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Effect of extraction technology of Camellia oil on its active ingredients

and the related antibacterial effect
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Abstract; In order to study the content of non-fat active compo-
nents and the antibacterial effect of oil-tea camellia oil. The chan-
ges of vitamin E. polyphenols, Camellia saponins phytosterols
and flavone content in Camellia oil and the effect of its bacterio-
stasis from 5 different processing technologies, cold pressing, hot
pressing, leaching, supercritical CQO; extraction and water
enzyme method were studied.. The content of vitamin E and Ca-
mellia saponin extracted by cold pressing technology was the
highest, reaching 786.3 mg/kg and 3 789.0 mg/kg respectively;
The phytosterol content of hot pressed oil was the highest, reac-
hing 3 962 mg/kg; The content of polyphenols in supercritical
COsextraction was the highest, reaching 21.32 mg/kg; The con-
tent of flavonoids in the leach oil was the highest, reaching
38.9 mg/kg. The inhibitory rates of cold pressed oil to four com-
mon bacteria, Escherichia coli, Staphylococcus aureus, Pseudo-

monas aeruginosa and Candida albicans, reached respectively
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95.9%, 92.2%, 95.2%, 94.6% , showing quite strong fungista-
tic activities on bacteria. The Camellia oil produced by the cold
pressing process of the 5 kinds of preparation process was the
best from the content of antibacterial active components and the
bacteriostasis, and the crude oil produced by the hot pressing process
was the second. It provided a reference for the application of Camellia
oil in infant skin care and other antibacterial efficacy cosmetics.
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cessing technology
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Different techniques of camellia oil
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Figure 1 Effects of different processing techniques on

vitamin E content in Camellia Oil
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Figure 2 Effects of different techniques on phytosterol

content in Camellia Oil
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Figure 3 Effects of different techniques on polyphenol

content in Camellia Oil
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Effects of different techniques on saponins of
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Figure 5 Effects of different techniques on total

flavonoids content in Camellia Oil



180

254 EXTRACTION & ACTIVITY

T 7T BRI L 25 A A AT T RE
Fee ARl o 5
2.2 XTLFHEMELRBIFZE

SR VI I (I PO PN 7R e N R R BN R
o Al PR ML T 3 b BT A 0 o R e s B T X B
TRBA 0 10 ROR B o BEHORTE L5 RO TR T B0
ZRAMIIRS 4 Tl L4 240 8 AT — S A9 40 4R . LV M L
A ATRAGE L 2 Tl X 4 ol D 9 40 7 AR s BT AR Y
WAER . XEMFLZRMPESHLREE 28 HEY
i e LA % TR 46 22 Tl 400 T R Ay s T — A R R
fe 20 0 R A R A A R B B T R DR

RWEE T KT

1 TEAIZUXHMNMERLR
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