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Abstract: Studying the effects of three factors of temperature, light, container material on the camellia seed oil

storage , essentially, the four indicators of tea saponification value, acid value, iodine value, peroxide value were

determined.The results showed that no matter what the case was, saponification value, acid value, peroxide value

increased with the extension of storage time, the iodine value decreased, however, the rate of changing of the in—

dex value of tea under the condition of refrigeration, dark, glass packaging was smaller, was rancidity slower, not

perishable. So better storage conditions of tea were concluded : refrigerator, dark, glass container storage.
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Fig.2 Changes of acid value of camellia oil
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Fig.3 Changes of iodine value of camellia seed oil
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Fig.4 Changes of POV of camellia seed oil
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Fig. 6 Changes of acid value of camellia oil
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Fig.7 Changes of iodine value of camellia seed oil

=5 8
S %g
W g
mE 18

0123456738 9101112
Fsf 1/

B8 mEm S EN TSR
Fig.8 Changes of POV of camellia seed oil

[R5 R 7 v B i 9 ] (9 385, 7
WESGAG BT By 25 i 2 A (A AN AL 0 31 185 o R
& AEFRIGARZE NS, T 1R 6 A 8 H R (E ANy A8 AL
JE W AR IR, AR T AT TR (/5 AL
0.096 mg/e/5.73 mmolkg I FH%] 0234 mg//30.32 mmolkg,
44 A B F R 11.98 %/35.76 %, YIRS R 25 iR
{EATEALAE T 0096 mg/g/5.73 mmolkg | T3] 0237 mg/g/
33.55 mmol/kg, I H K FR Ny 12.24 %/40.46 % , i
WISEEY LG RRZR A T 2SR IS 12 , H ot mT D, ik
FHCRAF TR . o SPSS #4 h Paired—Samples
T Test 43 #7745 H 30 S A1 R b 2R 58 T 19 2 AR
R A AR AN 3 2B AR E Y P<0.01, FF DL 25 S50 1 3%
3 1t 2 0 2 5 Wil 5% 901 7 U e e AR v R G i)



0 i

FRAGIE 55 R R Z 3t it FoAT i 4 AL ST 0 R

209——

2.1.3  BERRZS A A ORI R b S5 A 52

TEMAG A AF 7T, H T 90 2 1) 5 (s 4845 N
Prds e, B 1 B A A . (HOE SR
il A — 2 B S G M DA S B RS A AN [ 1Y
WA Ty SO S5, 2 ELHE 2 I NG b S0 i 22 6 LA KT
i VA U] , DT HH R I, e P rh B
SRR R A P AP S5 1 T B 2 T8 bR AR L e # n
Eo & 10 11 .18 12 Froi .,

250F =W
200F = UKk
150
100
50

01234567 89101112
1)/ A
B9 mFEArmEdENTHER

Fig.9 Changes of saponification value of camellia seed oil
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Fig.10 Changes of acid value of camellia oil
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Fig.11 Changes of iodine value of camellia seed oil
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