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Study on Changes in Qualities of Camellia Oil during Frying
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Abstract
chemical properties and the law of loss of the phenolic compounds in camellia oil during high temperature frying. [ Method ] Changes of the

[ Objective ] To provide scientific reference for consuming camellia oil reasonably through study on the changes of physical and

acid value, peroxide value, carbonyl value, anisidine value, polar component, FFA, total phenols content of camellia oil were studied to
judge the quality of camellia oil during frying. [ Result] It was proved that during frying process with prolonged frying time and elevated frying
temperature, the acid value, peroxide value, carbonyl value, anisidine value and polar compounds content in camellia oil increased, iodine
value and total phenols content displayed a decrease. And the saturated fatty acid and monounsaturated fatty acid contents in camellia oil in-
creased, the content of polyunsaturated fatty acids reduced. After 20 h, the total phenols content decreased quickly at 160, 180 and 200 °C ,
and at 32 h the loss ratio of the total phenols content was 82.93% , 85.22% , 92.13%. [ Conclusion] With prolonged frying time and elevat-
ed frying temperature, more nutrients in camellia oil will lose, and oil quality will decrease significantly, so it is necessary to strictly control
frying time and temperature.
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Fig.1 Changes of acid value in camellia oil during frying
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Fig.2 Changes of peroxide value in camellia oil during frying
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Fig.3 Changes of iodine value in camellia oil during frying
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Fig.4 Changes of carbonyl value in camellia oil during frying
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Fig.5 Changes of anisidine value in camellia oil during frying
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Fig.6 Changes of polar compounds content in camellia oil dur-
ing frying
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Table 1 The changes of C18:1 composition in camellia oil during fry-

ing %

BOKER ] FIYEWRLE Frying temperature // C

Frying time //h 160 180 200

0 79.34 £0.01 79.34 £0.01 79.34 £0.01
1 79.45 £0.02 79.42 £0.06 79.61 £0.03
2 79.31 £0.01 79.36 £0.02 79.75 +0.04
4 79.58 £0.04 79.44 £0.04 80.03 +0.01
8 79.79 £0.01 79.49 £0.01 80.00 +0.03
12 80.11 £0.03 79.53 £0.06 80.44 +0.01
16 80.20 +0.01 79.67 £0.01 80.27 +0.02
20 80.47 £0.02 79.20 £0.03 79.91 £0.01
24 80.36 +0.01 79.12 £0.02 79.56 £0.02
28 80.37 £0.05 79.17 £0.01 77.45 +0.01
32 80.40 +0.01 79.06 £0.05 78.63 £0.02

R2 FHHAMETRERITHER(CIS:2) ARKEL

Table 2 The changes of C18:2 composition in camellia oil during fry-

ing %

BOKER ] FIYEWRLE Frying temperature // C

Frying time //h 160 180 200

0 9.05 +0.02 9.05 +0.04 9.05 +0.06
1 8.95+0.03 8.85+0.03 8.73 +0.01
2 8.85+0.03 8.66 +0.01 8.55+0.05
4 8.72+0.04 8.50 +0.04 8.05+0.03
8 8.38 +0.01 7.98 £0.01 7.15£0.02
12 8.12+0.05 7.51 £0.05 6.26 £0.04
16 7.69 £0.01 7.18 £0.03 5.52£0.03
20 7.30 £0.03 6.63 £0.02 4.89 +£0.01
24 6.87 £0.02 6.30 £0.01 4.23 £0.05
28 6.41 £0.01 5.90 £0.02 3.91+£0.01
32 5.84 £0.02 5.54 £0.01 4.08 £0.02

R3 FHMAMELRERETBEAER(SFA) HRMEN

Table 3 The changes of SFA composition in camellia oil during frying

%
FET i) AUMEIREE Frying temperature // °C

Frying time //h 160 180 200

0 10.68 +0.02 10.68 £0.01 10.68 £0.03
1 10.67 +0.01 10.71 £0.02 10.76 £0.01
2 10.92 +0.04 10.85 +0. 04 10.87 +0.02
4 10.79 £0.03 10.92 +0.02 11.08 0.05
8 10.94 +0.01 11.28 £0.03 11.54 +0.06
12 11.14 £0.02 11.58 £0.05 12.04 £0.03
16 11.35 £0.03 11.80 £0.02 12.53 +0.02
20 11.47 £0.05 12.40 £0.01 13.32 +0.01
24 11.63 0.02 12.65 +0. 04 14.01 £0.05
28 11.89 £0.01 12.91 +0.01 14.73 +0.01
32 12.26 +0.03 13.20 +0.02 14.73 +0.04
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Fig.7 Changes of total phenol content in camellia oil during
frying
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