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Preparation of tea seed oil polar concomitant palmitate

and its antioxidant activity

LIU Guoyan, WANG Jianjun, MA Qi, HUANG Yiwen, XU Xin
( College of Food Science and Engineering, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract: Taking the polar concomitant in tea seed oil as the research object, the esterification reaction was

carried out to prepare the fat — soluble polar adduct palmitate and the preparation process was optimized. The

antioxidant properties in vitro and in the oil were also investigated. The results showed that the optimal prepa—

ration process was as follows: polar concomitant: catalyst molar ratio of 1. 0:4. 5, polar concomitant: palmitoyl

chloride molar ratio of 1. 0:4. 0, temperature 45 °C, time 8 h. The yield of the product under this condition
was (83.34 +1.22) % , and the ICy, value was (42.25 +1.37) wmol/L. The preparation of Naringenin —
7 -0 - [B - D —xylopyranosyl( 1—6) | [8-D - glucosyl( 1—3) —a - L — rhamnosyl( 1—2) ] -8 -D - glu-

coside, quercetin, catechin and tea polyphenol palmitate, the antioxidant effect in oil was: Tetrapolyphenol

palmitate > Catechin palmitate > Quercetinpalmitate > Naringenin —7 — O — [8 = D — xylopyranosyl( 1—6) |

[B-D - glucosyl( 1—3) —a - L — rhamnosyl( 1—2) | =B - D - glucoside palmitate, the monomer was still

strong in antioxidant capacity after being prepared into palmitate form.

Key words: tea seed oil; phenolic compounds; palmitate; antioxidant; food science
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