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Research note

Effects of Post-Harvest Treatment on the Quality of
Camellia oleifera Seed Oil

Fu-Lan Hsu,” Chun-Kai Hsu,” Fen-Hui Chen®”

[ Summary ]

In Taiwan, there is no standard for post-harvest treatment of Camellia oleifera fruit and re-
lated research is lacking. This study investigated the effect on oil yield and quality of different dry-
ing methods of C. oleifera fruit after harvest, including hot-air dehydrating, shade drying, direct
sunning, and open-air drying using both black and blue netting. Comparing these 5 drying methods
revealed significant variation in the resulting moisture content of seeds, with the lowest moisture
recorded being 4.58% for hot-air dehydration. Slight variations of oxidative stability were also ob-
served, but no significant differences in other oil qualities such as oil content, acid value, and fatty
acid composition, were recorded. This may be because the fruits were harvested as mature fruit.
These results suggest that post-harvest and post-ripening treatments have no significant effect on
the accumulation or improvement of oils. Based on our findings, the shells and seeds of C. oleifera
should be removed immediately after harvesting for drying. In case of rainy weather, the shells
should be shelled then dried at low temperature to prevent the deterioration of oils and to obtain
stable and high-quality oil.

Key words: post-harvest treatment, Camellia oleifera, camellia seed oil, fatty acids, oxidative sta-
bility, acid value.
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Table 1. Oil qualities for different drying methods of Camellia oleifera

Drying
method Hot air Shade Sun Black net Blue net
Oil quality
“k“eiésnwnt 4.58+0.13° 7.21£0.17° 5.5540.21° 6.21£0.26" 6.06£0.13"
Oﬂiaym“ 46.57+1.61°  45.8341.47°  46.44+032°  4534+0.51°  46.8042.26°
‘*T?ﬁgzge“ﬂ 196.17425.86°  209.70+53.11%  204.20+20.69° 223.90+56.57° 213.93+14.54°
s%ﬁgﬁge 578.00+105.33" 540.57+281.53° 317.37+69.32° 386.73+66.39° 419.30+196.00"
Acid value a a a a a
(mg KOH/g) 0.50+0.08 1.32+0.24 0.99+0.37 1.29+0.85 1.17+0.37
Oil stability 11.14£1.01°  8.05+1.14°  997+4122%  10.6820.59°  10.41+1.41°
index (hr)

"Means with the same letter do not significantly differ at the 5% level as determined by the LSD test (n=3).
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Fig. 1 Content of major fatty acids of Camellia oleifera kernel oil with different drying methods.
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