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Studying on Enzymatic Extraction of Lylcium Chinense

WANG Deng-liang, YAN Yu-qin*, WANG Ying-feng, ZHANG Ling-zhi
(Department of Tea Science, South China Agriculture University, Guangzhou 510642, China)

Abstract : The effects of exogenous enzymes on lylcium chinense extract were studied. The results
showed that the exogenous enzymes could remarkably increase the content of soluble solid and
nutritive substances in lylcium chinense extract. The suitable extraction conditions of cellulase
were pH 5.0-5.5, 0.20% cellulase, 55 Cand 50~60 min; the suitable extraction conditions of
papain were pH 6. 0,0. 40 ~ 0. 60% papain, 65 C and 50 ~ 60 min; the suitable extraction
conditions of the combination of cellulase and papain were pH 5.5~6.0, 55~60 ‘C, 50 min and
20% cellulase plus 0.40% papain.
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Tab.2 Effects of pH and enzyme concentration on lylcium pH5. 5, 0.20 g/dL,
chinense extraction 3
R Tab.3 Comprehensive evaluation scores of enzymatic degra-
pH dationm of lylcium chinense by cellulase
0.93 2.99
1. 55 2.75
4. 77 6. 86 P1Cel 19. 82
1. 17 1. 98 P1Ce2 20. 20
P1Ce3 20. 85
2 -pH P1Ce4 20. 45
=pH P2Cel 20.74
P2Ce2 21. 87
° P2Ce3 22.51
(a), CIN (e)s P2Ce4 21. 35
(d) 0.28,0.25,0.25, P3Cel 21.71
0.22, , z = P3Ce2 22.35
0.28a-+0.250+0.25¢+ 0. 22d,, P3Ce3 22.88
(2), P3Ced 21. 80
3 . . P4Cel 20. 67
P3Ce3 > P2Ce3 > P3Ce2 > P4Ce3 > P2Ce2 > P4Ce2 21.71
P3Cel, ,P3Ce3  P2Ce3 P4Ce3 22. 17
s s P4Ced 21.13
P3Ce2  P4Ce3 . 19. 57
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