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Determination of four functional ingredients in camellia oil

LV Jian-Yun*, SUN Feng-Xia*, GENG Yue"

(Provincial Key Lab. of Animal Resistant Biology, College of Life Science, Shandong Normal University,

Jinan 250014, China)

ABSTRACT: Objective In order to detect the content of several functional components in the commercial

camellia oil and for comparison with other oil products. Methods The colorimetry and gas chromatography

were used to determine the content of polyphenols, tea saponin, vitamin E and squalene in four vegetable oils.

Results The results showed that olive oil contained the highest tea saponin and squalene which were 12.26

mg/g and 540.03 mg/100 g respectively. Camellia oil and camellia seed oil contained the highest polyphenol

and vitamin E which were 4.12 mg/100 g and 23.93 mg/100 g respectively. Conclusion Compared with other

three edible oils, camellia oil had the highest content of polyphenol.
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F1 FEMHMANFTEBRMERLZ. HXRZMNLEETERE
Table 1 The standard curve, correlation coefficients and
linear range of polyphenols and tea saponin

(ng/mL) (nm)

Y=0.007+1.006X 0.999 0 250 765

Y=0.001+0.009X 0.998 0 450 545

F2 AMEYHPERZEBANZERNELR(=3)
Table 2 Polyphenols and tea saponin contents in four
vegetable oils (n=3)

(ng/g) (mg/g)
41.2142.15 3.8540.40
12.63+0.54 3.70+0.21
24.30%1.52 8.84+0.90
24.560.87 12.26+0.80
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Fig. 1 GC spectrum of hexacosane, squalene and vitamin E
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Table 3 Regression equations, correlation coefficients 10 ) 10 225
and detection limits of squalene and vitamin E mg/100 g ( ), 23.93 mg/100 g ( ), 225
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(mg/mL)  (mg/mL) . 4 ’
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Table 4 The contents of vitamin E and squalene in four
vegetable oils(n=3)
E(mg/100g) (mg/100g)
P—
17.41+3.87 10.10£0.94 5% 3R
23.93+4.37 1] ; ; o (M.
.2012.
22.52+3.41 29.48+2.19 . .
Yao XH,Wang KL, Ren DH, et al. The research on oil camellia
17.49+3.83 540.03+0.26 resources and its scientific utilization [M]. Beijing: Science Press,
2012.
4 , 4 E 2] , , . [9]. ,

2010, 35(1): 181-185.
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