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Abstract: In order to find the optimal postharvest treatment of Camellia oleifera fruit, and lay the
foundation for subsequent research, liquid chromatography — tandem mass spectrometry ( LC — MS/MS)

was used to determine the metabolites of the kernels of different postharvest treatments of Camellia oleifera

fruit [ without treatment ( F8 ), composting
%5 HHA:2023 - 03 - 24 ; {& 5] H 7 :2024 - 04 - 09 treatment( FC) , sun dried without shell (NS),
E&UH WA A ETESWE (22A0714) ;#imE M and sun dried with shell (WS)] for 10 d and
" BLHRFEERE (BE) 408 (2022 ]351) 5 80 B 42 30 d, and relevant software was used to analyze
AREE B ERA A 33 H (2023HYBS01 ) ; 8 117 28 5 Ak
ARSI IR 5 R E AR TR L s S A B
TG H (BRHE-F 5 A 420202003 )

EB BN HHM(1998) , Lo, AL AR A=, 5T 0 1] 48 355
MR K7 54 b 2 T ( F-mail ) 2363078950@ qq. com., positive and negative ion modes, respectively.
BREEE . EH, 4%, 181 ( E-mail ) huyulin@ 126. com; The main metabolites were lipids and lipid — like
FRIRAS , B 4% , {4 ( E-mail ) bszheng@ zafu. edu. cn, molecules ( 277 kinds ), phenylpropanoids and

the metabolites. The results showed that a total of

1 107 characteristic metabolites were identified,

with 763 and 344 metabolites identified in the
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polykettides (193 kinds ), organic acids and derivatives ( 172 kinds ), benzenoids (97 kinds ),

organoheterocyclic compounds (94 kinds ), organic oxygen compounds (84 kinds), nucleosides,

nucleotides and analogues ( 33 kinds). By comparison of the unsaturated fatty acid of differential

metabolites, six unsaturated fatty acids, namely linoleic acid, cis — 9 — hexadecenoic acid, 8 (9) -

epoxy =57, 117, 147 — eicosatrienoic acid, linolenic acid, ricinolic acid, 9,10 — epoxy — octadecenoic
acid, were detected in 30 d (NS2) and 10 d (NS1) of the sun dried without shell treatment, and their

expressions were up — regulated. The enrichment analysis of differential metabolites results showed that

the main metabolic pathways included phenylalanine metabolism, flavonoid biosynthesis, glycerol

phospholipid metabolism, glycerol ester metabolism, zeatin biosynthesis, plant secondary metabolites

biosynthesis, glutathione metabolism, amino acid biosynthesis, and secondary metabolites biosynthesis.

Overall, the best postharvest treatment of Camellia oleifera fruit is sun dried without shell treatment

for 30 d.

Key words: Camellia oleifera fruit; kernel; postharvest treatment; metabolomics
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