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3.1 SHRFFH oil-tea camellia seed oil

THZKFH oil-tea camellia seed oil LAV A (Camellia oleifera A.) J¢ AR N IE S A 1) B S2 A~ N Ji k)
] E PR 788 O o

Vs AR SRR A L 7 CaliAdD .

[Z%: GB/T 11765-2018, 3.1]
3.2 SHARFF oil-tea camellia seed

Z%J& (Camelliad i YA ) BGAFE:, HSS A H . FEAFEE @M (Coleiferadbel) .
INFIME (Cmeiocarpa Hu) « KIFESL (C.grijsii Hance) « =M% (Camellia gauchowensis Chang) -
WL L A8 %5 (C.chekiangoleosa Hu) W 2L1EM %5 ( Creticulata f-simplex)FN]™ T 4L AL %5 (C.semiserrata
Chi) S BT o

[Z%. GB/T 37917-2019, 3.1]

3.3 EEEH pressed camellia seed oil

FHATUR R 5 M 2 FF AL H B 2 5 P 9 5 D

3.4 SHZRH camellia oleifera seed cake

THAAT R ZE T2 el 5 78 R R i o
[Z%: GB/T 35131-2017, 3.2]
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