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Judgement of purity of oil — tea camellia seed oil by determining fatty acid
content with gas chromatography

YING Meirong, DU Wenkai, ZHANG Cheng, WANG Jie, LI Yan
(Grain and Oil Products Quality Inspection Center of Zhejiang Province, Hangzhou 310012, China)

Abstract ; The fatty acid composition of oil —tea camellia seed oil adulterated with soybean oil, rapeseed
oil, corn oil or sunflower seed oil was analyzed by gas chromatography. The results showed that oleic
acid, linoleic acid and linolenic acid could be used as the characteristic fatty acids in the identification of
soybean oil and rapeseed oil, while palmitic acid, oleic acid and linoleic acid could be used as the char-
acteristic fatty acids to identify corn oil and sunflower seed oil. The correlation coefficient of regression
prediction model (R*) was higher ( >0.99). The regression prediction model could be used to identify
4% of soybean oil or rapeseed oil as well as 8% of corn oil or sunflower seed oil, with recoveries ranging
from 96.56% to 112.88% . The established method was sensitive and accurate, and could provide scien-

tific basis for purity identification of blend oil — tea camellia seed oil and quantitative analysis of adultera-
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ted oil —tea camellia seed oil.
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