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Research progress on extraction technology of camellia oil
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Abstract: Camellia oil is one of the four major woody vegetable oils in
the world, which play important roles in prevent cardiovascular dis-
ease, anti-tumor, antibiosis, anti-inflammatory, hepatoprotection,
antioxidant and immunomodulatory. With the rapid development of
Camellia olei fera Abel plantation, an efficient camellia oil processing
technology must be further improving. The latest research and appli-
cation of extraction technology of camellia oil by press, solvent ex-
traction, supercritical fluid extraction, aqueous extraction, aqueous
enzymatic extraction, and their advantage and disadvantage was in-
troduced in this article, which provided a reference for research a
promising extraction technology of camellia oil due to nutrition, safe-
ty and economy.
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Table 1 Comparison of five extraction technology of camellia oil
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TIRE M) HEAT T W5, 45 2R S 3 3 o EL A ik 1) E T T
YRR . Do 1 W10 7 i v A9 A AR o3 el 0 Ak RS 2 i
I3 R K PRI FUOK AN PR3 o i AT 1k 8, 5 2R R &
TR T R T Ak K ORI A BAT R OR

B YSTE AP BRE | 28 R B 2 91 5 T 0 T B K
I3 FOKASEEPEFR 53,30 min i PHEERRTTRE . SO 2 h
J5 SR B LR A BRI T O VR A TR e L R eh R
BB AF i AR SRR AT AN VA P 2 ) R B G I 3
B A I AR T A2, 24 52%45% 45 i i R Ak
TEH R TR B 5 5 X IR (B 5 KAL) BT RS
BRAT ek S LR BEAR T . PRI Ay 38 b A 18 P 1 T
TRG A7 B TE 8 b e e P AU T RS 0 /0 f WA A3 B2 Ok e A1 1t

R R

S YA W A TR K ANV P 43 W BRI ORG F DAL K
A KT W N A R SR UK SR (R 2 T2
IR AN VE B A3 3 B 5 A 8 . HC 45 3R S R 0 2 At AR U
53 B0 A o U R W AR T A S I A 2R R W
R OR VPR L EL A R TR W R T [ B 38 % 9E
5 7 3 it LA A A ELA A i 0 TR I B

A DL 28 BEHEIN | $% SR RIK A A KR 1 P L BT
A ARG W B e by P i R B AR AR T S I . R
A7 b 0 TR B 2T 4l ARG ORG 20 R A AR Y
RO, Hogh R B R RIS (Xanthan gum) Fl 45 3 i (Gellan
gum) SFIGRE 220 B AT 507 Y A BRI AR R R R ARG ot
K HE A L 10 0 e AR R0 SR BIDRG 1 A S R

I s P Al £ W T AR AT 1 i A v BB 3 AR i
VY o 30 AT X R AIF ST BB T 2 A AR £ 2T 4 (L
SR 228 ) U0 TR R | BB SE A KR T S A K AN
PR3 (SR TR 2T 2 ) U3 Rl 22 0 A5 1K P4 dt R 7 1R R
B ARG 00T AR A ke BRI It R v B, T U
2 A SR KR R S A A s SRR T HL 3 R S (Xanthan
gum) L5 I (Gellan gum) SF 19K AL HAT B RBUR

(kB . www.foodmate.net )

187



