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Abstract: The fatty acid composition of tea seed oil was detected by using Gas Chromatography. It was found that tea seed oil contained

unsaturated fatty acid up to 80%, the major of which were oleic acid and linoleic acid. By the method of pancreas lipase hydrolysis, the Sn-2

position fatty acid was analyzed and the trigly cerides composition of tea seed oil were calculated accordingto 1,3-random-2-random distribution
doctrine. The key trigly cerides were found as OO0, OOL, POO, PLO, LLO“and PPO. Among them, the content of three saturated fatty acid
esters was 53.5%, and the content of three saturated fatty acid ester content was only 0.05%. Through HPLC and Rancimat determination,

vitamin E content of the tea seed oil was found as 0.18 mg/gand the duration of the oxidation stability at 110 ‘C was 6.02h.
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Table 1 The physical and chemical parameter analysis of tea

seed oil
P A S KB EAF

K5 BT AR R % 0.40

A E/(nD20C) 1.47

BR A0 /(mg/g) 1.46

iT A AAA/(meg/kg) 8.73

2 A&/ (meqK OH/g) 190.00

A8 /(1072 g/g) 0.93
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Fig.1 The gas chromatography of fatty acid composition in the
tea seed oil
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Fig.2 The gas chromatography of Sn-2 fatty acid compositionin
the tea seed oil
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Table 2 The fatty acid composition in tea seed oil

g £ 5 #% & 18] /min aZ1%
1 AZHE 8 (C16:0) 24.09 14.58
2 AR (C18:0) 34.36 2.79
3 iR (C18:1) 37.56 59.84
4 ThER (C18:2) 43.97 21.38
5 T AR (C18:3) 50.94 0.73
6 4B (C20:1) 57.61 0.68
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Table 3 The Sn-2 fatty acid composition in the tea seed oil

e RIER AR %
1 C16:0 0.97
2 C18:0 1.20
3 c18:1 66.60
4 C18:2 30.85
5 C18:3 0.38
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Table 4 The Sn-1,Sn-2 and Sn-3 fatty acid distribution in the
tea seed oil

C16:0 C18.0 (181 C18:2 C18:3

P(%)  /St(%) [O(%) /(%)  /Ln(%)

Sn-1,3 21.38 3.59 56.46 16.65 0.91

Sn-2 0.97 1.20 66.60 30.85 0.38
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Table 5 The maintriacylglycerol composition and content in
the tea seed oil
=8 4% H=EB 4T H=ZE &F
P S % P S 1% PGS 1%
OoOoL 21.35 StOO 3.07 LOLn 0.59
000 21.23 StOL 2.26 PLSt 0.57
OOP 16.39 PLP 1.48 LLSt 0.40
PLO 12.37 POSt 1.35 StOSt 0.13

OLL 7.65 LLL 0.86 LLLn 0.10
POP 3.28 OOLn 0.81 PLLn 0.15
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Fig.3 HPLC chromatogram of VitaminEin the cold processed
tea seedoil
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Fig.4 The oxidation induction of tea seed oil
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