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Table 1 The effects of the shelling time of harvesed fruits on
99 O% the rate of oil ontent kemel
b .
55 /d /% /%
[ —1 44 04
’ [ —2 9 43 66 4390
| II [—3 44 00
. ¢ 7d ) 1 46 39
2 R -2 4 46 83 46 57
— -3 46 49
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o 1 2 1 4770 47 54
I ’ 200 mg kg ’ I3 47 41
b
s . 2,
2
Table 2 The effects of several shelling methods
/ 3 3d
/ 1 2 3 / /%
1 000 30 150 350 780 20 78
I 1 000 30 210 780 880 120 88
I 1 000 30 910 940 0 94
1 000 50 1~3 , 7d 8%
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, Table 3 Size of kemel, protein variability and rate of remaining oil
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Tabk 4 The result of the oil camellia experiment of Youxian County
/ke /kg /% /kg /% 1% % /%
7% 1994 121 22 2 19. 1 8 11 2.54 15 78
1996 123 22 &8 19.4 8 20 2.58 15 77
750 1994 120 23 49 21. 4 6. 88 2.85 17 83 129
1996 127 23 53 28 6.7 3.04 17 95 138
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Table5 The result of the exanination of tea-sced oil quality
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Study on improving oil-yielding rate of harvested oil camellia fruits

HU Chun-shui', WANG Jin-yuan’s XIONG Fang-fang'

(1. College of Resources and Envirobment Central South Foresty Univesity, Zhuzhou 412006, Hunan
China; 2. Hunan Agricultural Science Institute, Changsha 410000  China)

Abstract: Based on the study of harvested fruits of oil camellia in production experiments and
laboratory, a new processing techmlogy was developed. The results showed that the rate of oil content in
the fruits decreased in the course of stacking. Comparing with the old technology, the new techmology
could increase the oil-yielding rate by 12% and the processing cost only increased 3.0 Yuan t LT
could be operated and popularized in production easily.
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