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Aqueous Enzymatic Extraction of Corn Germ Qil and Recovering Protein
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Abstract The aqueous enzymatic process of simultaneously extracting oil and recovering protein from
corn germ was studied. The technology of hydrothermal treatment HTT was optimized. The formula for
enzymes was developed. The results showed that 91. 0% free oil was obtained when the thawed-freezed
corn germs were treated by HTT at 112°C for 65min in 0. 05mol/L citrate solution and hydrolyzed with
2.0% proteinase and 1. 5% cellulase. Low fat protein and carbohydrate were obtained through nano
filtration ~ concentrating and drying.
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Tab.1 Components of corn germ by wet milling dry basis

/%
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Tab.2 Influence of hydrothermal treatment intensity on

the yield of oil and solute

/ / /L /
mol/L  min C /% Y

0.02 90 115 1710 3.0 69.87
0.05 60 112 1/8 3.5 61.61
0.05 60 112 1/6 4.3 77.43
©0.05 65 112 1/8 4.4 90.98
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Fig.1 The relation between the content of soluble sol-
id and the yield of oil
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Tab. 4  Components of protein powder prepared by
spray-dried
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Tab.3 The relationship among the different enzymes 3
the addition of enzymes and the yield of oil 3
/% /% /% /%
3
1 0 1.5 1.5 61.61 3
2 1 1.5 1.5 77.43
3 1.5 1.5 1.5 86.97
4 2.0 1.5 1.5 88.91
5 2.5 0 1.5 90.98
6 2.0 0 1.5 88.09 3
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