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Oil-tea Camellia Seeds during Riping
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Abstract ; By analyzing the main physical and chemical properties and nutrient contents of camellia seeds, the vari-
ation of fat transformation and nutrients during the process of oil-tea camellia seed maturation were studied. The re-
sults showed that with maturation, the moisture content of camellia seed declined, the fresh seed yield changed lit-
tle, the kernel rate increased slightly, and the dry seed rate and seed oil content rose; the acid value and POV of
camellia seed oil were overall downward; the relative content of oleic acid in the ripening process was overall up-
ward , while the contents of linoleic acid and linolenic acid decreased. Both the linoleic acid and linolenic acid were
very significantly negatively correlated with the oleic acid content (p <0.01), the correlation coefficient were
-0.978 and -0.957; the fat accumulation was negatively correlated with the total soluble sugar change (r =
—-0.289), and positively correlated with soluble starch change (r =0.836) and soluble protein changes (r =
0.703). Basically, the a-tocopherol content increased in the initial phase, and reached the maximum 0. 153 mg -

g~ on September 28th then remained stable. The contents of squalene and B-sitosterol increased in the initial phase

and then decreased with the maturation of seed.
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