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Research progress on identification methods of real properties of camellia
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ABSTRACT: Camellia seed oil as a kind of pure natural high-grade edible vegetable oil, rich in oleic acid, linoleic
acid and other functional components, with the functions of anti-aging, improving immunity, preventing obesity and
so on. In recent years, camellia seed oil has attracted much attention because of its high nutritional value. However,
some illegal traders mixed camellia seed oil with low price cooking oil to cheat consumers and disturb the market
order in order to seek profits. Therefore, in order to protect the legitimate rights and interests of consumers and the
benign development of camellia seed oil, researchers must adopt the corresponding detection methods to identify its
true properties. This paper briefly introduced the application status of various detection methods in identifying the
real properties of camellia seed oil, such as physicochemical analysis, spectrometric method, chromatographic
method, electronic nose technology, efc. And based on the defects of the current identification methods, this article
prospected the research trend of analyzing the real properties of camellia seed oil in the future, which aimed to
provide theoretical reference for the detection of adulteration of edible vegetable oil.
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2.3.3 &4 &% (liquid chromatography, LC)
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