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Study on the application effect of magnesium silicate in the refining process
of Camellia oil
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ABSTRACT: Objective To study the application of magnesium silicate in Camellia oil refining process. Methods
The crude oil to be refined was collected as the research object, 1.5% and 3.0% of its mass magnesium silicate was
added to stir and mix, and then 0.2%o0 of water was added. The temperature was raised to 110-120 °C under the
condition of vacuum pumping, and the temperature was cooled after 10 min. After filtered, the color, acid value,
peroxide value, benzo (a) pyrene and other quality indexes of the sample were tested. Results The physicochemical
and food safety indexes of the samples treated with magnesium silicate met the requirements of national standards for
Camellia oil. Conclusion The refining process of Camellia oil can be simplified by using strong adsorption of
magnesium silicate under suitable conditions, which can achieve the refining effect of reducing cost and consumption
and reaching the safety standard.
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Table 1 Determination of color of Camellia oil after treatment

FE SRR BE UL /% EE/C %
0 / W 20402
1.5 110 W 1240 1.6
3.0 120 #6407
1.5 120 W13 40 1.7
3.0 110 54105
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Table 2 Determination of the value of Camellia oil acid after

treatment
FE SRR VR N /% B /°C B /(mg/g)
0 / 4.72+0.03
1.5 110 1.48+0.02
3.0 120 0.21+0.01
1.5 120 1.49+0.02
3.0 110 0.20+0.02
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Table 3 Determination of peroxide value of Camellia oil crude
oil after treatment

FE b BRI I /% R EE/°C i B ARAE/(2/100 g)
0 / 0.32+0.02
1.5 110 0.19+0.01
3.0 120 0.10+0.01
1.5 120 0.20£0.02
3.0 110 0.09+0.01
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Table 4 Determination of benzo (a) pyrene in Camellia oil after treatment

FE SRR VRN /% ik BE/°C I ()t /(ne/kg)
0 / 19.4+0.04
1.5 110 6.5+0.02
3.0 120 2.240.01
1.5 120 6.3+0.02
3.0 110 2.1+0.01
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Table 5 Determination of nutritional components of Camellia oil and refined products

S| &5 /(mg/kg) 4k E E/(mg/kg)
A R — 2 176+4.1 12.5%0.2
SEIG R 548+6.7 22.440.4
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Table 6 Comparison with national standard indicators requirements

ST gE| GB/T 11765—2018 {IfZSFAH ) SR P S
P R AR WS 4105
R E (L) KOH i1)/(mg/g) <2.0 0.2+0.01
AR E/(2/100 g) <0.25 0.09+0.01
ARt (a)EE/(ng/kg) <10 2.1£0.01
B WIEE TR TR
IKIT B AR = % <0.10 0.05
AL BT % <0.05 0.02
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