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Abstract ; In order to provide reference for the processing and storage of oil —tea camellia seed oil , the Schaal
oven method was used to accelerate the oxidation of oil —tea camellia seed oil prepared with four processing
techniques, and the changes of acid value, peroxide value, p — anisidine value, fatty acid, glyceride and lipid
concomitants were measured. In addition, Pearson correlation analysis was performed on the quality indexes of
oil —tea camellia seed oil and lipid concomitants. The results showed that the acid value of oil - tea camellia

seed oil with different processing techniques increased slightly during the storage process, rising to 1.09 —2. 60

times of the initial value; while the peroxide value
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value, respectively. At the same time, the content
of a —tocopherol decreased significantly, with a loss

rate of 96. 19% - 100. 00% ; while the content of

(201811070001 )
FEZEA 0 5(1999) . 4 50 BF9e 751 g squalene and phytosterol decreased slightly, with a
{2 (E-mail ) 1444545382 @ qq. com, loss rate of 14. 71% - 51. 79% and 4. 96% -

WIE1EE  TkAE, #3211 (E-mail ) yonghuaw@ scut. edu. cn, 19.49% , respectively. The lipid concomitants
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content of the leached — refined oil —tea camellia seed oil was the lowest with significant loss. In addition, the

Pearson correlation analysis showed that the quality indexes (acid value, peroxide value and p — anisidine

value) of oil — tea camellia seed oil were strongly negatively correlated with its o — tocopherol content.

Overall, the quality and nutritional value of oil —tea camellia seed oil with different processing techniques

decreased significantly during storage, and the storage stability of leached —refined oil —tea camellia seed oil

was not as good as that of pressed oil —tea camellia seed oil.

Key words: oil — tea camellia seed oil; processing technology; storage stability; accelerated

oxidation; quality
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