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Abstract: The camellia saponin was extracted from the camellia cake and its decontaminati Ct

camellia extracts could well remove sebum dirt in the cloth and its decontamination effect can be

410128, China)
n dirty cloth were studied. The

ced when blended with other surfactants.

So the cake extracting solution was an ideal nature material for preparation of environmental-friendly liquid detergent.
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Table 1 Factor and level for Lo(3*) orthogonal test

A&
A(PH{E)  BERIUBE/C)  CERERA /M)
1 7.0 50 1
2 75 60 2
3 8.0 70 3
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Table 2 The recipe of liquid detergent containing camellia

extracts
JRATE AR 1 2 3 4 5 6
W& F(EHALHLAS) 6 6 8 6 6 6
3 B -F(AEO-9) 8 10 10 10 10 10
R R F R 70 50 30 50 50
A 1 1 1 1 1
EPERI2 1 1 1 1
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Table 3 The results of Lo(3*) orthogonal test

; A B C D I
T DML REGEE REGHE Es R
1 1 1 1 1 46
2 1 2 2 2 49
3 1 3 3 3 6.0
4 2 1 2 58
5 2 2 3% 5.9
6 2 3 1 2 5.9
7 3 1 3 2 5.7
8 3 2 1 3 6.0
9 3 3 2 1 6.1
Ki 5167 53867 55 )5{3
K. 5,867 Y 5.6 5.5
Ks 5.933 5.867 5.933
R 0.766 33 0.367 0.433
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Table 4 The decontamination effect of the experimental

deterggnts with different surfactant

) ¢ WAL ELAS
‘ Be
2:0 11 0:2
BEAH 4.04% 7.70% 31.37%
Eak 2.39% 29.56% 14.43%
K g A 12.52% 59.38% 41.61%
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Table 5 The results of decontamination effect

FIFHAR
1 2 3 4 5 6 7
#Z5AR 116 132 137 128 127 127 138
EREFAR 140 143 130 142 142 119 120
FyisAR 117 121 123 121 122 119 119
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Table 6 The results of stability of detergents
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