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UTICAJ TEHNIKE HLADNOG PRESOVANJA I SOKSLET EKSTRAKCIJE
NA FIZICKO-HEMIJSKA SVOJSTVA ULJA SEMENA KAMELINE

(CAMELINA SATIVA L.)
Ivana M. SAVIC GAJIC!, Ivan M. SAVIC!, Sladana RAKITA?, Nedeljka SPASEVSKE, Jasmina
LAZAREVIC?, Danka DRAGOJLOVIC?, Viktor STOJKOV
"Univerzitet u Nisu, Tehnoloski fakultet u Leskovcu, Bulevar oslobodenja 124, 16000 Leskovac, Srbija
2Univerzitet u Novom Sadu, Naucni institut za prehrambene tehnologije u Novom Sadu, Bulevar cara
Lazara 1, 21101 Novi Sad, Srbija
E-mail: savicivana@tf.ni.ac.rs; vana.savic@yahoo.com
Kamelina pripada porodici Brassicaceae Cije seme sadrzi 30-50% ulja. Visoka nutritivna vrednost ulja
kamine prvenstveno je povezana sa njegovim profilom masnih kiselina. Ulje je obogaceno
tokoferolima, karotenoidima, hlorofilom i fosfolipidima. Zbog prisustva ovih jedinjenja ulje je stabilno
1 otporno na procese oksidacije. Magnezijum je najzastupljeniji mineral u ulju. Poznato je da ulje
blagotvorno deluje na kardiovaskularni sistem, kozu, hormonsku ravnotezu, dijabetes i dr. Cilj ovog
istrazivanja bio je da se analizira efekat tehnika ekstrakcije na fizicko-hemijska svojstva ulja dobijenog
iz semena kamine genotipa NS Zlatka uzgajane u Srbiji. Sokslet ekstrakcija je pokazala ve¢i prinos ulja
(26,7%) u poredenju sa hladnim presovanjem (26.0%). Uocene su znacajne varijacije u gustini, pH
vrednosti, kiselinskom i saponifikacionom broju, dok se sadrzaj vlage, viskozitet i indeks prelamanja
nisu razlikovali izmedu ulja kamine dobijenih obema metodama. Dobijeni podaci su pokazali da
postoje znacajne razlike u sastavu masnih kiselina. Za Sokslet ekstrakciju zabelezen je sadrzaj 9,99%
zasi¢enih, 32,82% nezasi¢enih 1 57,19% polinezasi¢enih masnih kiselina. U slucaju hladnog
presovanja, procenat zasi¢enih (9,23%) 1 nezasi¢enih masnih kiselina (32,12%) ide u prilog velikim
koli¢inama polinezasi¢enih masnih kiselina (58,65%). Kod oba postupka ekstrakcije, ulje semena
kamine je sadrzalo visoke procente a-linolenske (C18:3n3), linolne (C18:2n6¢) i1 eikozenske kiselina
(C20:1n9). Sadrzaj p-karotena i fenolnih jedinjenja (118,96 mg/kg i 26,0 mg GAE/100 g) u ulju
dobijenom Sokslet ekstrakcijom bio je ve¢i od hladno cedenog ulja (89,43 mg/kg 17,3 mg GAE/100 g,
respektivno). Ulje dobijeno Sokslet ekstrakcijom imalo je bolje nutritivne karakteristike u poredenju sa
hladno presovanim uljem. UopSteno, ulja izolovana ovim metodama mogu se Kkoristiti kao
visokokvalitetna ulja u prehrambenim i1 medicinskim formulacijama. Takode, se mogu koristiti kao
ekoloski rastvaraci za prirodne proizvode.
Kljucne reci: kamelina; ulje semena; ekstrakcija; masne kiseline, kvalitet.
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EFFECT OF COLD-PRESSING AND SOXHLET EXTRACTION TECHNIQUES
ON THE PHYSICO-CHEMICAL PROPERTIES OF CAMELINA (CAMELINA

SATIVA L.) SEEDS OIL
Ivana M. SAVIC GAJIC'*, Ivan M. SAVIC!, Sladana RAKITA?, Nedeljka SPASEVSKE, Jasmina
LAZAREVIC?, Danka DRAGOJLOVIC?, Viktor STOJKOV
IUniversity of Nis, Faculty of Technology in Leskovac, Bulevar oslobodjenja 124, 16000 Leskovac,
Serbia
2University of Novi Sad, Institute of Food Technology in Novi Sad, Bulevar cara Lazara 1, 21101 Novi
Sad, Serbia
E-mail: savicivana@tf.ni.ac.rs; vana.savic@yahoo.com
Camelina belongs to the Brassicaceae family whose seeds contain about 30-50% of oil. The high
nutritional value of camelina oil is primarily related to its fatty acid profile. The oil is enriched with
tocopherols, carotenoids, chlorophyll, and phospholipids. Due to the presence of these compounds, the
oil is stable and resistant to oxidation processes. Magnesium is the most abundant mineral in oil. It is
known that the oil has beneficial effects on the cardiovascular system, skin, hormonal balance,
diabetes, efc. The aim of this study was to analyze the effect of the extraction techniques on the
physico-chemical properties of oil obtained from camelina seeds of genotype NS Zlatka cultivated in
Serbia. Soxhlet extraction showed a higher oil yield (26.7%) compared to cold pressing (26.0%). There
were significant variations observed in density, pH value, acid value, and saponification value,
whereas, moisture content, viscosity, and the refractive index did not differ between camelina oils
produced by both methods. The obtained data showed that there were significant differences in the fatty
acid composition. The content of 9.99% of saturated, 32.82% of unsaturated, and 57.19% of
polyunsaturated fatty acids was noticed for the Soxhlet extraction. In the case of cold pressing, the
percentage of saturated (9.23%) and unsaturated fatty acids (32.12%) is in favor of large amounts of
polyunsaturated fatty acids (58.65%). In both extraction procedures, the camelina seeds oil contained
high percentages of a-linolenic (C18:3n3), linoleic (C18:2n6c¢), and eicosenoic acids (C20:1n9). The
content of f-carotene and phenolic compounds (118.96 mg/kg and 26.0 mg GAE/100 g, respectively)
in the oil obtained by the Soxhlet extraction was higher than the cold-pressed oil (89.43 mg/kg and 7.3
mg GAE/100 g, respectively). The oil obtained using Soxhlet extraction had superior nutritional
characteristics compared to the cold-pressed oil. Generally, the oils isolated using these methods could
be used as high-quality oils in food and medicinal formulations. They are also can be used as eco-
friendly solvents for natural products.
Key words: camelina; seed oil; extraction; fatty acids, quality.
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