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The Extraction and Analysis of Oils from
Selected Species of Oiltea Camellia in Taiwan

Chen-Lan Wang and Yu-Han Lin

[Summary]

The oil components were extracted with n-hexane from two major Camellia
species in Taiwan: Carellia oleifera Abel and Camellia tenuifolia (Hay.) Cohen
Stuart. The yield of oil from Camellia tenuifolia was 31.0%, higher than Camellia
oleifera (27.8%). Examinations of oil characteristics showed that Camellia oleifera
oil was higher in iodine value and unsaponifiable matter, but lower in acid value,
that the Camellia tenuifolia oil. Their specific gravity, refractive index, and saponi-
fication value, showed no significant difference.

The oil compositions were analyzed by gas chromatograph. The major un-
saturated fatty acid was oleic acid (C18:1), 74.1% in Camellia oleifera, and 75.7%
in Comellia tenuifolie. Linoleic acid (C18:2) was determined to be 11.3% in
Camellia oleifera and 7.88% in Camellia tenuifolia. The saturated fatty acids,
palmitic (C16:0) and stearic (18:0), were 7.91% and 2.06% in Camelliz oleifera,
while 8.34% and 2 33% in Camellia tenuifolia respectively of both oils. An uniden-
tified fatty acid of Cyy and higher was about 3% found to make up. In addition,
myristic acid (C14:0), palmitoleic acid (16:1), and linolenic acid (C18:3) were
found in trace amounis.
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