CO, microwave,

ultrasonic, and squeezing) was analyzed by GC-MS. Chemical composition of the seed oil extracted with the three

methods was similar except squeezing.

However,

vitamin E and squalene were not found in the

constituents extracted by squeezing. It is suggested that the extraction with supercritical CO, is an ideal method by

which the oil is up to the first degree of national standard. Physical and chemical properties, and the

constituents of the oil extracted by these methods are tabulated.
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#l. CO, AE ML,

M5 A THMEEETEEARERCE
PR % 7] A2 P (1) HA221-50-06 A8 I A BV R £
Hewlett-Packard 2y &) 7 HP6890/5973 S, - Jif - 1t
HHLER H (7 FID #2302$); 3 - BUCH 2 H] HD-
205 #U g 5 BB 25 R I HF-2.5B 1/ 3 48 7= AL
At s A B EME AR R G R AT BRI
K4y BT 4l A i BE(60-90°C) .

SHEeE&H A % E M E FE HP-SMS,
50m x 0.25 mm x 0.25 wm; FERE O KK =
280°C; FE¥R: 180°C/Z LA 12°C min F+ & 220°C R £
14 min; 3 A K & X (100 kPa); # £ K : &<
40 ml min'; 25 45 ml min?; % ; 480 ml min’;
RANG=10; ATTEN=3.

RBEFEHE BETFHENELHEBEHEE: 70eV:
BT PRELE : 280°C s JTiE S [l : 50-500 Amu; & TS
[ : 30-400 Amu; A H: 1 s,

-2 Hik

BFR CO, EME KR 300gFHEAILIL
() R BRE N BEAT BB IS St CO, MR . R EUL A
30 MPa, BV 40°C, B 30 kgh'; F B #E 1 &
Hk 7-8 MPa, 5 60C: BN K N 4-
6 MPa,40°C , 2 EX i [6] 4 120 min, 4 20 min {4
RIMRE, ¥IWEN 36.75%, fF TKEH
GC-MS 23#7.

BEEHENREGE HRFFAES 40 g A
FesE e, A 280 g 1FE CUAT, RV 18 h, I 5 B
R3S BRI S 40 KHZ, TR 180 W) &
X 0.5 h, BUH AR Z i, /OB A 400 ml
FOEve s pels i, BATRBBLE T R

th, RIE RSB EI% M, FJ/K Na,S0, T4 24 h
FRE, RENE N 33.02%.

BRERE  HRHERAERRE 40 g, %
ANEH, A 200 g WERETSB IR N 630 W.4E
SHEFTE] 1 min (44 FRMTROBAEER, B 7 K. H
40 ml AERVCE BRI RE, BIEBET T —H#E
WP . SRR AR R, F 07K Na,SO, T4
fi» 24 h JERRE, EREH 35.75%.

FHMMAME PRI T TR ER 3R
#1100-250 mg, KA E 1 mg, SIABRALIE A+, A
5 ml ¥ FF B4 (2 mol/L) FF ¥ i B i3 4 50k, ¥4 1t
& IEE ALY 10 min, Y E G B ESAL R D EREIA
SR A 5 ml ZKF 5 ml 1F O4%, #E % 2 min
523 FKAR, BUIE Q4 2 AT GC-MS 7 if %
ilf’]ﬂ

FHEBELERWERE E AR BB A
HHGA K (280°C)HII & 9% GB11765-2003 hRrvfE®
BATERAE.

3 iR

FM P HERAN 4 R 5 R WK 1,
B T SR L3R 2 ZR GC B WL 1.

& 1 04, BIkA Co, EBMZ it T#
BB B AU, 8IS CO,. M F i 5
BRI MMEREMEAKR, BERXRETFIH
(K. Il 5t CO, LB HIZ M (4 B Ak 38 U Fa AR R
0.13 mg KOH g', it AL 3.45 mmol kg, i #3R
K (280°C) I M A AN, LT Y, St 2T A B K
B At 2R T Y — AR ME(GB11765-2003).  TITH % « B
R PL AR 32 BT A8 2% 1 B 4L GRS AR
&4 7> 3% 5.26 mg KOH g'.5.22 mg KOH g M
6.10 mg KOH g, #4843 7K 9.03 mmol kg'.
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Table | Physics and chemical properties and extraction rates of tea-seed oils obtained by different methods

Sk PR 1] i) pukZEIA(:] . R
ﬁ%ﬁ)lﬁ.‘/& B, Duration of extraction Acid value Peroxide value BDH‘:LKBQ.QSO"C) Extraction rate
Extraction Color . 1 . Heating

(min) (mg KOHg™) (mmol kg") (%)
ik ACO, e 80 0.13 345 MERELR, A4 Color 36.75
Supercritical CO;  Buff not deepened, no precipitate
854 T ) 7 5.26 9.03 MR, FHT 4 Color 35.75
Microwave Snuff color deepened, with precipitate
AT et S 30 5.22 8.96 WA, FHT Y Color 33.02
Ultrasonic Snuff color deepened, with precipitate
Ik peeaTid - 6.10 9.25 s 3R, FHT L4 Color 25.54
Squeezing Snuff color deepened, with precipitate
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Fig. 1 The GC chromatograms of seeds oil from Camellia oleifera

x2 FMPLERS
Table 2 The constituents of tea-seed oil

% o SFR SR #H%}-4 B Relative content (%)
Nf Com;ound FormtTla Molecular weight HupE s e #iEFRCO,
Squeezing Microwave Ultrasonic Supercritical CO,
1 %4 Cyclodecene CioHjg 138 0432 - - -
2 2,4-FTIKRE 2,4 Decadienal CioH,60 152 2.057 _ _ _
3 2-%%J§R% 2 Decenal CioH;20 154 2911 _ _ _
4 AHE:M Lauric acid Ci2H0, 200 _ _ _ 0.786
5 AT R Myristic acid C4H0, 228 _ _ _ 0.569
6  FFHIRR Hexadecanoic acid CisH30, 256 13.774 12.391 11.601 10.357
7  YEiHK8 9,12-Octadecadienoic acid CisH3,0, 280 _ _ _ 0.457
8 M 9-Octadecenoic acid CisH340; 282 72.734 75.320 82.384 78.640
9  fEN M8 Octadecanoic acid C15H360: 284 8.091 2.623 1.369 1.374
10—+ PYM8 Tetracosanoic acid C2HagO: 368 _ 0.318 _ _
11 A& Squalene CioHso 410 _ 3.151 1.085 3.726
12 44 %E Vitamin E CyHs0, 430 _ 3.467 1.400 3.634
CEFEME BTSSR Total relative content of the identified constituents 100.00 97.27 97.84 99.54

8.96 mmol kg’ 1 9.25 mmol kg’, IN#HRK (280°C)  WB MBS B BAIBER G, AR, i a5, 8.5
i AR I BT, AR A B R A N Y JRBAR, RS HFL A TE ALK, 4L
A HE(GB11765-2003). #HHEIGF CO, L E A, Fiid @Bk CO, ERUR R J4f , J B A R HU % i
W R, RERE, A T ER R, AE K. W77, BB R B i ki — #5015
Ji £ S R i AR F T E B KE, ERARE. R, A& A REH T SR (A T T PR R 7
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WL GC-MS 247, &5 CO, EMFTHHIZ
WAL B 11 A, e 8 Pl g, A S
FHXS 5 B 99.54%( AT BT, T [a)); 48 75 i 2 BX
IR ML oy B 7 AN, B4 43 T B 22 T AL
K& IS B HEL R ATGE MR R, el s
Pl a3 s 7 TR S AR S R 97.84%; T REEL
BIZR ML B 8 AN, S5 58 6 By, AR
S XS BT 97.27%; HIBEIREUT B I 2 it 4
BOH oA, B 6 M, b 2R SR
&K 100%.

M 2 AT %0, 4 BT IESREURG 2 A A e
12 B4, A1 3 Msisr i), B A CO, S5
P REE I R A S B ARR, S ERAEEEVE
BRI S AE S MR RR I X 2 Fh
iR o BATIET K HETL AR 7 I A CO, $2EL
BRI 25 P A R S PR A1, e g SR PR 2%

w5 R B HS ST ok B A SRR R, L AN & AN A i
Wi, S5 IR A HREE BRI, 3K A g2 2
THUE) AR 43 B2 2 K i bR 3R B SR B4R AN ) T
HEMESR.
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