w22 HTM Ak T = Vol.22 No.7
2006 4 7 H Transactions of the CSAE July 2006 163

RS MRS S BN T W
W, ROIFH, HEFAMR

(A A PO 2= S B 22 B, M 350002)

OB i AR il R AT AN [R5 9 R AR 04 0 0 e v e A (0 G, I REAT TR AN R AT U A ARk I I 4 v il 1
T Lo 3%) IEZZ RS0 . A 45 B W] R 0. 015% i3 C+ 0.02% Ui/E 3 E+ 0. 029% Fr ki (1 52 4 JUR Braab /), n4fE
iR 5 B IA 82, 3% ; SR AIAT WU Ak — 2R D4R ML vl 408 0 i Fie AR It B 23 99. 6% , A 4 287 i ) inh PR 5 ik 82. 6% .
REEIR: 2K AR RARBURALRL BUf; AHLBE R

FESES: TS201.1:TS225.1' 6

SCHKARIRED: B

XEHS: 1002-6819( 2006) 07-0163-03

Pan Chaoran. Lin Jianyang. Qiu Songlin. Technology for increasing oleic acid content in camellia oil[ J]. Transactions of
the CSAE, 2006, 22(7): 163- 165. (in Chinese with English abstract)

0 31 &

T AT o g 7 R A ke 5 MO i - 23 AH AL, S B
B 0 3 I U TR 2 S AN LR T U R —— o, £ R A
80% ~ 85% o R FLAT TSI RN VAT v L < e Lo ~ Bl ik
B P B Ak 25 ML A 05 I Th 2%, DR AT R 3 —ih s
SRR I SE P2 i BORFAE PR I TR N K
19 73 2 Al Bl 1) B i Rl 4 Ak, HL 278 o SR Mo 1
Hr gk g A, S BT E AT L IR B> . AR
ke, [l P9 A% G 0 3 Do S A 1 Tt 76 R N B — b
LN B 5 R I R P IO N IS Y% I K
FHAO0 1] 7 ety ok A A AR T o R gl R AR PR ORI AN T A
HPUAALFI; IR, AT A s AR R AT fE A ok £
AR . AN, A A G I A K R
A S B & R T B G 3R B LR A IR A I 1
JE S, 32 e o o JHEAE 9o I 1) 4 N RE 1, A I A R A
kR, ARG S AR 1 3 R T R 13 2 A, TR AR LE
0 LR T g 1378 1 S R UK ] P A 46 1t i O e A
AR S B SR e T NS B VI 2 SVIR o2
BRIBOIM A A RS ST B R, S5 DOIE 2B X Ay
T R 2R, (B L fiEBR 25 80% , L 43I LLIE K Ak B
M IR AEAE Tt b, U9 ARBEAS M ER 3R . 5 AR el T
TR a0 N 3 30 2 7 A vk, T e PR 5 AN R S
FRAE il AR, = AR R A L T s SCBE 19 7S W Fp
TR SRR ), AR S B PR . S, AR
SR RAR AL A P A i Z0FF il 34T s 1h b 2,
(i) et D A BB s ol A B 2 9 287 3t o e ol 9 i ah
PR LA FT B E JBE 1) L 2 4 A AT DA, LLIUIAS 21 o et R
R NP ST

1 ##5AF%
1.1 #B5g&E

R YT 2005-12-13 4240 H JW): 2006-06-02
P # fl Fr: iR AR (1950 ), 95, W ECE, Rl @l R Al AR PR OK
AT SRR, 350001, Email: panchaoran@ shou. com

L1 AR5

PEIR GG A 0l ZRFF P2 AR S = Wi IR B R
RPTEL R Z C B B SR A _E i
IREASARAT, % C R E N al, g
St 19 W L = & TR A |, k2 b4l
FL I AR H SRR AT, %,
1.1.2 kI

JPY UF BUATATLASEE 36 26 B W 1 4< 5E 117 42 IS U8 /K Ak
B R RAT
1.2 REHZE
1.2.1 L&

AR AP B
| t

T FKF — 3R 1 2O T — b — i 3 —

58 £, — L4535 — i — 2 — il — AP
1.2.2  AS[R) 4L R ARG AR i vk 2547 e iok 40 1
Th e I o

ST B bt 2R A i R e PR Ak S B0
AACIE T, AWFTER T 4 415 6 AR B it 2%
KM T B A HET Y 1( X 4L) : 0. 015% 4k #
C+ 0.02% Frigid: 2: 0. 015% 4 E 2% C+ 0. 02% 42 1)
+ 0.02% Fr &5, 3: 0. 015% 4E7E % C+ 0. 02% 4k %
E+ 0.02% Fii; 4: 0. 015% 4E/E % C+ 0. 02% Hf+
0. 02% Frig R - 15 50°C A7 45 d F1E & 4 kAT
s A RS, e JL A A A AR A L
1.2.3  AN[RIALA 52 A R AR DUl A 7 4iE 2% i AR A A I T
il

0T RS 52 A R AR A AR T 4E 2% il A9 FF i1 i
B AL I S, AT 500 IR 28 i H 4 AL AL BE 1) i 25 6 F
g () AT R 2 B szt 1
1. 2.4 AN[A)A HUBSERA Rl o 6l A e oot e 5 SR

R T S RS R o PRI s, L ke i FB SR 1 23
HAE 200000~ 500000, A& ARE: 75 25 B i ==y m Y,
0 R 0 ) 92 s N 28 56, 4020 SR S B 3 46 0. 2
M Pa, W5 25°C, Wi hbfE 2.0 m’/h &4 F, k£ =MoE
75 J5E e 9ok 25 K i o 828 I S SR 10 A LI B B KL (SR TR



164 el TR 2

2006

95 SR TR A — 9 L) L 3247 B bl A8 L0080 e ok 2
w2,
IR IEER (%) = [ 1- B S BEIR 5 (%)
R 2B W IR R (%) ]
X 100%
1.2.5  RNBAPUBIK T Z &0 AR5 ¥ it
AR 04 A7 BN 56 Je 458 2 s < 11 2 1 8B R
AR B AR AR, W R =R 2 =K IEAZ A
a1 |5]’ W1,
F1 GHBREETREARKER (n= 3)
Table 1  Orthogonal experimental factors and levels
of degumming by organic membrane

A B C

RS R /M Pa) (BERIE/C) GBI /m - b )
1 1(0. 20 1(20) 1(2.0)
2 1(0. 20 2(30) 2(2.5)
3 1(0.20) 3(40) 3(3.0)
4 2(0.25) 1(20) 2(2.5)
5 2(0.25) 2(30) 3(3.0)
6 2(0.25) 3(40) 1(2.0)
7 3(0.30) 1200 3(3.0)
8 3(0.30) 2(30) 1(2.0)
9 3(0.30) 3(40) 2(2.5)
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Fig. 1 Results of tea seed oil oxidation—restraining

by different compound natural antioxidants
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Table 2 Results of degumming by different organic membranes
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Table 3 Orthogonal experimental results of degumming
by organic membrane
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1 1 1 1 1 76.2
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Technology for increasing oleic acid content in camellia oil
Pan Chaoran, Lin Jianyang, Qiu Songlin
(College of Food Science, Fujian A griculture and Forestry University, Fuzhou 350002, China)

Abstract: Experiment of oleic acid oxidation-restraining in camellia oil by various groups of natural antioxidants

and Lo(3") orthogonal experiment on enhancing oleic acid content by different organic membranes were carried

out. Results indicated that the oleic acid content increase to 82. 3% by compound antioxidant of 0. 02% vitamin

E, 0.015% vitamin C, 0. 02% lemon acid added in camellia oil; 99. 6% lecithin can be degummed by organic

membrane—polypropylene membrane, and oleic acid content of the product can be increased to 82.6%.
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