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Analysis on the Main Components of Camellia chekiang-oleosa Hu
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Abstract: In this thesis, the main chemical components and fatty acids of Camellia chekiang-oleosa Hu fruit were analyzed and compared with

those of traditional Camellia. And the cell morphological structures of the seed of two samples were observed. The results showed that air-dried

Camellia chekiang-oleosa Hu seed contained 63.3% of crude oil, 8.8% of crude protein, and 13.34% of tea saponin. The crude oil was 15% higher than

that of ordinary Camellia seed. The main chemical components of the air-dried Camellia chekiang-oleosa Hu seed shell were crude fiber with its

content being of 78.4%. Gas chromatography analysis showed that Camellia chekiang-oleosa Hu seed oil was in rich of unsaturated fatty acids

(84.83%).
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Table 1 The contents of main components in tea samples
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Fig.1 The standard chromatogram of fatty acids
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Fig.2 The chromatogram of Camellia oleifera Abel. seed fatty
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Fig.3 The chromatogram of Camellia chekiang-oleosa Hu seed
fatty acids
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Table 2 The fatty acids contents in Camellia chekiang-oleosa Hu

seeds and Camellia oleifera
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Fig.4 Optical microscope analysis of Camellia chekiang-oleosa Hu
seed and Camellia oleifera Abel. seed cells dyed by safranine
and iodine
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