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Abstract: Four representative cultivars were selected from a series of Changlin clones of Camellia oleifera that were officially recognized
by Henan Tree Variety Examination Committee and suitable to be widely cultivated in local region, including 3 mainly-planted varieties
Changlin 18, Changlin 40, Changlin 53, and 1 supportively-planted variety Changlin 166. The fatty acid of C. oleifera variety seed was studied
by GC-MS. The kernel percent and fat content of C. oleifera variety seed were also analyzed. And fat content and fatty acid of C. oleifera variety
seed were analyzed with the relevant analysis. The results indicated that the kernel percentages of C. oleifera variety seed between
mainly-planted varieties and supportively-planted variety reached significant level (p<0.05), but the fat content did not; a total of 17 fatty acids
were detected from four C. oleifera varieties seeds, and three major constituents were cis-oleic acid ranged from 26.25% to 30.82%, palmitic
acid ranged from 2.86% to 3.22%, and linoleic acid ranged from 3.25% to 3.86%. The content ratio of saturated fatty acids, monounsaturated
fatty acids, polyunsaturated fatty acids of tea seeds of Changlin 40 seed was 1:6.08:1.05, and closest to be best energy supply ratio of 1:6:1 that
was recommended by international nutritionists. By the relevant analysis, an distinct positive correlation was observed between fat content and
palmitic acid, and the correlation coefficient was 0.647. Combined with previous research conclusions, it could be seen that Changlin 40 not only
owns high-yielding and high resistance, but also possesses higher kernel percent, higher oil content, and more reasonable fatty acid composition
in tea seeds, and its comprehensive characters seems to be superior to other three varieties.
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Fig.1 Total ion chromatography of the mixture standard fatty
acids methyl ester
E: C4:0 3.39, C6:0 7.16, C8:0 11.30, C10:0 15.08, C11:0
16.83, C12:0 18.49, C13:0 20.25, C14:0 22.58, C14:1 23.64, C15:0
25.85, C15:1 27.36, C16:0 30.58, C16:1 31.97, C17:0 37.43, C17:1
40.09, C18:0 39.41, C18:1c 46.13, C18:1t 47.56, C18:2c 5091,
C18:2t 51.34, Cl18:3n6 52.72, W44 53.01, Cl18:3n3 54.37,
C20:0 58.58, C20:1 59.7, C20:2 61.82, C20:3 63.22, C21:0 63.51,
C20:4 64.19, C20:3 64.73, C20:5 67.14, C22:0 67.94, C22:1 68.66,
C22:270.9, C23:0 72.03, C24:0 75.58, C22:6 76.28, C24:0 76.61.
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Table 1 Kernel percentage, fatty content of four samples of

Camellia oleifera seeds
st TAFRA=F/%  BENTE2E/(2/100 g)

¥ 185 61.43+0.01° 49.26+2.58"
KAk 405 68.34+0.02° 44.43+1.93"
K535 60.84+0.01° 44.43+3.92°
Kk 166 5 56.63+0.02° 47.53+9.54*
F ML 61.810.02 46.41+4.49
TR FZHI% 0.08 0.05

i RRFERATEFEE (p<0.05).
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Table 2 Fatty acids and their absolute contents in four samples of Camellia oleifera seeds

s PN PR BR 46355/ %
KR 18  KAk40 Kk53  Kik166 FHE AREE RREAK
1 + =R (13:0) 0.02 0.03 0.03 0.06 0.04 0.02 0.49
2 TR, 2R (14:0) 0.16 0.09 0.11 0.14 0.13 0.03 0.25
3 FRBIREL. AFAER (16:0) 3.22 3.14 2.86 291 3.03 0.17 0.06
4 FABIRER. ARPEER (18:0) 0.54 0.63 0.38 0.95 0.63 0.24 0.38
5 A9+ AB-—IFER. IA-HER (9c-18:1) 30.82 2625 27.89 289 28.47 1.91 0.08
6 B9t AB-—HHER. R-dhER (9¢-18:1) 0.15 0.15 0.17 0.2 0.17 0.02 0.14
7 7 I)E”ﬁ@%;z(;:’l\;féiﬁi 3.4 3.86 4.08 3.25 3.65 0.39 0.11
T, R, NA-6,9,12-+ Bk = 8L .
8 " y)]’l %&6’(9659:1%_%&3}? " 0.04 - 0.12 0.15 0.1 0.06 0.55
9 . Oj']’l ;;g; (lgclfzjfs\ﬁ;ﬁ& 0.13 0.08 0.12 0.1 0.11 0.02 0.21
10 =+ (16:0) 0.02 0.01 0.09 0.02 0.04 0.04 1.06
11 NA-11-=+ s —HEg (11c-20:1) 0.15 0.1 0.07 0.12 0.11 0.03 0.31
R, JR-13,16-
12 0.05 0.02 0.03 0.03 0.03 0.01 0.39
e ER (13¢,16¢-20:2)
13 -t lgz%;z (g}zf’llcl,iﬁ_-zzs) 0.06 0.04 0.04 0.04 0.05 0.01 0.22
i - -
14 S, %);; l(lfijzc, 176.20:3) - 0.03 0.05 0.03 0.04 0.01 0.31
15 NIA-13-—+ =B —Hdk (13¢-22:1) 0.03 0.03 0.03 0.03 0.03 0 0
16 IA-13,16-=-+ =8 = J#x (13c,16¢-22:2) 0.04 0.04 0.04 0.13 0.06 0.05 0.72
N7-4,7,10,13,16,19- =+ — 8% S M B
17 0.11 0.07 0.03 0.2 0.1 0.07 0.71
DHA (4,7,10,13,16,19-22:6 )

Fo a8 W BR 3.96 39 3.47 4.08 3.86 0.27 0.07
B oA I8 R 3491 3062 3293 33.04 3288 176 0.05
L NN 3115 26.53 282 2926 2879 194 0.07
% ThbAa8 W ER 3.76 4.09 4.73 3.78 4.09 0.45 0.11
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Table 3 Pearson correlation analysis of Fatty contents and fatty acids
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