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0.5mol L pH4 100 C 40 min 2%
7 h 78.72% 88.18% .
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Study on Aqueous Enzymatic Extraction of Corn Germ Qil

WANG Su-mei  WANG Zhang
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract A new technique for aqueous enzymatic extraction of corn germ oil was developed. Influence
of pH and ion strength of buffer on the extraction of protein and total sugar was studied. Yield of free
oil and total oil depended greatly on pH ion strength of buffer temperature time of HTT hydrother-
mal treatment  time of conversion and quantity of enzyme. 79.72% free oil and 88. 18 % total oil
were obtained when corn germ was soaked in 0.5 mol L pH 4 citrate buffer followed by HT'T at 100
C for 40 min then hydrolyzed for 7 h by 2% cellulase.
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Tab.2 Influence of pH of buffer on the yield of free oil and
2.2.2 total oil
pH % %
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Tab.4 Influence of the temperature of HIT on the yield of 2.7
free oil and total oil 0.5mol L pH 4
© o o 100 C 100 min 2% 35
79 20 h 6.
80 36.66 61.6 p
90 66.11 85.6 Tab.6 Influence of the time of enzyme hydrolysis on the
100 75.72 89.19 yield of free oil and total oil
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Tab.7 Influence of quantity of enzyme on the yield of free oil
and total oil
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