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Oxidative Stability and Sensory Evaluation of Camellia Oil
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Abstract

Camellia oil refined under laboratory conditions had a lower content of linoleic acid, higher oleic acid and
lower iodine value than soybean oil. The oxidative stability of camellia oil from POV and AV was much high-
er than that of soybean oil during autoxidation. The acid values of both oils increased with frequency of
frying whereas iodine value decreased. The significant decrease of iodine value of soybean oil compared to
camellia oil is thought to be because more double bonds are present in soybean oil than in camellia oil. The
result of sensory evaluation for taste, color, odor and total acceptance of potato chips fried with camellia, soy-
bean and corn oil revealed that the potato chips prepared from camellia oil was the most favorable.
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: extraction with n-hexane at room tem. and
desolventized at 40°C.

CRUDE OIL

!

ACID DEGUMMING : with 85% phosphoric acid at 60+5°C for 1
hrs under Nz and vacuum and then
centrifuged (3500 rpm) for 30 min.

!

ALKALI REFINING : by addition of 14.5% NaOH sol. at 60°C for
10 min. under N and vacuum.
BLEACHING : with 1.5% neutral activated clay at 90-100°C
for 20 min.
i
DEODORIZING + at 260°C for 2 hrs. with a vacuum of 1 torr.

Fig. 1. Refining process of camellia oil”,

Table 1. The physico-chemical characteristics and fat-
ty compositions of camillia oil and soybean oil

Characteristics Camillia oil  Soybean oil
Iodine value 78.2 138.8
Peroxide value (meq/kg oil) 0.89 091
Acid value 0.03 0.05
Refractive index 1.467 1.473
Fatty acid (%)

16:0 8.1 10.7

18:0 1.9 3.9

18:1 84.7 26.4

18:2 44 51.8

18:3 0.5 7.1

*All values are means of triplicate determinations.
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Fig. 2. Changes of peroxide value of camillia oil (CO)
and soybean oil (SO) incubated at 40°C for 28 days.
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Fig. 3. Changes of acid value of camellia oil (CO) and
soybean oil (SO) incubated at 40°C for 28 days.
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Fig. 4. Changes of acid value of camellia oil (CO) and
soybean oil (SO) fried at 180°C for 30 frying numbers.
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Fig. 5. Changes of iodine value of camellia oil (CO) and
soybean oil (SO) fried at 180°C for 30 frying numbers.
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Table 2. The sensory evaluation of potato chips fried
with camellia (CO), soybean (SO) and corn oil (CnO)

CcO SO CnO F value”
Taste 2.4 2.7 34 2.24
Color 1.9 2.6 3.6 16.29
Odor 22 2.8 3.6 379
Total 22 2.6 3.6 3.88

acceptance

Y F(0.05)=3.55, F(0.01)=6.01.
indicates no significant difference at the 5% level.
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