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Study on extraction of oil from Camellia oleifera
by hydrolysis enzymes
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Abstract: To develop a mild oil processing technology, hydrolysis enzyme extraction of Camellia oleifera oil was
studied.Three commercial enzymes were used for extraction of oil from Camellia oleifera seeds.The results showed
that Alcalse 2.0 L was the most effective hydrolysis enzyme.The main factors influencing the oil extraction rate were
analyzed by response surface methodology. Under the fixed ration of enzyme to seeds 0.02mL/g, the optimal
parameters were temperature 55°C, pH =8 ,the ratio of solid to water 1 : 6(g/mL) ,and enzyme incubation time
4h.Under these conditions,the oil extraction rate reached to 78.25%.
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