Characterization of Camellia Oil
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Four kinds of oils from seeds of plants belonging to Camellia family were
characterized by Bieber test (color test) and gas chromatography of glycerides
and fatty acids.

“ Chinese teaseed oil” imported from China and oils obtained by
extraction from seeds of Tsubaki (Camellia Japonica L.), Sasanqua (Camellia
sasanqua L.) and Thia (Camellia sinensis O.KUNTZE (Thia sinensis L.)) were
used for experiments.

The Bieber test gave a green color with tsubaki oil, sasanqua oil and
“ chinese teaseed oil” , but not with tea oil.

It was found by gas chromatography that glyceride and fatty acid
compositions of “ Chinese teaseed oil” were similar to those of sasanqua oil,
and that the composition of tea oil differed from those of tsubaki and sasanqua
oil.
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Fig. Chromatograms of triglycerides
(1) Tsubaki oil (Camellia Japonica L.) (2) Sasanqua oil (CV. (A))
(3) Tsubaki oil (CV. Iwane shibori) (4) Teaseed oil (Thea Sinensis L. (A))
(5) Olive il (6) Chinese teaseed oil (A)
Table 1
Chinese teaseed oil
Bieber
Chinese teaseed oil Bieber
Cieo 8.2 Cisa 1 Chinese teaseed oil

85.0 Cis2

4.1



24 1983

Cig: Cis:1 Cisn
(1) (2) (3}
Cis:0 Crazo Cis:2 Ciszo Cus:2
\RILJ Cis:2 n " \k’
5 10 min. 5 1b min. 5 l‘ﬂ min.
Cisn Cis:1 Cigns
(6}
CIS:O Cw:z
) (5)
Cs:
Cis:0 16:0
Cis:z “ KIC\wiz u
- N—-—-§J
5 10  min. 5 10 min. 5 10 min.
Fig.2 Chromatograms of fatty acid methylesters
(1) Tsubaki oil (Camellia Japonica L.) (2) Sasanquaoil (CV.(A))
(3) Chinese teaseed oil (A) (4) Tsubakioil (CV. Iwane shibori)
(5) Oliveoil (6) Teaseed oil (Thia Sinensis L.(A))
Table.1 Fatty acid composition of oils
—— Fatty acid Oleic acid Linoleic acid Palmitic acid
Sample [ — Cig:1 Cis:2 Cis:o
Tsubaki oil ( Camellia Japonica L. ) 85.2 % 51 % 9.0 %
” (CV. : Iwane-shibori) 83.8 5.0 8.7
” (CV. : Kurogoromo) 84.4 5.0 8.8
” (CV. ! Kikuzuki) 80.7 7.7 10.1
Sasanqua oil (CV. (A)) 78.1 10.5 10.3
” (Cv. (B 79.2 9.9 9.4
” (CV. (C» 79.1 8.8 9.6
Teaseed o0il ( Thea sinensis L.) (A) 49.4 30.2 179
” ( ” ) (B) 55.7 28.2 15.9
Chinese teaseed oil (A) 78.4 10.5 8.3
” (B) 83.2 9.0 6.8
Olive o1l 81.8 4.1 11.9
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