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Study on hydrated degumming progressing of peanut oil
WU Ke-gang',ZHANG Wen*", CHAI Xiang-hua'

(1.Laboratory of Food Additives and Food Quality Security, Faculty of Chemical Engineering and Light Industry,
Guangdong University of Technology, Guangzhou 510006, China;
2.Guangdong Huankai Microbial Science and Technology Co., Ltd., Guangzhou 510663, China)

Abstract: The progress of hydrated degumming of peanut oil was studied. Effects of different experimental
conditions on the degumming,rotational speed,amount of water,electrolyte,holding time,temperature were
studied. The optimum technological conditions for degumming process of the peanut oil were determined by
the analysis of the content of phospholipid of degummed crude oil. The optimum technological conditions was:
preheating at 75°C,1mL citric acid solution with the concentration of 8% added into 100g oil,reaction time of
5min and constant temperature of 80°C for 20min,4200r/min rotational speed offcenter for 20min. The produced
peanut oil from the optimized hydrated degumming process with the addition of citric acid meets the
requirements of the degumming oil.
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Table 1  Effect of water on the degumming
Ik (ml/100giD - OGS (A BEAR & (%) i (%)
0.5 0.264 0.1141 55.55
1 0.193 0.08177 68.15
1.5 0.201 0.08549 66.70
2 0.220 0.09387 63.43
4 0.213 0.09074 64.65
6 0.202 0.08593 66.53
8 0.202 0.08575 66.60
Bl CRIE) 0.577 0.2567 -
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Table 2 Effect of sodium chloride on the degumming

NaCIAWRIE (%) WOGREE A BElET (%) Bil% (%)
5 0.263 0.1134 55.65
10 0.263 0.1137 55.53
15 0.271 0.1172 54.17
20 0. 248 0.1067 58.27
25 0.294 0.1274 50.18
FEi CRID 0.575 0.2557 -
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Table 3  Effect of citric acid on the degumming
FIEIRIBIRE (%) WOLRE (A BEAR = (%) itk (%)

2 0.244 0.1051 62.32
4 0.237 0.1018 63.50
6 0.069 0.02533 90.92
8 0. 057 0.01988 92.87
10 0.097 0.03811 86.34

E GRID 0.627 0.2789 -
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Table 4  Effect of sodium citrate anhydrous on the degumming

Frtm Bl

TR FE (%) WO A BEARE (%) BREER (%)
5 0.160 0.06681 78.08
10 0.166 0.06932 77.26
15 0. 158 0.06575 78.43
20 0.267 0.1153 62.17
25 0.196 0.08306 72.75
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Table 5 Effect of degumming temperature on the degumming

TR IR WORE O BEfER BEER
0 Qo) oy (%) (%)
85 90 0.086 0.03306 89.17
80 85 0. 081 0.03073 89.93
75 80 0.062 0.02218 92.73
70 75 0.064 0.02309 92.43
Eh CRID 0.686 0.3052 -
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Table 6  Effect of degumming time on the degumming

TEIRI ] (min) WG A BIEE )  REER (%
10 0.110 0.04401 86.99
20 0. 076 0.02856 91.56
30 0.081 0.03077 90.90
40 0.093 0.03619 89.30
50 0.082 0.03116 90.79
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