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Abstract; This paper summarizes the existing research results on
the content of lipid concomitants in oil-tea camellia seed oil, espe-
cially the content change during processing. It was proposed to
develop uniform nutrient claims on lipid concomitants in the oil-
tea camellia seed oil based on the analysis of content data of lipid
concomitants in current standards for various product of oil-tea
camellia seed oil.
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Table 1 Target of lipid concomitants in current product standard of camellia oil mg/100 g
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