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Effect of Storage on Quality of O il n Camellia oleifera Cake
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Abstract: Oil and water contents in cakesof Camellia oleifera from wenty locations of Chinawere analyzed Four of
these cakeswere chosen © investigate the mpact of storage on quality of oil Reaults are as followving A verage oil
and water contentsof wenty cakeswere 7. 62% and 12 13% regectively Under both room and refrigeration condi-
tions, there sibod a trend of decline in oil content, but the decline of oil content in roam condition wasmore rgpid
than in refrigeration condition Conversely, the peroxide value and acidity increased during the period of storage A-
mong four chosen cakes the cake fran Zhejiang Chun’ an not only in the decrease of oil but al® in the increase of
peroxide value and acidity was slowver than others In contrast, the cake fran Chenxi was faster than others in the de-
cline of oil content and the increase of acidity The regression relationship betveen peroxide value and time, both in
roam condition and refrigeration condition, folloved a curve equation y =a +b exp (x/t); smilarly, the relationship
betveen acidity in room condition and time al® folloved the equation y =a + b exp (x/t) , and the equation of acid-
ity in refrigeration condition contrast time isy =a +bx + cX.
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