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Abstract; In order to provide reference for the development of Cinnamomum camphora seed kernel
(CCSK) , the main components of CCSK were determined, the CCSK o0il ( CCSKO) was prepared by cold
pressing method, hot pressing method, leaching method, and supercritical CO, extraction method
respectively, and the basic physicochemical indicators, volatile components, fatty acid composition, and
contents of tocopherols, polyphenols, sterols, and squalene of CCSKO were determined to study the effect
of different extraction methods on quality of Cinnamomum camphora seed kerel oil. The results showed
that the crude fat content in CCSK was 61.5% . There was no significant difference in peroxide value and

iodine value of CCSKO extracted by different methods, and the phospholipid content was lower in

supercritical CO, extracted and cold pressed
Weim B #3:2023 - 09 -27; &= H #7:2024 - 10 - 11 CCSKO. The cold pressed CCSKO had a large
EETE LPGH & T (20212BBF63035 ) 5 1 74 4 amount of 2 —nonanone in its volatile
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components. CCSKO was found to be rich in
saturated fatty acids ( =95.88% ), mainly capric
acid (52. 00% - 53.44% ) and lauric acid

— I H (SZYYB20224534)
PRS2 Ak (1991) B, B FRBTSE 5L W01 BE9E 7 1] (40.88% —41.77% ). The polyphenols content
S AL (E-mail ) 2483412232@ qq. com., in hot pressed CCSKO was the highest. The total

BEEE ST, BIFFE 5L (E-mail ) wxf198508@ 163. com,, tocopherols contents in cold pressed CCSKO and
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hot pressed CCSKO were relatively high, with 8 — tocopherol and & - tocopherol being the main

components. The sterols contents in hot pressed and supercritical CO, extracted CCSKO were relatively

high, mainly B - sitosterol. The squalene content in CCSKO was low. In conclusion, the CCSKO is rich

in medium - chain fatty acids, different extraction methods have certain influences on the trace

components in the CCSKO, and after the hot pressing of CCSK, extracting CCSKO by leaching from the

pressed cake may be more suitable for the utilization and development of CCSK.
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Table 1 Main components of Cinnamomum camphora
seed kernel ( CCKS)

Wi H i/ %

bsil =it 61.5+2.3
HEE R 14.9+1.5
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Table 2 Extraction rate and basic physicochemical indicators of CCKS oil ( CCKSO)

prepared by different extraction methods

Wi NIV 7R eI =k HIGA CO, # Bk
RECR/ % 83.2+2.4 85.9+0.9 78.8+3.2 94.8+0.7

W {t (KOH)/ (mg/g) 0.20 +0.02 0.35+0.01 0.25+0.03 1.20 +0.06
AR/ (2/100 g) 0.003 +0.001 0.003 +0.000 0.008 +0.001 0.004 +0.001

HLE (1) / (2/100 g) 3.35=0.09 3.06+0.11 3.01 0. 17 2.95+0.04
BB s el gL S E M

7% (25.4 mm H) Y19.8,R0.6 Y24.8,R0.8 Y20.2,R0.8 Y13.2,R0.6

Wele o/ (me/g) 0.01 +0.00 1.94 +0.23 2.04+0.35 ND

Sk B FATRAFF A BT M EA 1 AR i B 0 AT RT3 A 1Y

RFZER , o5 bR

BRFNZER , JoS R

SBRANZEIR, JORIR URFIER , o5 bR

T :ND ok kit o T IH

Note : ND indicates not detected. The same below
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Table 3 Volatile components of cold pressed CCSKO
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Table 4 Fatty acid composition of CCSKO prepared by

different extraction methods %
el R s Em&aﬁgiém
iR C8:0 0.31 0.30 0.33 0.30
245C10:0 52.26 52.00 53.44  53.30
A HEmCI2:0 41.59 41.77  40.88  41.43
HEERC14:0 1.34 1.29 1.20 1.19
FERRRCL6:0 0.32 0.34 0.29 0.28
W RRC18:0 0.17 0.18 0.15 0.14
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PR C18:2 0.58 0.58 0.53 0.49
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Table 5 Tocopherols and polyphenols contents in CCSKO prepared by different extraction methods mg/kg

i H {EGHRL Pk itk Bk i B CO, RO
oa-EFH 101.2 3.8 94.4+2.7 89.6+1.5 89.6 0.6
B-4HEm 348.9 +13.3 310.3 +11.7 288.2 +7.4 292.0+0.4
v-4BE ND 47.7 3.2 ND ND
S-HHMH 147.5 +4.1 134.6 4.8 127.4 £2.1 121.7 1.2
RS 597.6 587.0 505.3 503.3

g4 16.11 £1.54 34.67 £2.24 23.89 £1.30 20.83 £2.18

Z W e — P B IE R T, BA TS R
POEALSIER . ZEHE 0 R I, ZW X TR
FFAZ I A 2R BRORE A B T Rk R
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TH(9.99 mg/kg) 7 i LBy L,
2.5.2  SSEEIAIA R A

AT 7 SR A R R e 55 0 5 S 0ds
HFEG6,

R6 AEFTERBHEMIFCHDIEERAERSE
Table 6 Sterols and squalene contents in CCSKO prepared by different extraction methods mg/100 g
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