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Qil Content and Fatty Acid Composition of Camellia oleifera Seed in Guangxi
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Abstract  Petroleum ether extraction was used to determine the oil contents and fatty acid composition of four samples
(conggting of 3 cultivars: Camellia oleifera Abd from Baise, Camellia semiserrata Chi from Wuzhou and two samplesof Camellia
oleifera Ruanzhi from Hechi and Wuzhou, respectively) of Camellia oleifera seedsfrom the primary production areas of Hechi,
Baise and Wuzhou in Guangxi. The determination of fatty acid composition was achieved using GC-MS. The results showed
that kernel percentages and oil contents (expressed on the basis of seed dry weight) of four samples of Camellia oleifera seeds
ranged from 53.29% to 68.91% and from 47.05% to 59.51%, respectively. Totally 14 fatty acidswere identified in them by GC-
MS, including monounsaturated fatty acids (MUFAS), polyunsaturated fatty acids (PUFAS) saturated and fatty acids (SFAS)
accounting for 72.91% to 80.11%, 5.85% to 9.14% and 13.62% to 17.95% of thetotd fatty acids, respectively. Camellia oleifera
Ruanzhi seeds from Hechi had the highest content of MUFAS (80.11%), and the predominant MUFA wasoleic acid. The sample
having the highest content of PUFAswas Camellia oleifera Ruanzhi seeds from Wuzhou, which contained mostly linoleic acid.
The SFAsfound in four samples of Camellia oleifera seeds were mainly made up of pamitic acid and stearic acid. Moreover, a
small amount of 9,10-epoxystearic acid wasfirst found in Camellia oleifera seeds from Guanxi.
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Table 1 Kernel percentage, kernel-to-shell ratio and oil content of four
samples of Camellia oleifera seeds
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Fig.1 TIC of FAME in Camellia oleifera Ruanzhi seeds from Hechi
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1 4 Fig.2 TIC of FAME in Camellia oleifera Abel seeds from Baise
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Table 2 Fatty acids and their relative contents in four samples of Camellia oleifera seeds
1%
1 (14-:0) tetradecanoic CuH20. 228 0.09 — 0.12 0.32
2 (9¢-16:1) hexadecenoic CiHx02 254 0.17 0.20 0.23 0.33
3 (16:0) hexadecanoic CiH:202 256 11.49 14.56 14.74 11.41
4 (10c¢-17:1) heptadecenoic Ci7H202 268 0.07 — 0.09 0.11
5 (17:0) heptadecanoic Ci7HaO2 270 0.07 — 0.09 0.12
6 (9¢,12¢-18:2) cis-9,2-octadecadienoic CisH:202 280 5.85 5.76 8.98 7.63
7 (9¢-18:1) cis-9-octadecenoic CisHa:O2 282 79.75 76.22 71.88 70.13
8 (18:0) octadecanoic CisHssO2 284 1.92 1.85 2.04 371
9 (13¢,16¢-18:2) cis-13,6- octadecadienoic CisH:202 280 — 0.13 0.16 0.64
10 9,10- - (9,10-epoxy-18:0) 9,10-epoxystearic CisHzOs 298 0.40 0.20 0.51 0.12
11 (11c-20:1) cis-11-eicosenoic C0Hs02 310 0.12 0.48 0.71 311
12 (20:0) eicosonoic C20H#002 312 0.05 0.41 0.34 1.40
13 (22:0) behenic C2HuO2 340 — — 0.11 0.53
14 (15¢-24:1) cis-15-selacholeic C2aHusO2 366 — — — 0.15
0.02 0.19 0.00 0.29
13.62 17.02 17.95 17.61
85.96 82.79 82.05 82.10
80.11 76.90 72,91 73.83

5.85 5.89 9.14 8.27
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Fig.3 TIC of FAME in Camellia oleifera Ruanzhi seeds from Wuzhou
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Fig.4 TIC of FAME in Honghuadaguo seed oil fromWuzhou
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Fig.5 Mass spectrum of methyl 9,10-epoxy-octadecanoate
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