PEAL AR B2 4R 2023,38(5) : 147-152
Journal of Northwest Forestry University

doi:10. 3969/j. issn. 1001-7461. 2023. 05. 20

XX 6 A R MR A mR S TS S G

GE. R BTLA EF LA HFLIMRFE

(BRI TR AR S TR B BV B AR Y S 900 B AR S A S IR A MR B R R R E 3 E) .,
I T 2% L 1y DX A 0 W R 2 5 T e W [l BIGHT v 0  B P R 723001)

B OEARCPIRE RN 6 A b RS A A, a8 A w2 b 2R R AL R L BR R BR R 0 A EE AL M 3
ARL.RAEB R ES 6 AWML R R RAITEZSTFN, EREAN. AR BB FRABBREF A
HA6.02%~31.19% . AR EXFFE; R A IR R bR, FHESEESUAL LT F
WARAF MM LR A FTRZ, A 6.50% ;MR EF AR D297 B ERR G AZMEKE G T
FRABEKRA2.72%) B ARBE ;MRS Bk M EAITE i4aX % 4(—0.816,P<0.05);17
Tk AT ok 6 BR AN L BRE | i R K, b AT AT 8 B AR R R AR 56 AN 2R S A Bl i 69 e R
FALIT 5 >45>55>27T5>305 >335, AL RAXFPHE BEFRR B LT IE
TR T 2R,

FEEIR P M Rl s B W B 4 s FE AL AR A e AR

FESESST94. 4 XEktRERD A M EHS:1001-7461(2023)05-0147-06

Quality Analysis and Comprehensive Evaluation of 6 Local Camellia oleifera
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Abstract: In the present study,6 local Camellia oleifera varieties in Hanzhong area were used as materials
to determine the phenotypic traits, fatty acid composition and physicochemical indexes of the fruit and
seeds,and the quality of the variety was comprehensively evaluated by membership function method. The
results demonstrated that the phenotypic variation of different varieties of C. olei fera was abundant, with
the coefficient of variation ranged from 6.02% to 31.19%. Oleic acid was the main unsaturated fatty acid,
with an average content of more than 85%. The linoleic acid content in No. 17 C. olei fera seed oil was the
highest, with the content of 6. 50 %. The coefficient of variation of oleic acid was the smallest (1. 29%) and
the stability was the highest. The coefficient of variation of palmitic acid was the largest (12.72%) and the
most unstable. A significant negative correlation was observed between oleic acid and linoleic acid
(—0.816,P<C0.05). The No. 17 seed oil was {resh and stable with the lowest acid value,iodine value and
peroxide value. The quality of C. olei fera seed oil from high to low was ranked as No. 17,4,5,27,30, 3.

The results of this study provides an important basis for the breeding and promotion of excellent varieties
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of C.oleifera in Hanzhong area.
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Table 1  Statistical analysis of phenotypic traits of Camellia oleifera

i~k % S S A/

ETRS %) fief S5 /g (kg H ) SR /g PR/ REAE/mm RHUHE/mm ES ik
35 0.52740.02° 10.4240.63% 15.4441.31° 1.9340.12% 0.9440.09° 27.3740.37° 29.0341.45° 1.06+0.03"
4% 0.5540.03° 19.06-£0.28° 16.060.27° 4,4140.16° 1.9640.08" 32.664-0.96" 31.9640.92% 0.984-0.04™
5% 0.5340.03% 24.48+0.56" 16.1640.49" 4.2840.77° 2.0240.37" 36.38%+3.01° 40.09+1.66" 1.1140.05"
17 % 0.3140.01" 33.1840.46" 18.94-0.21" 5.17-40.13* 2.4940.11° 41.4940.54° 47.3940.55" 1.144-0.04°
27 % 0.6740.06" 26.13+1.92" 17.7840.98" 4.7440.72" 1.56+0.09° 35.9940.93" 35.9241.37° 1.0040.01"
30 % 0.7040.04* 25.7740.40" 16.8140.48™ 4.3040.14° 1.2940.04% 35.9140.10" 38.61+0.35™ 1.08+0.01*"
¥iME 0.55 19. 84 16. 87 1.54 33.03 33.83 1.03

A 5 R0 23.13 31. 19 6.98 31.17 24.17 10.57 13.98 6.02

TE B P AR 22 . SRR 7 8 R 2 57 35 (P<<0.05) . F I,
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Table 2 Physicochemical indexes and difference analysis of C. olei fera seed oil

- FA R R AN g 1 1 A/ i Ak fE/ miE/

%) RO (mg+g » (g+100g " (g+100g
35 47.1240. 44°¢ 90. 27+0. 85° 0.3240.09" 0.06930. 0006 90.01+2. 56"
415 50.68+1.09" 87.094-0. 79" 0.2940.05" 0.057340. 0002° 92,4442, 64"
55 48.054-0. 58° 88.004-0. 10" 0.4340. 06" 0.0365£0.0001° 91. 461, 32°
175 53.8340. 72" 87.8240.12" 0.29+0.00" 0.033640.0001" 89,8242, 72"
275 44,9640, 73" 89.6140. 14" 0.29-+0.01" 0.041340.0001¢ 92. 4442, 64"
30 45 42.614+1. 28° 85.54+0. 26° 0.44+0.08" 0. 066440.0001" 90.42+1. 00"
#ME 47.87 88.06 0.34 0.0507 91.10
LTS (D) 7.63 1.77 19. 04 28. 11 11.87
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Table 3 Fatty acid composition of C. olei fera seed oil %

Rz FERH R (C18 ¢ 0) T R R (C18 = 0) MR CS = 1) WAMAR (C18 + 2)
35 7.1340.07' 1.7540.01¢ 84,0940, 79" 6.1740. 05"
45 9.7540.01°¢ 1.66+0.02° 81.174+0.73° 5.9240.05°
5% 10.3740. 10" 1.9540.02" 82.98+0.09" 5.0240.01¢
17 % 9.4440. 02¢ 2.3740. 05 81.3140.10° 6.50=+0. 02"
27 % 8.1440.01° 1.904+0.01° 83.46-+0. 13" 6.1440.01"
30 & 10.204-0. 13" 1.9240.03° 82.65+0.25" 5.894+0.01°
¥iME 9.17 1.93 82.61 5. 94

A8 5 R A 12.72 11.48 1.29 7.71
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Table 4 Correlation analysis of main fatty acids in C. olei fera seed oil
LD FEAR R fifi i iR il WV 7 R
KA AR 1. 000 0.251 —0.618 0.759
T AR iR 0.251 1. 000 —0.332 0.586
TH R —0.618 —0.332 1. 000 —0.816"
ATz 0.759 0.586 —0.816" 1. 000
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ik 5 it
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Table 5 Comprehensive evaluation of 6 C. olei fera quality

%' SER R JUKR bR BMER MR MR Wk M JHERl Bl Zass i
3% 0. 000 0.462  0.402  0.000  0.119  1.000  0.000  0.769 0. 000 0.073 0.285 6
45 0.175 0.385  0.720  0.807  0.000  0.000  0.778  1.000 1. 000 1..000 0.591 2
54 0.205 0.436  0.485  1.000  0.414  0.620  0.757  0.066 0.920 0. 626 0.556 3
17 % 1.000 1,000 1.000  0.712  1.000  0.049  1.000  1.000 0.338 0. 000 0.707 1
275 0. 666 0.077  0.209  0.310  0.333  0.785  0.591  1.000 0.784 1..000 0.574 4
30 5 0.390 0.000  0.000  0.946  0.367  0.505  0.607  0.000 0.083 0. 229 0.312 5
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