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Abstract ; It is unavoidable emulsification in the process of aqueous extraction of oil — tea camellia seed
oil. To explore the generative mechanism of emulsion, the proteins in the oil — tea camellia seed oil
emulsion were separated and its structural characteristics was investigated. The results showed that the
crude proteins separated from the emulsion had excellent emulsifying properties at pH 2.0,4.0,6.0,8.0
and pH 10.0. The purified proteins( PEP) were seven major subunits/proteins with a molecular weight
arranged from 10 kDa to 35 kDa, among them, the 13 kDa protein was the most. The PEP was rich in
Glu, Arg and Asp, and their contents were (40.36 +0.14)% , (14.51 £0.09)% and (7.74 =
0.03) % , respectively. The contents of @ — helix, g8 —folded, B8 — corner and random coil in PEP were
25.71% , 31.55% , 19.07% and 23.83% , respectively, among which the content of 8 — folded was the

most. Moreover, the solution of PEP exhibited a
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