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ABSTRACT: Objective To eatablish a method for the rapid determination of polyphenols, total flavonoids and
extinction coefficient in Camellia oleifera Abel. tea seed oil by ultraviolet (UV) spectrophotometry. Methods
Thirty batches of Camellia oleifera Abel. seed oil were collected. The total flavonoid value, polyphenol content and
extinction coefficient of Camellia oleifera Abel. seed oil were determined by UV spectrophotometry. According to
the national food safety standard, 11 fatty acids in Camellia oleifera Abel. seed oil were determined. Results The
maximum absorption wavelength of tea oil samples in different parameters of UV spectrophotometry was
determined. The content of total flavonoids, polyphenols and extinction coefficient were in the range of 0.02—

8.32 mg/kg, 7.08-34.63 mg/kg and 0.135-1.445, respectively. Among the 11 fatty acids, oleic acid, linoleic acid and
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palmitic acid had the highest proportion, and unsaturated fatty acid accounted for more than 86%. Conclusion The

establishment of a rapid UV spectrophotometry detection method is helpful to the quality classification and

directional functional screening of Camellia oleifera Abel. seed oil, which is suitable for real-time monitoring in

factories and reference of cosmetics research and development data. The main fatty acids are analyzed by

atherosclerosis index (AI) and thrombosis index (TI), the results show that the risk of cardiovascular disease caused

by Camellia oleifera Abel. seed oil is very low, and it have good oil value, which provide some basic data for the

quality and safety control and the research and development of high value-added products in the production and

processing of Camellia oleifera Abel. seed oil in Hunan province.

KEY WORDS: Camellia oleifera Abel. seed oil; fatty acid; extinction coefficient; polyphenols; total flavonoids
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Table 1 Results of polyphenols, total flavonoids and extinction coefficient in 30 batches of Camellia oleifera Abel. seed oil from
Hunan province

M5 ZBOR/Amgkg)  MEMSE/(mgkg)  WHHERE T ZEHEE/(mgke)  BEEISE/(mgkg)  WHHEREL
1 11.25 4.87 1.358 14 18.46 1.07 0.509
2 11.40 3.76 0.924 15 11.73 4.44 1.047
3A 11.86 4.47 1.445 16 11.39 2.76 0.480
3B 9.44 1.40 0.463 17A 34.63 1.14 0.767
4 11.22 1.50 0.631 18 8.58 0.05 1.265
5 10.71 2.61 0.732 19 9.50 0.29 0.778
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S5 ZBEE/(mgkg)  MEMISRE/(mgkg) LRI HS  ZEBOE/(mgkg)  MEMIYE/(mgkg)  WHIEREL
6A 23.60 2.52 0.235 20 18.05 5.04 1.349

7 19.07 2.12 0.258 21 7.08 0.07 1.195
8A 16.65 2.57 1.426 22 12.65 0.43 1.191

8B 11.53 1.66 0.719 23 8.55 0.45 0.497

9 11.61 1.88 0.135 24 8.39 0.50 1.041

10 20.82 0.71 0.402 25 9.14 0.02 0.513

11 20.78 1.57 0.409 26 22.24 5.25 0.828

12 11.54 3.85 1.268 27 13.08 8.32 1.123

13 1123 1.09 0.950 28 21.30 1.26 1.184
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Fig.1 Normal distribution diagram of polyphenol content

22 GHFMFHP RN ESER
22,1 hAAT T R R B AE RO

A3 K EL 4 A 6 NRESRAE 200~750 nm PEFT E 37
i, FEMEERE 2 PR, BAFYLE 250~300 nm P E
Rl AR g, 761 2 Hh 262.8 nm A1 299.2 nm 4RI i
B H PRI BT, e 299 nm VR AR K

AT P E RS ENLLER
AR AN [ B 7 T AR VA W = W R, 22
H bR E TAERMZEN 7=0.0423X+0.2129(2=0.9999), H3 4}
PRy e T35 AR AR & 2 B & 45 R (mg/kg), Z5F W3
o JEFRR B B e 25 SR i 39ME R 2.26 mg/kg. FAXTARIE
#4 1.9758, AF R 0.8759, LLEETER & & (X, mg/kg) N
BEARKR, SEL Y RONAAR, 2 HE o A R 1 B A Sy
fiilhZk, WA 3.
23 HARBMELER

O RBEE R IR 1, REHGA, 8A) 5 A
(3B. 8B)ZEHXI L, THIERB B>, Uik
FBRITRA RS IR B, K S FE LTI AT Sy 36
e S & b, PR X — S0 T 5 2R
JERHA R B BB L. DUHYGREL X AR ARER, 35
By YR, e HEUE S AR E B RS A 2, L
K 4,

222

1.000

0.500

WA

0.030
200.00 400.00

P /nm

600.00

B2 e bl G o Bl

Fig.2 Spectrum absorption of prepared samples
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Fig.4 Normal distribution of extinction coefficient
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Table 2 Fatty acid composition of Camellia oleifera Abel.

seed oil
G R iR 44 Bk %
1 G52 (C14:0) =0.2
2 FHIR(C16:0) 5.63 ~ 8.64
3 FEARIRER(C16:1) =02
4 i f5 R (C18:0) 1.64 ~2.42
5 THER(C18:1) 80.3 ~ 82.7
6 Wi R (C18:2) 6.25~9.08
7 a-TEJFRER(C18:3) =1.0
8 FELEFR(C20:0) =05
9 T RRISER(IE-11)(C20:1) =0.5
10 FFER(C22:1) FA
11 PZFR(C24:1) =05
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