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Fig.3 Effect of different enzymatic time on
peanut oil bodies yield
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Tab.2  Orthogonal test results and analysis
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Optimization of Enzyme-Assisted Aqueous Extraction
for Peanut Oil Body

ZHAO Zitong, HAO Lihua, LI Yujian, CHEN Fusheng”
(College of Food Science and Technology, Henan University of Technology, Zhengzhou 450001, China)

Abstract ; In order to improve the extraction rate of peanut oil bodies, Viscozyme L. was used to assist the
extraction of peanut oleosome. The effects of material ratio, enzyme concentration, incubation time, and
incubation temperature on extraction rate of peanut oil body with compound plant hydrolase were investi-
gated by using the single factor experiment. On the basis of single factor experiment, the orthogonal
experiment was used to optimize the process conditions of extracting peanut oil body with compound plant
hydrolase. The results showed that the influence order from high to low of the factors was material ratio,
incubation temperature, incubation time, enzyme concentration. The optimum conditions were as follows ;
the incubation time 80 min and the incubation

material ratio 1: 4 (g/mL) , enzyme concentration 1. 25% ,

temperature 50 °C. Under the optimum conditions, the extraction rate of peanut oil body was 48.92% .

Keywords: peanut; oil body; compound plant hydrolase; yield
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