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Table 1 Physico-chemical and nutritional properties of different oil camellia species

W R FR{H Acid FUE=R A - B ik B4 4 A% KB
Species Oil content value Peroxide value  a-tocopherol Squalene B-sitosterol Total phenols
/% /(mg-g™") /(mmol-kg™') /(mg-g™') /(mg-g™') /(mg-g™") /(ug-g™")
ESEIM 2R C. oleifera 53.63+0.09d 0.33+0.07d 2.86+0.13b 0.10+0.09g 0.31 £0.33bc 0.19 £0.55d 17.42 £1.03c¢
ZKEL C. octopetala 42.75+0.27¢g 0.33+0.07d 0.72+0.30e 0.22+0.59b 0.20+0.59¢ 0.26 £0.47a  8.99 +0.78d
INRIES €. meiocarpa 40.21 £1.04h 0.33 £0.07d  0.65 +0.10e 0.17 +£0.45d 0.31 £0.62b 0.22 +0.88b 31.28 £0.17a
LR IlLZAS C. polyodonta 37.81 +£0.581 1.06+£0.26a 3.77 £0.04a 0.10+0.74g 0.29 +0.43d 0.20 +0.86¢d 19.78 £0.95b
[ s AE S C. reticulate 56.45 +£0.73¢ 0.5 +0.00bc  0.53 £0.23e  0.19 £0.65¢ 0.20 £0.86e 0.08 +0.37f  7.24 £0.8le
T TLLAEMZAS C. semiserrata 58.52+0.39b 0.33+0.07d 0.18 £0.02f 0.07 £0.52h 0.20+0.97¢ 0.06 £0.93g  6.67 +0.85¢
WILLLAEIZS C. chekiangoleosa 61.39 £0.58a 0.29 £0.07d  0.72 £0.10e  0.14 £0.29f 0.10+0.17f 0.05+0.21g  3.37 +0.18f
EEILE C. maire 36.26 +0.29; 0.25+0.00d 0.21 £0.01f 0.16 +0.31d 0.38 £0.37a 0.20+0.59¢ 20.06 +1.40b
T E KRS C. gigantocarapa  39.38 £0.07h  0.43 £0.09bc  2.15+0.15¢  0.29 +0.19a 0.38 £0.68a 0.20 +0.40cd 6.50 +1.21e
f)IMZS C. vietnamensis 48.45 +0.05f 0.37 £0.00cd 1.10+0.13d 0.16+0.39¢ 0.30+0.60c 0.13 £0.80e  3.67 +0.25f
FAEIZE C. osmantha 52.28 +0.43e 0.53 +0.07b  1.33+0.19d 0.06 £0.02i 0.29 +0.68d 0.13 +0.69e¢  3.00 +0.48f

T B BRI A M = SD” B G H ,n =3 0 TR b & B A A ) i 5 BRI A S R By k22 5% (P >0.05) o Tl
Note: All data are given in the form of “mean = SD”, n =3. At the significant level of 5% , different letters for the significant difference. The same

as following.
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Table 2 Physico-chemical and nutritional properties of different oil camellia varieties

A ERlES R {H WA A a-HEF M I B4 i I S
Vatieties Oil content Acid value Peroxide value a-tocopherol Squalene B-sitosterol Total phenols
No. /% /(mg-g') /(mmol-kg™!') /(mg-g ') /(mg+g™") /(mg-g ") /(pg-eg™)
3 55.51 £0.12bed  0.33 +0.07abc 1.22 +0.27k 0.10 +0.17¢ 0.36 +0.84d 0.15 +0.52k 2.46 +0.461
53.28 +0. 62f 0.33 +£0.07abe 2.46 +0. 14hi 0.13 £0.31c 0.24 +£0.50k 0.19 £0.67ef 3.22 +0.56ghi
8 58.86 +0.21a 0.37 £0.003ab 1.73 £0.02jk 0.07 £0.66h 0.28 +0.82h 0.18 +0.61hi 19.94 +1.06a
11 51.95 +0.39¢g 0.37 £0.004ab 3.14 £0.15efg 0.07 £0.47h 0.30 £0. 16g 0.19 £0.57efgh  6.07 £0.41e
18 56.18 +0. 18b 0.33 +£0.07abe 2.90 £0.57fch  0.12 £0.45¢ 0.32 £0.59¢f 0.19 £0. 19efg 6.18 £0.67e
20 52.84 +0. 10f 0.29 +0.07bc 1.98 +0. 17y 0.10 £0.20efg  0.25 +0.58k 0.18 +0.29{gh 3.72 +0.68gh
21 55.85+0.33bc  0.37 £0.01ab 2.61 £0.20gh 0.08 £0. 10h 0.26 +£0.45jj 0.18 £0.96ghi 3.61 +0.38ghi
22 55.12 £0.20cde  0.33 +£0.07abe 4.87 £0.10a 0.12 £0.25d 0.53 £0. 15a 0.22 £0.41b 8.12 +0.36d
23 51.70 £0.32¢g 0.41 £0.07a 4.03 £0.13be 0.09 £0. 15g 0.27 £0.40jj 0.24 £0.88a 5.96 £0. 66e
24 50.25 £0.92h 0.25 £0.001cd 4.15 £0.16b 0.16 £0.34b 0.36 £0.85d 0.23 £0.31a 9.21 £0.35d
26 53.47 +0.51f 0.37 +0.01ab 1.91 +0. 10j 0.10 +0. 44fg 0.26 +0.26] 0.20 +0.81cd 4.37 +0.291g
27 54.58 +1.09e 0.37 £0.002ab 3.09 £0.12efg  0.10 £0.5% 0.38 £0.89¢ 0.20 £0.69de 5.35 +0.73ef
40 53.63 0. 09f 0.33 +£0.07abe 2.86 +0.40fch  0.10 £0.09¢f 0.31 £0.33g 0.19 £0.55¢ef 17.42 £1.03b
51 55.81 £0.22bc  0.33 +0.07abc 1.54 0. 14jk 0.16 +0.46b 0.25 +0.65k 0.16 +0.58; 2.81 +0.56hi
53 50.68 +0.5%h 0.37 +0.002ab 3.22 +0.96def  0.09 +0. 12g 0.49 +0.83b 0.21 +0. 44bc 16.79 +0. 82bc
56 51.94 +0.49¢g 0.25 £0.001cd 3.74 £0.35bed  0.07 £0.66h 0.39 £0.77¢c 0.21 +£0.85b 17.76 +0.75b
59 55.72 £0.53be  0.33 +£0.07abe 1.84 +£0.13j 0.11 £0.10d 0.30 £0.93¢g 0. 18 £0.60hi 3.26 +£0. 69ghi
61 50.73 £0.62h 0.33 £0.07abe 3.56 £0.12cde  0.11 £0.10d 0.34 £0.17e 0.20 £0.43cd 6.31 £0.17e
166 52.87 +0.47f 0.19 +0.06d 1.24 +£0.31k 0.13 +0. 14¢ 0.30 +0.35¢ 0.15 +0.45k 16.08 +0.22¢
180 54.70 £0.51de  0.29 £0.07bc 4.70 £0. 18a 0.24 £0.67a 0.27 £0. 16hi 0.17 £0.52i 8.65+1.11d
2.3 SEB.AERK.EEE. SBOWN B s M ﬂﬁ 3.00 ~31.28 g+ g ' Z[a], HIMH K
IR 1.2 AT, AN RN S S 1 o2 11,63 g - g7 /NS S i o
P A B SRS Y 2 B A 2 20 - FI AR RE R 1) -t 77 A F 0,07 ~

H(p < 0.05), 11 MYFIMBHFFERE o/EFB 0.2 mg - g™ ZALHEN0.11 mg - g7, AR AR
AF0.06 ~0.29 mg - ¢~ Z A, ¥{EH 0. 15 mg - 4 35.00% , fi i 180 55 Hrdpe iy s FA 10,24 ~
g ERRBCN 45.00% AR KM T R 0.53 mg g7 2L MM 0.32 mg - g7 ERRE
RN T0.10 ~0.38 mg - g ' ZH, B A 0.27 K 24.00% ,22 5 & fe s B4 B BEA T 0. 15 ~
mg - g~ RN 32.00% KR A 0.24 mg - g~ Z 0], HMH R 0. 19 mg - g~ AT RECH
B B-A M EEA T 0.05 ~0.26 mg - g~ 2], iéj 13.00% ,23 57 e i s AT 2. 46 ~ 19.94 pg
fi}0.16 mg - g™ AFF RHH 45.00% Z5AL G- - g AL IEA 8.37 pg - g7 L8 B R
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Table 3 Fatty acids composition of different oil camellia species %
N e = SR S N L4 O R A W { A EARAW {4 we  EERR RS P
e EREMA ORE MR o e R <7117 AR - 1 F:iF S AP S
Fatty C C C [HIPS TS TiIPAS liiPAS C P C C
) ’ ’ C. C. C. C. ) C. ’ ’
acid oleifera octopetala  meiocarpa . . . mairei . vietnamensis  osmantha
polyodonta reticulate semiserrata  semiserrata gigantocarapa

C16:0 7.21+0.10 8.92+0.07 8.42+0.02 8.42+0.02 11.97 +0.07 8.78 £0.05 9.04 +0.04 7.70£0.03 16.85+0.03 9.35+0.04 10.26 +0. 12
C16:1 0.07 £0.01 0.06+0.02 0.10+£0.01 0.04 £0.01 0.05+0.01 0.08 £0.02 0.08 +0.01 0.05+0.01 0.05+0.01 0.05+0.01 0.05+0.02
Cl18:0 2.28+0.13 5.12+0.16 1.19+0.02 1.73+0.02 3.11+0.03 2.85+0.07 2.58 +0.03 2.13+0.01 2.92+0.03 2.00+0.02 2.67 +0.12
C18:1 84.21 +0.05 78.50 +0.17 78.99 £0.09 79.05 £0.06 76.16 +0.07 80.79 £0.08 81.7 +0.04 81.14 +0.04 64.44 +0.07 79.49 +0.06 81.12 +0.22
C18:2 5.58 £0.07 6.70+0.06 10.39 £0.08 9.92 +0.04 7.88 +0.06 6.91 £0.05 5.95+0.02 8.03 £0.02 14.81 £0.06 8.42+0.09 5.18 +0.02
C18:3 0.24+0.02 0.20+0.02 0.38 £0.01 0.38 +0.02 0.46+0.03 0.16 £0.01 0.23 +0.02 0.44 £0.01 0.60+0.02 0.24£0.01 0.32+0.12
C20:0 0.04+0.01 0.12+0.05 0.03+0.01 0.04+0.01 0.05+0.00 0.05+0.02 0.05+0.01 0.05+0.02 0.05+0.00 0.04+0.01 0.05=0.02
C20:1 0.37+0.00 0.39+0.04 0.51 £0.02 0.42+0.01 0.33+0.01 0.37£0.01 0.38+0.01 0.46+0.01 0.28 +0.00 0.41+0.02 0.34+0.01

UFA 90.47 85.85 90.37 89.81 84.87 88.31 88.34 90.12 80.18 88.62 87.02
SFA 9.53 14.15 9.63 10.19 15.13 11.69 11.66 9.88 19.82 11.38 12.98
MFA 84.65 78.95 79.60 79.51 76.54 81.24 82.16 81.65 64.71 79.96 81.52
PFA 5.82 6.89 10.77 10.30 8.33 7.07 6.18 8.47 15.41 8.65 5.50

ii:Clé:O,i%ﬁME;Cl&l ,ﬁﬁﬂ‘}ﬁﬁﬁ:CIS :O,ﬁEHE@;CIS:I ,‘iﬂ]?‘iﬁ;ClS :2, me@:(ﬂg :3 , W%M;C20:O,XEEM;CZO:I ,J”}ﬁ\'ll': IW‘%‘?@,
UFA, MAIFIEIIR = C16:1 + C18:1 + C18:2+ CI8:3 + C20:1;SFA, BiEFNNEHAL = C16:0 + C18.0 + C20:0; MFA, B AH F S IR =
Cl16:1 + C18:1 +C20:1;PFA, Z A fuFnfiglifitig =C18.2 + C18.3, T[d,

Note: C16:0, Palmitic acid; C16:1, Palmitoleic acid; C18:0, Stearic acid; C18:1, Oleic acid; C18:2, Linoleic acid; C18:3, Linolenic acid;
C20.0, Arachidic acid; C20:1, Arachidonic acid; UFA, Total unsaturated fatty acid = C16:1 + C18.1 + C18:2 + C18:3 + C20.1; SFA, Saturated
fatty acid = C16:0 + C18.:0 + C20:0; MFA, Monounsaturated fatty acid = C16:1 + C18:1 + C20:1; PFA, Polyunsaturated fatty acid = C18.2 +
C18:.3. The same as following.
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Table 4 Fatty acids composition of different oil camellia varieties %
nYUIRES
Vatieties 3 4 8 11 18 20 21 22 23 24
No.

C16:0 7.44+0.05 7.24+0.07 8.36+0.03 7.80+0.02 7.39+0.01 6.92+0.05 6.95+0.05 7.88+0.01 6.78+0.10 8.3+x0.07

Cl6:1 0.06+0.00 0.07+0.00 0.08+0.00 0.08+0.00 0.08+0.00 0.07+0.00 0.07+0.00 0.08+0.02 0.06+0.01 0.05=0.00
C18:0 2.10+0.02 1.81+0.01 1.73+0.01 1.89+0.01 1.76+0.02 1.58+0.02 1.61+0.02 1.45+0.01 1.69+0.13 1.71+0.03
C18:1 84.46 £0.07 84.91 +£0.06 84.61 +0.02 83.41 +0.05 84.10+0.04 85.53 £0.04 85.18 £0.06 83.81 +0.04 85.98 +0.05 81.8 +0.11

Cl18:2 5.28+0.04 5.24+0.02 4.64+0.00 6.21 +0.03 5.95+0.04 5.21+0.02 5.48+0.02 6.09+0.05 4.71+0.07 7.47 +0.06
C18:3 0.23+0.00 0.29+0.00 0.20+0.00 0.24 +0.00 0.31 £0.01 0.25+0.01 0.25+0.00 0.28 £0.03 0.33+0.02 0.22+0.01
C20:0 0.04+0.00 0.03+0.00 0.02+0.00 0.03+0.00 0.03+0.00 0.04+0.01 0.03+0.00 0.02+0.00 0.03+0.01 0.04+0.00
C20:1 0.40+0.00 0.42+0.00 0.36+0.01 0.35+0.00 0.38+0.01 0.40+0.01 0.44+0.01 0.40+0.01 0.43+0.00 0.41+0.00

UFA 90.43 90.92 89.89 90.28 90. 82 91.46 91.41 90. 66 91.50 89.95
SFA 9.57 9.08 10. 11 9.72 9.18 8.54 8.59 9.35 8.50 10.05
MFA 84.91 85.39 85.05 83.83 84.56 86.00 85.69 84.29 86.46 82.27
PFA 5.51 5.53 4.84 6.45 6.27 5.46 5.72 6.38 5.04 7.68
ATYUIRES
Vatieties 26 27 40 51 53 56 59 61 166 180
No.

Cl6:0 7.02+0.01 7.97+0.02 7.21+0.09 6.07+0.02 6.74£0.05 7.97+0.02 8.17+0.31 6.91+£0.02 6.63+0.04 6.97 +0.08
Cl6:1 0.06+0.01 0.06+0.00 0.07=+0.00 0.06+0.00 0.06+0.01 0.06+0.00 0.07+0.01 0.07+0.00 0.06+0.00 0.06+0.00
C18:0 2.14+0.01 2.01 £0.01 2.28 +0.01 1.58+0.02 1.70+0.02 1.44+0.01 1.50+0.05 1.93+0.01 1.82+0.01 2.27 +0.22
C18:1 85.89+£0.01 82.51 +£0.03 84.21 +0.08 86.08 +0.07 84.91 +0.07 81.54 £0.04 82.61 £0.19 85.51 +0.08 86.07 +0.07 86.02 +0.18
Cl8:2 4.14+0.01 6.67+0.01 5.58+0.01 5.49+0.05 5.89+0.02 8.26+0.02 6.95+0.16 4.85+0.04 4.72+0.03 4.04 +£0.02
Cl18:3 0.32+0.01 0.29+0.00 0.24+0.03 0.23+0.00 0.25+0.00 0.25+0.01 0.28+0.01 0.26+0.01 0.23+0.00 0.21 £0.00
C20:0 0.04+0.00 0.04+0.00 0.04+0.01 0.04+0.00 0.03+0.01 0.03+0.01 0.03+0.01 0.03+0.00 0.04+0.01 0.04+0.00
C20:1 0.40+0.01 0.44+0.01 0.37+0.01 0.45+0.01 0.41+0.01 0.45+0.01 0.40+0.01 0.43+0.00 0.43+0.00 0.39+0.01

UFA 90. 80 89.97 90.47 92.31 91.52 90. 56 90.31 91.13 91.51 90.72
SFA 9.20 10.03 9.53 7.69 8.48 9.44 9.69 8.87 8.49 9.28
MFA 86.35 83.01 84.65 86.59 85.38 82.05 83.08 86.02 86.56 86.48

PFA 4.45 6.96 5.82 5.72 6.14 8.52 7.22 5.11 4.95 4.24
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2.4 BREYIRSH

H1¢ 5.6 AN, AR R0 B b P i AR R S 1 1
KPR TR LA R A B AP TR
S RFERR 2 A, - 341 1 H e BIMIRAR U 4 7
i SR E TR IR SRR B TR

AN AR RE S I B 2 B 5 AP AR 25 5%
WETFRRIIEN 0.46 pg - g7, FILEHE N 1.05 pg -
g APEHEEN3.38 pg - g ABE RN 2.69 pg -
g R AEERR 1 0.66 wg + ¢ ARFFEELE 0.35 ~

19.64 pg - g~ 2] A FF G RATE 0.26 ~ 9.4 pg - g7
ZI6], AR B, A LR o N

A T) it el T 25K o ) T S ) BT A AR 2
S WEFRMMHK0.42 pg - ¢, RBILKEZEH
0.90 pg - g ' ABFEMWE R 3.37 pg - ¢~ AP HEEIR
H1.85 pg - gt AR N 0.53 pg - g7t 4B
TR 0.46 ~ 12.02 g - ¢ 2 [, 4B o FR 1
0.23 ~5.61 g - g~ ZIAl & @R SRR 4 IR
R 8 5

RS FREMFMHIFIFHIEEY R

Table 5 Phenols composition of different oil camellia species

o &ﬁ‘?ﬁz’i %JL?I?%? Qlﬁﬁ‘ﬁ% QB%‘E}M . ﬁﬁmﬁﬂﬁ ' ISNES

Species Gallic acid Epicatechin o-Vanillin o0-Coumaric acid  trans-Cinnamic acid Total

Aug-s™)  /(pgrg)  /(pgrg?) /(ugegh) /(pg-g™") /(pg-g™")
HEIHAS C. oleifera 0.45 +0.01 0.76 +0.20 9.80 +0.79 5.35+0.26 0.43 +0. 08 16.79
%L C. octopetala 0.42 £0.02 2.19 +£0.03 0.92 £0. 65 2.69 £0. 17 0.48 £0. 07 6.70
INFSZS C. meiocarpa 0.52 £0. 12 1.58 £0. 41 19. 64 £0. 84 9.44 £0. 81 0.58 £0. 13 31.76
ZWLLILZS C. polyodonta 0.49 +0. 06 0.99 +0. 30 1.03 0. 29 5.33 +£0.89 0.82 +0.57 8. 66
& WL AL AS C. reticulate 0.40 +£0. 01 0.83 +0.02 0.35+0.13 1.90 +0. 16 0.35 +0. 00 3.83
TR S C. semiserrata 0.39 +£0. 00 0.92 +0.09 0.41 £0. 26 0.50 £0. 02 0.49 +£0. 05 2.71
WITLLLAEIZS C. chekiangoleosa 0.39 £0. 00 0.73 £0. 15 0.45 £0.03 0.27 £0. 01 0.33 +£0.05 2.17
BRI C. mairei 0.86 +0.28 1.37 £0. 21 2.09 £0. 61 2.78 £0. 67 1.57 £0.33 8. 67
1 E KRk C. gigantocarapa 0.39 +£0. 00 0.76 £0. 19 0.86 £0. 41 0.79 £0. 96 1.41 £0.95 4.20
[ )17 25 C. vietnamensis 0.39 +£0. 00 0.73 £0. 16 0. 80 +£0. 39 0.34 £0. 12 0.52 +0. 04 2.79
EHAEZS C. osmantha 0.39 £0.00 0.71 £0. 14 0.82 £0.45 0.26 +£0.04 0.32 £0.06 2.51
®6 AEIEEMEMIEIFHE LY R
Table 6 Phenols composition of different oil camellia varieties
s A BE TR FILER 487 R PR Fe A HRR M
Varieties Gallic acid Epicatechin 0-Vanillin 0-Coumaric acid trans-Cinnamic acid Total
No. /(ng-g") /(ug-g") /(ug-g") /(ug-g") /(pg-g") /(pg-g")

3 0.40 £0.00 0.85 +0.06 0.46 £0.07 0.23 £0.02 0.38 £0.06 2.32

4 0.40 £0.00 1.18 £0.58 0.48 £0.01 0.34 +0.08 0.45 +0.04 2.85

8 0.48 £0.01 0.90 £0.25 12.02 £0.59 5.61 £0.88 0.73 £0.03 19.75

11 0.41 £0.01 0.88 £0.01 1.89 £0.57 1.51 £0.10 0.46 £0.08 5.14

18 0.42 £0.00 0.95 +0.03 1.46 +£0.09 1.60 £0.11 0.48 £0.06 4.90

20 0.40 £0.00 0.82 +0.17 0.81 +0.24 0.35+0.12 0.47 £0.04 2.85

21 0.39 £0.00 0.83 +0.14 0.69 0. 14 0.38 £0.07 0.53 £0.10 2.83

22 0.41 £0.00 0.96 +0.04 2.89 +£0.32 2.16 £0.16 0.53 £0.10 6.95

23 0.42 £0.00 0.87 £0.02 1.10 £0.20 0.71 £0.12 0.55+0.10 3.65

24 0.40 +0.01 0.95 £0.09 3.79 +0.27 2.08 +£0.05 0.45+0.10 7.68

26 0.40 £0.00 0.83 £0.12 0.66 +0.20 0.62 +0.15 0.56 £0.07 3.07

27 0.41 £0.01 0.88 £0.18 1.51 £0.59 0.89 £0.23 0.45 £0.07 4.13

40 0.45 £0.00 0.76 +0.20 9.80 +0.79 5.35+0.26 0.43 £0.08 16.79

51 0.40 £0.00 0.79 £0.08 0.51 £0.02 0.25 +0.02 0.51 £0.05 2.46

53 0.45 £0.01 0.94 £0.07 8.93 +0.61 3.54 £0.45 0.58 £0.11 14.44

56 0.44 £0.01 1.07 £0.04 8.33 £0.44 4.41 £0.25 0.44 £0.09 14. 69

59 0.40 +0.00 0.80 +0.09 0.84 +0.15 0.27 +0.10 0.46 +0.06 2.77

61 0.41 £0.01 0.84 +0.19 1.36 £0.40 0.86 £0.22 0.81+0.13 4.28

166 0.42 £0.01 0.94 £0.23 6.05 £0.51 3.58£0.75 0.93 £0.03 11.92

180 0.41 +£0.01 0.94 £0.03 3.84£0.33 2.17 £0.12 0.45 +0.08 7.81
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IO 2 B3 0 A I X AN [R) B b e it b 2 K 1
TR MEERYT (LT ARG -7
S ) FLEA RIS B BRI T 45 5 AN o

WA BT TTHREE KT 75% B JE 0], AS [ 9 R i
AAFRE B RT3 A M T /9 2R3 T ik R Ok
91.27% , FEARERS S WA )il 2R WU R 2R 19 32 20
Boo MG 2122 |23 AN 5Tk R Z AR
L TEARIM YR 22 R RS (R T)
T, DA 255 R B, 11 MR Y Fh o,
NRIMZRA i o SRR 1 53R T AR
PIRP IO ZE A HEAL 5 S Il R HE A AP A 22 5%, /N A
ARG MRHA S 8, ML HE2 fe i, WiV LZLAE R
SRR, LA HEA AR P, fEih 2R R
Ve R rh, B 7 5 B2 S il R, i 4 5
BT AL

®7T ARBEFYWHERDEETN RS
Table 7 Per principal component and F value of
comprehensive evaluation of different

oil camellia species

o H4
cies 71 72 73
A Total Ranking

RESEILAY
*8 AEEBEHEMMERTGZETEMNEHA
Table 8 Per principal component and F value of
comprehensive evaluation of different oil

camellia varieties

A S Zig 4
Varieties No. Z1 22 z3 2 Total Ranking
53 -5.40 18.33 -6.51 59.98 66.39 1
22 -10.00 18.78 -4.04 54.50 59.23 2
24 -19.50 25.61 -4.10 51.84 53.84 3
56 -11.86 17.55 -10.22 57.83 53.30 4
61 -23.12 24.96 -9.71 50.83 42.96 5
40 -21.53 17.35 -10.16 57.11 42.77 6
166 -26.82 18.59 -8.10 58.40 42.07 7
180 -35.96 24.80 0.27 52.65 41.76 8
27 -22.31 20.73 -9.03 50.43 39.82 9
23 -25.61 26.21 -13.35 48.31 35.56 10
18 -28.74 21.06 -8.75 50.68 34.24 11
11 -26.23 22.42 -13.46 49.86 32.60 12
8 -24.43 11.25 -12.74 57.88 31.96 13
3 -30.34 20.34 -9.89 50.15 30.26 14
26 -30.52 24.10 -13.09 47.93 28.41 15
59 -31.94 21.76 -10.45 48.55 27.91 16
4 -34.72 25.79 -10.79 47.51 27.78 17
20 -33.12 24.76 -13.42 48.38 26.60 18
51 -39.85 24.74 -8.33 49.33 25.89 19
21 -33.46 21.69 -14.79 48.38 21.81 20

INRINES C. meiocarpa 36.42 93.92 8.97 139.31 1
E&ILZL C. mairei 35.90 87.20 1.65 124.76 2
ZARLLIZS C. polyodonta  24.29 91.56 4.53 120.37 3
LI C. oleifera 7.45 92.11 3.20 102.76 4
ZKFL C. octopetala 14.94 73.28 11.24 99.46 5

(LIS TIPS
C. gigantocarapa
Bl )IIIhZ% C. vietnamensis 0.21 77.66 0.22 78.09 7
FAEIZs C. osmantha -9.52 83.53 -2.37 71.65
i th2T B AS C. reticulate —16.48  73.61  7.24  64.37 9
ISEAW AP
C. semiserrata
I RARAW AP
C. chekiangoleosa
21 FoR A B R B 72 RN oA B B BRI
FINGIIIR ;723 o Bl o

Note:Z1 indicates oil content, [B-sitosterol, total phenols; Z2 indi-

28.94 60.37 0.76 90.06 6

-26.44 86.22 3.37 63.15 10

-36.30 79.14 10.11 52.95 11

cates a-tocopherol, total unsaturated fatty acid; Z3 indicates squalene.

AN B AR ORFRR AT 4 A T2 T 8 2R
TTHRARIE 83. 63% , FEARENG ST WA [R) 9 2% i B 5%
FFROEZME R, th BRI LR SR 5rnl H (3£ 8) £ 20
MRMERINM AR AL, 53 5 .22 5 24 SR 56 5
4 MR HER T 4, R RN 22 5 ANE
FMARHEA B (5 7) , HABUE 7 o 55 3 i 4
F(ZRE RS 2) o I, A )5 A2 72 1) & Al 1
PRAIE &5 5 0 Te] IS SHEME 5 25 % it S A9 H AR A T

TE:Z1 FoR s B4 A5 22 FoR &R AN RINR TR 5
73 3R a- B 74 FOREW .

Note :Z1 indicates squalene, [B-sitosterol; Z2 indicates oil content,
total unsaturated fatty acid; Z3 indicates a-tocopherol; Z4 indicates total

phenols.
3 3tis

AT LS 22 W1, AR 6] e il 2 0 25 i 26 22
SR, WL 2T 6 A 1 A R 2 B L%
17 A%, BRI 232 ) 3 3% [ RS2 R 2k
TR ST A 9 e BT, D50 ) i 2 4 B 2 e o
IS i LA B AR TR R Rl 2 A
T PR 22 5, 2 1 HE 1 58 A R T 11, 2R
57 255 20V S S [ Rl 2 T T R G A
AT R , PRI , A 26 1 AR ] S 38 SR A
(92 SR o ST R R 00 5 A 2
S, 5RTH R PR GER B

AR I MO B TR (BT
SRR B (5 BRI S W ) 7 Ik (1 2 5, B0 5
B R 5 A S AN T T2 4 A
SRA T TS R, O A R R R K R I
45 b TG E B4 5 W ) A 7 L 1 i,
TP o2 B L FR I e 5 SR 2
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Seed Nutritional Properties of Different Qil Camellia Species and Varieties

TIAN Xiao-xiao"” , FANG Xue-zhi' , SUN Han-zhou’ , DU Meng-hao' , LUO Fan', YAO Xiao-hua'
(1. Research Institute of Subtropical Forestry, Chinese Academy of Forestry, Hangzhou 311400, Zhejiang, China;
2. College of Science, Central South University of Forestry and Technology, Changsha 410004, Hunan, China)

Abstract: [ Objective ] To establish a comprehensive evaluation technology base on the changes of seed nutri-
ments of different oil camellia species and varieties. [ Method ] The oil content, fatty acid compound, acid val-
ue, peroxide value, a-tocopherol, squalene, (B-sitosterol and phenols in the seeds of 11 oil camellia species and
20 oil camellia varieties were determined and analyzed by principal component analysis to comprehensive evalua-
tion. [ Result] The acid value and peroxide value were low, the contents of a-tocopherol, squalene, B-sitosterol
and phenols were significant different, the main fatty acid compounds were oleic acid, linoleic acid, palmitic
acid and stearic acid, the main phenols were gallic acid, epicatechin, o-vanillin, o-coumaric acid and trans-cin-
namic acid. [ Conclusion ] There is significant difference in oil content and micronutrients ( o-tocopherol, squa-
lene, B-sitosterol and total phenols) in the seeds of different oil camellia species and varieties. The comprehen-
sive evaluation ranking of oil camellia species and varieties seeds are inconsistent with their oil content. There-
fore, comprehensive evaluation should combine micronutrients with seeds oil content in the selection of oil camel-
lia.

Keywords: oil camellia; fatty acid; a-tocopherol; squalene; B-sitosterol; phenols; principal component analy-

sis (PCA)
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