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Studying on Enzymatic Extraction Process Condition
of Yellow Flower Camellia

WANG Yuan-feng! ~ WEI Xin-lin' =~ WANG Deng-liang®  LIU Zhong-hua®
1. School of Food Science and Technology Southern Yangtze University Wuxi 214036 China 2. South China Agri-
cultural University Guangzhou 510642 China 3.Hunan Agricultural University Changsha 410128 China

Abstract This optimal extraction parameters and the extraction rate of nutrient components of yellow
flower camellia C. Chrysantha Hu Tuyuma were studied by enzymatic hydrolysis. With a ratio
of 1:100 between yellow flower camellia and water an addition of 0.4 % exogenous papain pH 5.0
~35.5 most of nutrient components and microelements were extracted at 50~55 C for 2 hours. Un-
der the above conditions there were 39.47% increase of extraction rate of soluble solid 7.39% in-
crease of total soluble sugar and 1.84% increase of the extraction rate of crude protein amino acid by
enzymatic hydrolysis compared with by pure water extraction. The hydrolytic rate of crude protein
was up to 25.5% and the extraction rate of Fe Zn Cu Se Mn Co Mo Ge V was up to 95% respec-
tively in the optimal conditions.
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2 pH
Tab.2 The orthogonal extraction experiment-general evaluation at different pH temperature and enzyme combination
pH % % %
1 2 3 x y z
1 1 1 1 73.60 55.40 11.29 53.86 67
2 1 2 2 75.93 94.86 10.30 70.38 88
3 1 3 3 80.34 45.81 10.79 52.62 66
4 1 4 4 83.26 98.57 11.39 75.01 93
5 2 1 2 72.69 73.61 11.96 60.91 76
6 2 2 1 56.85 47.87 10.67 44.02 55
7 2 3 4 84.24 92.57 11.93 73.11 91
8 2 4 3 79.39 44.46 11.80 51.90 65
9 3 1 3 77.77 32.37 12.94 46.064 58
10 3 2 4 96.12 97.24 14.58 80.26 100
1 3 3 1 60.07 40.85 9.88 42.34 53
12 3 4 2 77.12 93.71 9.86 70.30 88
13 4 1 4 84.18 95.67 11.73 74.28 93
14 4 2 3 79.18 38.54 11.89 49.47 62
15 4 3 2 78.02 96.12 8.84 71.43 89
16 4 4 1 50.89 67.18 8.15 48.86 61
Ry, 78.5 73.4 58.9
Ry y 71.6 76.0 85.0
R;, 74.6 74.6 62.5
Ry, 76.0 76.6 94.3
R 6.8 3.2 35.4
50% 2.4
3
70% 1.8
3
0.4% 25.5%
60 % 3 90.4 %
58.5% 55.3%. 5
45% 71%
0.4% 95%

0.4%
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3

Tab.3 Comparison of pure water extracted liquid with enzymolysis liquid for yellow flower camellia leaves

0,
g % % % mg g %

21.23 3.96 - 2.07 5.50 0.18
58.47 12.25 1.825 3.51 3.82 3.60

4
Tab.4 The contents and extraction rate of proteinic amino acids and dissociative amino acids of enzymolysis liquid of yellow flower

camellia dry leaves

% % % % % %
Asp 0.64 0.579 90.4 Ile 0.30 0.035 11.6
Thr 0.29 — — Leu 0.51 0.052 10.3
Ser 0.31 0.064 20.6 Tyr 0.21 0.043 20.6
Glu 0.63 0.089 14.1 Phe 0.32 0.060 18.9
Gly 0.35 0.205 58.5 Lys 0.35 0.044 12.6
Ala 0.38 0.045 11.9 His 0.11 —
Cys 0.09 0.050 55.3 Arg 0.29 0.011 3.7
Val 0.44 0.076 17.3 Pro 0.30 0.028 9.3
Met 0.12 0.058 48.4
5.64 1.439 25.5
5
Tab.5 The contents and extraction rate of microelements of dry leaves and enzymolysis of yellow flower camellia
mg kg mg kg % mg kg mg kg %
Ca 12 574 1 854.40 14.75 Mn 203.6 203.58 99.99
Mg 2267 1617.20 71.34 Co 2.01 2.00 99.50
Fe 14.76 14.65 99.25 Mo 0.02 0.02 100. 00
Zn 8.537 8.49 99.45 Ge 3.07 3.07 99.84
Cu 0.95 0.92 96. 84 Sr 22.4 4.40 19.64
Se 5.86 5.80 98.98 \% 4.00 3.99 99.75
Li 0.926 0.40 43.20
7% 8.3% 8.9%. 3
3
0.1% 0.2%
1 70%
95% .
0.1% ~ 2 0.4%
0.2% 0.2% 0.4% 45~ 25.5 %
50 C 45~55C 50~55TC pH 90. 4%
5.0~5.55.5~6.0 5.0~5.5. 58.5% 55.3%
.Fe Zn Cu Se Mn Co Mo Ge V
16.68% 33.3% 36.8% 95 % 71% .

2.6% 0 1.3% 593
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