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Quality and safety analysis of Camellia oleifera seed oils in Ganzhou of
Jiangxi province
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ABSTRACT: Camellia oleifera is a unique edible oil in China, and Ganzhou city is an important Camellia planting
area in the country, which is also one of the largest main producing areas of Camellia in Jiangxi province. In order to
improve the quality of Gannan characteristic Camellia oleifera seed oils and ensure the safety of consumers' diet, this
paper analyzed the influencing factors of quality and safety problems existing in the Camellia oleifera seed oils
industry in Ganzhou city, such as acid value, benzo[a]pyrene, dibutyl phthalate (DBP), bis(2-ethylhexyl) phthalate
(DEHP), purity test and fatty acid composition, etc. Based on the indexes, the risks of raw materials, production
technology, processing equipment, packaging materials and subjective consciousness in the production and sales
process were analyzed. Besides, the preventive measures for manufacturers and regulatory authorities were put
forward to provide effective help for manufacturers to improve product quality, provide a reliable basis for regulatory
authorities to improve the level of supervision and provide strong support for promoting the development of the
Camellia seed oil industry and ensuring the quality and safety of Camellia oleifera seed oils.
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Table 1 Comparison of fatty acid compositions of several main edible oils and fats

A FI R TR /% TN TR /%
IR 24 FR - T . e i e o . I,
BesH . W WRR kW oEm BRm mlsm fkm
(CI18:1) (C18:2) (C18:3) (C20:1) (C14:0) (C16:0) (C18:0) (C20:0)
TS 68.0~87.0  3.8~14.0 <14 <07 <028 3.9~14.5 0.3-4.8 <05
GB/T 11765—2018
K
17.0-30.0  48.0~59.0  4.2-11.0 <05 <02 8.0~13.5  2.0-54 0.1~0.6
GB/T 1535—2017
SRR
80~60.0  11.0~23.0  5.0-13.0  3.0-150  0.05-0.2 1.5-6.0 0.5-3.1 0.05~3.0
GB/T 1536—2004
K 200422 34.0~65.6 <20 0.2-0.6 <023 8.6~16.5 <33 03~1.0
GB/T 19111—2017
Hivke i 135217 46.7~62.2 <07 . 03~1.0 19.0-264  1.5-33 0.1~0.8
GB/T 1537—2019
ARSI 14.0~39.4  483~74.0 <03 <03 <02 5.0~7.6 2.7-6.5 0.1~0.5
GB/T 10464—2017
AEJRFS i 9.5-30.0  10.0~20.0  45.0~70.0 _ _ 3.7-7.9 2.0~7.0 .

GB/T 8235—2019




2008 1% A T R A

12

3.3 EEERENREIES

P ge i, M BT AR IR A DL R
WEVEYIRUE 2, HLUE =458 By 3, I AOR R IR
INT e sk Ak 8o R, A ST TR i A /N 3 A 7
Ao, R DAL R A SR AR, X/ NE ST I AR I
AT it BTG AOAE, AR T Al A e BEE 74 T
HATA ™, RN 2 15 1 BT 5 R T BT R R,
Gb, BB TA L g5 4L, 42 sk A B S bR,
ARG BT RE A B HE A, S IR TAE A B %
57 M H BRI
34 MBKENE

(O A 7= il () W 4

T I AR A WIS 0588 X A 5 il 4 4 T HE A
R RRLRIE . A . EIETE BRI, MR
PR RS E A R TINE, SR Al e B
URRERAE, Hid ke . HRE - al f . R, B
W SE WA R, IR B, PRI AT E R . R
FrRE&pRiR A,

() v 2RI A B Y IS

e T T R I IN Tl 2 7= B Rl 7 s A
0L IR, AR A IR, R R
[ IR/ I a KA N AT R 25 N
T3 B A5 B O B RS, E T 2R R R
55, SEQhEAFMTISERGL. W, NS REAR, 2
SR T FERF I B AR AR SRS BRI R, R
B A OB e B AL RO B A, B R T AR 1Y
INHUEE, e 5% g 2 T i B R B A5 2%, DT K R
W BT, IR RSO FE RA T I F 75 | e . R
JpigioR=gaERTiiIe

)i B Hb T PEARUE

HRT, 0 A% R A G AR v H A A B, B R g,
FESEBR AR TR EME AR, 12 T I AT A Tl fk
BT R, I SHEE S SR ATl b o A TG Y
LA by R 8 1 A 7 R R R S AR
JEATRE VS B A 25 A Tn, U R i HAE P
T8 255 JOT AR R I RPN R T T % b MR A, A 8 A 7
I AR b T R 4 XU W B, L AR O A o v
OB S T BB Ak 3R 5% B A ARG I 5 [ 0 DR e, 7 R R
B LR LR MAR T, MRS T TR A,
AR RIS BR ., SBE. ARk, AFmH. W
ZWEE IRy, IR A E SR R AR,
THZSAT I A AR e XU, (R T IR - At B A A DX 51 Y
AT W FRFAE

3.5 fniERERelEh

LT, G I BIL A SR il 23 A il 0 2 X 56 s 0 s
AR E T 2RORF R T AR A LA, A S R
HIEIEHE HARB A Z D L i Ao R, 2298 oF
JEBR, T S I A R 0 R R A, AR
AT I IR R LA R AT 2R R o R
R APEFPRI R4S, A2 )" A S e A T 2 P, AR Z R
N HEOCRE, AR B A o AR R D T
MM BEAT S, (H H AT IR B AT 0 A I AR BE % 4031
ISR SR B R, & ERANT AR B R
M e, e AR . ORER RIS AR, AW KR
BT B, B B T B4 e A M B R, R 2k
iR O, e RERE AR I AT L A A A R . A
AR RIET AT BN, Sk AR T R I A D T Y
Al A, R R, B A 3R RE ) A Al
BRI o WAk, i B LR AR5 RHUTBE T 09 580 A 1,
AR AR, B SRS LR EH N
AR, FFAS G BN MO B0R, T A
A B PR BRI

4 ZERIE

M 4 [ AR M X 2 —, A B A
TR P R BB DT R AL, R A J LA XK
R BRI 2R 7 M R TS P T 228 B A R A e ] Bt
R HA B o AR SCEZ SN i Aok F A 7ol
SRR R L AR T, S5 A P E VAP AOR i 2R
PERNLEREOL, FIT 2R R R . #IF[a]iE . DBP.
DEHP | 4l 2 {08 F1 I 7 R 4L A 45 o B 24 4 (BRGSO
B BT A 7 ALl A0 R T B By Y, D A il B
Th ab B S A RER B, MR TERE T A AR At
APREAR R, e R R C AR B A R L R B
AP BTRE 24 | R IATRF Il T S PR A Ay 14
HEo

SE Mk

[1] BESCHE, J5BAe, RBUE, SF. ZRORF IS WA AT A RO AR

PN S U - ) [N o L O) ) R = T B - B
[2020-11-10].
JIA WC, FANG EH, WU YF, et al. Free and bound phytosterols in
Camellia seed oil and their dynamic changes during refining and storage
[J/OL]. Food Sci, 1-15 [2020-11-10].

[2] E/MEg, BIZE5. Ok sEG NURRT SRR [T]. &6 Toll, 2020,

41(7): 223-226.



555

WRERFS, 2 VLU B il Zokr i B it 22 2 i

2009

[3]

(4]

[71

(8]

[9]

[10]

[11]

[12]

[13]

HUANG XM, HU XY. Advances in research on comprehensive
application of Camellia seed oil [J]. Food Ind, 2020, 41(7):
223-226.

SHI T, WU GC, JIN QZ, et al. Camellia oil authentication: A comparative
analysis and recent analytical techniques developed for its assessment. A
review [J]. Trends Food Sci Technol, 2020, 97.

DB36/T 1142—2019 b3R8 BRI AM[S].

DB36/T 1142—2019 Product of geographical indication-Gannan Camellia
seed oil [S].

LUAN F, ZENG JS, YANG Y, et al. Recent advances in Camellia
oleifera abel: A review of nutritional constituents, biofunctional
properties, and potential industrial applications [J]. J Funct Foods,
2020, 75.

ZHANG T, QIU FC, CHEN L, et al. Identification and in vitro
anti-inflammatory activity of different forms of phenolic
compounds in Camellia oleifera oil [J]. Food Chem, 2020, 128660.
TP, X, M. 2SR S SO TT & 3 E a2l & i
AT RERHE 5405, 2020, 45(8): 138-141.

TAN CB, LIU X, YANG ZY. Analysis on the impact of diet culture
exploitation of Camellia oil on Camellia oil industry development
in China [J]. Grain Sci Technol Econ, 2020, 45(8): 138—141.

B, AN A AR RS AT B AR ()], i R BRI AR,
2018, 9(9): 2080-2084.

ZANG Y. Risk analysis and supervision measures of Camellia oil
production process [J]. J Food Saf Qual, 2018, 9(9): 2080-2084.

GB 2762—2017 i &AEZAME B iP5 R E[S].

GB 2762—2017 National food safety standard-Limit of pollutants in food
[S].

B, BRBE, XUBE, A5 ORI P AR T RS Y KUK IR A3 BT
BB atii e )], P IETmAg, 2018, 43(6): 90-94.

LIAO YZ, CHEN G, LIU P, et al. Pollution risk source analysis and
preventive measures of phthalic acid esters in oil-tea Camellia seed oil [J].
China Oils Fats, 2018, 43(6): 90-94.

SRmH, R, PO, AE. AT LSRR I RRALAR I ST, B
i Toll, 2020, 41(5): 333-336.

GUO L, ZHAO F, LV HP, et al. Fatty acid compositions and contents of
marketed tea oils [J]. Food Ind, 2020, 41(5): 333-336.

GB/T 5539—2008 ARiHH%: A MR IR[S].

GB/T 5539—2008 Inspection of grain and oils-Qualitative test of oils [S].

GB/T 11765—2018 JHZEHFM[S).

[14]

[15]

[16]

[17]

(18]

(21]

[22]

[23]

[24]

[26]

GB/T 11765—2018 Oil-tea Camellia seed oil [S].

GB/T 1535—2017 KE.M[S].

GB/T 1535—2017 Soya bean oil [S].

GB/T 1536—2004 3ZHFM[S).

GB/T 1536—2004 Rapeseed oil [S].

GB/T 19111—2017 FKii[S].

GB/T 19111—2017 Maize oil [S].

GB/T 1537—2019 H#fHI[S].

GB/T 1537—2019 Cottonseed oil [S].

GB/T 10464—2017 ZEAEFHIM[S].

GB/T 10464—2017 Sunflowerseed oil [S].

GB/T 8235—2019 JFRKFIMI[S].

GB/T 8235—2019 Flaxseed oil [S].

Wi, SR, BFER, 55 IS Z e IR LM B R £ S HF
FE[I]. Bl R INA, 2020, 11(2): 493-499.

YAO WQ, PENG MX, CHEN ZY, et al. Establishment and study of
Camellia oil multiple adulteration near-infrared model [J]. J Food Saf
Qual, 2020, 11(2): 493-499.

BRIBUR, B, T, S IR ORI BRI ). i T
Ak, 2018, 39(5): 300-303.

ZHAO SJ, GUO P, WAN JC, et al. Research progress in detection of
Camellia oil adulteration [J]. Food Ind, 2018, 39(5): 300-303.

XUMERE, WEPCAE. AT TR I R BUR B ST (). &4 Toll, 2016,
37(6): 253-257.

LIU YD, XIE QH. Research on methods of current Camellia oil quality
detection [J]. Food Ind, 2016, 37(6): 253-257.

DU QW, ZHU MT, SHI T, et al. Adulteration detection of corn oil,
rapeseed oil and sunflower oil in Camellia oil by in situ diffuse reflectance
near-infrared spectroscopy and chemometrics [J]. Food Control, 2021,
121.

WTEU, HIEW, A, el b AR T RIS R Y
KUESTERN[I]. &Rk, 2010, 31(5): 325-327.

CAO GZ, XIAO DQ, ZHU XY. Risk assessment of phthalate plasticizers
in food contact products [J]. Food Sci, 2010, 31(5): 325-327.

B, E223E, EBE A BN LR R IR S X ). Aol
PR LI, 2018, 43(6): 148-152.

XIE ZC, WANG LY, WANG B, et al. Present status and countermeasures
of Camellia oleifera industry in Ganzhou city [J]. Forest Inventory Plan,
2018, 43(6): 148-152.

WHREE, BRACGD, T, AF. PRI IR R AR BAEE R ) R



2010 B dn 2 4 R R I A 4R 5124

JEXTHET]. HhEAAE R, 2012, 28(34): 131-137.

EZ BN

PENG SF, CHEN YZ, MA L, et al. Main problems and its

development countermeasures for the construction of standard
FRERES, i, TRIA, TEMRSE
AERMFESIE.
E-mail: 373059941@qq.com

ization system of oil-tea [J]. Chin Agric Sci Bull, 2012, 28(34):

131-137.

ezttt ik :

RY AR AY A oY oY Ky Y Y RY Y A oY oY oY Y Ry AR AR AY HY oY oY oY AR ARY ARY A AY oY oY Y oY R ARY ARY A oY oY) oY oY Ry RY RY A oY oY )

“REUFHAKRRZEEHMR SRERS

RAEYHEA: KR P AT RESZ RIS F Y T TS G, AR IRBEh AT5 4e) « A R R v o FH A A 2 A
RS, SYTE RS R R AL R R gl I T A AT B84 & A — ROV AE VRO, P B A EY; 5 4h,
ANTE T W A VR S IR B At ) A 2R 75 et 23 28 £ Sl R A A M UK o G RT L, i & A%, 5 SRR, S
B S AR, 1S RSB H R ek, ST R T SR AREG

ST, AR B i E XS e AR L, FRFSZEmEEEE;, Bt
R, &4 GAEBERY .. RAMEYEER. RSB~ A NIs AR FERANIERY RS, )El
TN A GUA T R R FF R, THRITE 2021 48 3/4 A AR

T EAZTIRA B, FMERERERBLENEITMAE L RAKT PR RS O A L R E T
F, DIHE— B4R THZ & B 2 AR i s g, 2538 BRI SC¥ T . T AR 2021 48 3 30 H FiE ik M
o, B-mail #f . A TK-Ps b HF 2 T R S I e & % .

[F) o R SRS T AR (R S 2 [ e e — T, A SRS RR IS HEA A 12 U A A DG GO0 SR AL FEL TS A E-mail, PR
A R 5 3 HE!

et r X & SR s F XK R B 2RI

P35 . www.chinafoodj.com(#8iE: BRI E S B & 4 T kil 2= 4 3 v -1E

- R AR RS B 2021 £ B kS XUS R R IR )

HRAF B Fe: E-mail: jfoodsq@126.com(F57E: B b AR XU I 2 2 il A58 L A

(BouibREHMFIR) %R




