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Study on the Process of Pressing Camellia Oleifera Seeds
with Daily 10t Twin-screw Oil Press

ZHOU Wan-meng', ZHANG Xin-wen', SHI Sheng-yu', CHEN Bo-yu',
NI Er-mao’, JIN Jun®’, WU Gang-cheng[<

(1. Chongging Youzhou Camellia Technology Co., Ltd., Chongqing 400010, China;
2. Jiangnan University School of Food Science and Tecnology, Wuxi, Jiangsu 214122, China)

Abstract: In order to improve the quality and reduce the loss of the nutritional content of camellia oil with
the traditional press, this paper studied the process of pressing Camellia Oleifera Seeds with 10t/d
Twin-Screw Oil Press. The results demonstrated that the best conditions for this article were: 9% moisture
content of Camellia Oleifera seed kernels and 8% content of Camellia oleifera seed shell. The oil content of
Camellia oleifera seed cake was reduced to 2.49%, and the produced camellia oil could meet the standard of
first -class oil. In comparison to the camellia oil sold on the market, the retention rate of a-tocopherol in the
camellia oil obtained through this process was higher, and the nutritional value of camellia oil has been

further improved, which could provide technical guidance for the high-value processing of camellia oil in
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XLSTAT 19.5 etk x5ttt i 5 2504, It
HA# H Duncan #5635 4750471, 24 P <0.05 B, %k
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2.1 SHVEXNBHEFERNEESHFHZMN
T IREWM S EARZ MR, HRE S
ZEFMRR, FECRIAG M A AT AR TR E 543
AL, KRR =ML A E, K£
BOM 2SR A AR BRI B 43 51 T 0.30~2.50 em’ 1l
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Table 1 Effect of grading treatment on the volume and
weight distribution of Camellia Oleifera seeds
BRI A AR fom® IOk BB /g
R/ME S ONIEL F/ME ST ON:!
IYHET 0.30£0.12° 2.50£0.35°  0.46£0.21* 1.67+0.38"
SHJE 1.26£0.18"  2.19+0.23°  0.86£0.13" 1.45+0.16°

RN S Z A B AR (P<0.05); FEARRES 1t

Note: There were significant differences among groups ( P <

0.05) ; The size of sample was 1 t.

2.2 REF

EREFEERR

T AR R SR R L 40%, R R e
TR PRI AR A Byt AT i Bt A Bl
PG, HEmSEWRR MR 2T, PR
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A
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A
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Table 2 Effect of Camellia Oleifera seed hull on pressing effect of Camellia oil seed

) 0 4 6 8 10 12
T I & /°C 45.240.6 50.5+0.7° 60.8+0.5° 65.9+0.6° 80.4+0.5° 99.3+0.6"
G 12.1240.12° 5.05+0.16¢ 3.53+0.07° 2.49+0.09° 2.33+0.13° 2.16+0.15"
C16:0 9.02+0.11° 9.01+0.13" 9.07+0.08" 9.04+0.14° 9.08+0.10° 9.05+0.16"
FEI&; C18:0 2.19+0.08* 2.18+0.02° 2.22+0.05° 2.15+0.09° 2.35+0.03° 2.39+0.02°
R &% C18:1 77.67+0.15° 77.62+0.14° 77.59+0.17° 77.56+0.12° 77.31£0.08° 77.28+0.10°
C18:2 9.43+0.13° 9.41+0.18° 9.44+0.11° 9.37+0.15° 9.22+0.08* 9.15+0.12°
B /(mg/kg) 475.72+4.46° 473.11+6.79° 469.34+3.13° 464.75+4.06™ 452.4246.57° 448.56+5.76"
£ /(mg GEA/kg) 22.67+0.37° 21.86+0.26° 20.85+0.34° 20.08+0.11° 18.97+0.23° 17.74+0.18°
BN 55.34+2.04¢ 54.08+1.55% 52.22+2.11° 51.56+0.88° 46.67+3.01° 40.55+2.55"
ST £ 24.12+3.08° 22.08+2.02° 21.92+5.42% 19.55+5.42° 18.34+5.42° 16.12+5.42°
R 36.13+3.51° 35.78+2.89° 33.46+2.77% 32.71+1.97% 30.97+3.06" 28.4442.57°
B (5 139.15+5.22° 135.15+4.08° 131.15+4.92° 128.15+5.46 121.15+5.02% 115.15+4.16°
§Eiar i P EE 241.74+4.38° 238.23+2.56° 233.26+3.12° 230.61+2.88" 226.08+2.59° 221.41+3.12°
(mg/kg)  B-F WA 543.66+8.46" 541.22+5.31° 539.2142.55" 531.55+4.78* 523.09+9.08" 520.16+8.93*
MEA B 464.7149.18° 461.57+8.95° 452.56+4.36° 448.63+7.98" 432.66+8.05" 429.81+9.65°
-7 EE 225.1444.78¢ 221.27+4.55° 216.32+6.07° 211.05+4.18° 205.08+3.98" 201.23+6.11°
PR oy ol i 261.23+4.06° 258.96+3.95% 253.09+6.57° 250.88+4.96° 245.07+5.48" 240.01+7.09°

e 2RO SHZEAAFEREEES (P<0.05),

Note: There are significant differences among groups (P < 0.05).
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Table 3 Effect of moisture content on the pressing effect of Camellia oil seed

IKAY B % 6 9 12 16

W IR B2 /°C 90.8+0.4¢ 65.9+0.6° 60.2+0.4° 51.4+0.4*
BRI/ % 5.58+0.18° 2.49+0.09° 10.53+0.24¢ 15.76+0.09¢
C16:0 9.04+0.08" 9.04+0.14 9.0620.05° 9.02+0.11°
B3 C18:0 2.36+0.06" 2.15+0.09* 2.23+0.06 2.25+0.07°
M8 5 5 /% C18:1 77.30+0.11° 77.56+0.12° 77.61+0.15" 77.63£0.12°
C18:2 9.19+0.16" 9.37+0.15° 9.44+0.12° 9.43+0.13°
o-AE B/ (mg/kg) 450.32+8.48" 464.75+4.06° 469.55+2.57% 472.68+4.11°
£ W /(mg GEA/kg) 18.12+0.16" 20.08+0.11° 20.75+0.26° 21.75+0.16°
ik X 43.52+4.37" 51.56+0.88° 52.18+0.35% 54.27+0.86"
S 55 17.76+3.98" 19.55+5.42° 21.91+2.41° 22.24+1.14°
7 29.65+4.22° 32.71+1.97° 33.38+2.53%® 35.85+2.18°
P B-A% HBE 118.37£3.29° 128.15%5.46 131.28+4.08" 135.06%3.77°
( mg/'k'j 3] b L 223.12+3.67° 230.61+2.88° 233.44+2.19° 238.09+1.09°
ST N m 521.47+11.08° 531.55+4.78° 539.87+4.11% 541.79+4.07°

HEA BE 430.96+7.95
o -7 203.17+4.40°
AT ol i 242.14+5.79*

448.63+7.98°
211.05+4.18°
250.88+4.96"

451.09+6.09"
215.88+3.98"
254.1145.98"

461.99+7.01°
220.68+4.01°
258.71+2.87°

W *RAHEHZ EFEREEES (P<0.05),

Note: There were significant differences among groups ( P <0.05) .
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Table 4 The comparison of physical and chemical properties of camellia oil

%k PATARIE =I5/ % K5 1% W BRE/(mg/g) FEALE/(g (NaOH)/100g) a4 F Bi/(mg/kg)
RS GB/T 11765—2018 0.01+0*  0.05+0.01° 5% 0.94+0.08" 0.21+0.02" 226.48+5.45"
JE T GB/T11765—2018 0.01£0°  0.04£0.01° K& 0.35+0.06* 0.15+0.03" 464.75+4.06°

~ B K
Efr—%%  GB/T11765—2018 <0.05 0.10 <2.0 <0.25 —
” A Sk

e RN SHZEAEREEES (P<0.05),

Note: There are significant differences among groups ( P < 0.05) .
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