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Adsorption effects of magnesium silicate on oil — tea camellia seed oil with
high acid value
TIAN Xiaoxiao', LUO Fan', DU Menghao' , GUO Shaohai', FANG Xuezhi',

LUO Lijun®, YAN Zhaoyang’, CUI Xu’

(1. Research Institute of Subtropical Forestry, Chinese Academy of Forestry, Hangzhou 311400, China;
2. Shaoxing Shangyu Jiehua Chemical Co. , Ltd. , Shaoxing 312000, Zhejiang, China)
Abstract ; The adsorption effects of magnesium silicate on high acid value oil — tea camellia seed oil were
discussed by measuring acid value, peroxide value and color value of oil — tea camellia seed oil. The
results showed that the acid value of oil — tea camellia seed oil decreased obviously with the prolonging of
adsorption time. Magnesium silicate could decrease the peroxide value of oil — tea camellia seed oil.
Magnesium silicate could remove yellow pigment from oil — tea camellia seed oil effectively, as well as red
pigment. The optimal adsorption conditions of magnesium silicate were obtained as follows: magnesium
silicate dosage 1.5% , adsorption temperature 80 °C, adsorption time 20 min. Under these conditions,
the reduction rates of the acid value, color value ¢ and b ™ of oil —tea camellia seed oil were 8.52% ,

13.77% and 40.88% respectively.
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