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Comparison of key aroma compounds and nutritional components

in cold-pressed camellia oil and roasted camellia oil
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Abstract: [Objective] To investigate the effects of processing methods on aroma compounds and nutritional components in camellia oil.
[Methods] The aroma compounds in cold-pressed camellia oil and roasted camellia oil are identified by comprehensive two-dimensional
gas chromatography and quadrupole mass spectrometry (GC X GC-gMS). The key aroma compounds are further identified based on flavor
dilution (FD) factor and odor activity value (OAV). [Results] A total of 17 aldehydes, 5 ketones, 12 alcohols, 10 acids, 13 esters, 10
heterocycles, and 8 others are detected in cold-pressed camellia oil and roasted camellia oil. The key aroma compounds in cold-pressed
camellia oil are hexanal, 2-heptanol, ethyl decanoate, ethyl benzoate, and linalool, while those in roasted camellia oil include hexanal,
octanal, benzaldehyde, (E)-2-nonenal, (E, E) -2, 4-decadienal, 3-methyl-1-butanol, acetic acid, y -butyrolactone, 2-pentylfuran, 2-ethyl-6-
methylpyrazine, and 3-ethyl-2,5-dimethylpyrazine. Roasted camellia oil has a more intense roasted, nutty, and fatty aroma than cold-pressed
camellia oil, while cold-pressed camellia oil has higher levels of vitamin E, phytosterols, polyphenols, and squalene. [ Conclusion] The
aroma compounds and nutritional components in camellia oil are closely related to different processing methods. Roasting is conducive to
the formation of aroma compounds, while cold pressing retains more active ingredients.
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compounds (FD factor=1) in cold-pressed

camellia oil and roasted camellia oil
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Table 2 Content and OAV of aroma compounds in cold-pressed camellia oil and roasted camellia oil

) i/ (mg-kg ") OAV
BEREY [/ (mg-kg ")
AP ILZR I R Al AREILZRM R L TR
O 2.2140.03" 2.45+0.05" 0.3!1) 7 8
BERE 0.384-0.01° 0.7740.02° 0.5!10) <1 2
FE 0.160.02" 1.63+0.04° 0.1401 1 12
T ND 1.84+0.03 0.61" ND 3
(E)-2- I 0.120.05 0.6240.01° 0.12"" 1 5
Bl 0.0740.01° 1.62+0.04° 0.7 <1 2
(E,E)-2,4-B% "I 0.094-0.00° 0.444-0.03" 0.05"12! 2 9
ey 3 0.03+0.00" 0.94-+0.03" 0.65'"! 1 2
7 0.804-0.04" 1.8540.07° 0.69"12! 1 3
(E)-2-T-f s 0.4340.03" 0.87-+0.03" 0.1411 3 6
(E)-2-%% I 0.024-0.00° 0.9140.04° 0.322'% <1 3
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Figure 3 Heat map of key aroma compounds (OAV=1)

A3

in cold-pressed camellia oil and roasted camellia

oil
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Figure 4 Odor evaluation of cold-pressed camellia oil and

roasted camellia oil
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Table 3 Content of nutritional indicators in cold-pressed
camellia oil and roasted camellia oil mg/kg
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