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Study on enzyme catalyzed degumming of
soybean oil by a phospholipase A,

PAN Ming-zhe' ,CHAI Yu-hua', DU Peng™"

(1.Chengdong College of Northeast Agricultural University, Harbin 150030, China;
2.Food College of Northeast Agricultural University, Harbin 150030, China)

Abstract: Enzymatic degumming is a new technique of vegetable oils degumming. Enzyme - degumming of
soybean oil with phospholipase A,, and the feasibitity of enzyme catalyzed reaction were studied. By single-
factor test in which the factors were reaction time, concentration of enzyme, reaction temperature, pH, water
content, concentration of Ca’* and mixing speed, effect of operation parameters on degumming performance was
discussed. The optimum process conditions of enzyme - catalyzed degumming of soybean oil were: enzyme
dosage 4% , the temperature 49~52°C, the pH 4.9~5.2, water content 2%~2.5% , 150uL 0.1mol/L Ca** solution,
mixing speed 125r/min. The residual phosphorus content decreases steadily to less than 10mg/kg. In laboratory
tests Lecitase Ultra has proven to be a kind of more suitable phospholipase used to soybean oils enzymatic

degumming.
Key words : phospholipase A, ; soybean oil; degumming
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Optimization of ultrasonic-assisted extraction of maize yellow pigment
CAO Long-kui, BAO Hong-hui, ZHOU Rui

(Food Science College of Heilongjiang August First Land Reclamation University, Daqging 163319, China)

Abstract. The technology for ultrasonic wave extraction of maize yellow pigment from corn gluten was optimized by
quadric regression orthogonal rotary tests. The mixed solvent of petroleum ether and ethanol was taken. The
effects of extracting temperature, time, material to liquid ration and in mixed solvent on the extraction rate of
yellow pigment were investigated, and a mathematical model describing the relationship between the yield of
pigment and influence parameters was developed. The results showed that the optimum extraction parameters
were as follows: liquid to material ration 15:1, temperature 54°C,
47% , the yield of yellow pigment was 5.16%.

Key words; corn gluten meal;maize yellow pigment;ultrasonic ;response surface analysis
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