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Study on Demucilage Process of Flaxseed

ZHANG Wen-bin, XU Shi-ying
(School of Food Science and Engineering, Southern Yangtze University, Wuxi 214036, China)

Abstract ; Factors affecting demucilage of flaxseed with warm water were studied using orthogonal
experimental design method. The product of yield and static viscosity of the extract, demucilage
ratio, as the comprehensive index, to evaluate different levels of each factor. Results showed that
optimum demucilage conditions were as follows: temperature 70 C, seed-water ratiol : 7 (w/
w), pH 6.0, soaking duration 1h and soaking times 4. Extract of flaxseed was precipitated by
ethanol with a final concentration 70% (v/v) and the precipitate was dried as the crude flaxseed
gum. Content of major components of crude flaxseed gum, i. e. , polysaccharide and protein were
determined as 65.4% and 8. 50% respectively. In this study, 74.2% of mucilage was separated
from flaxseed by soaking and demucilage ratio reached 16. 7%5. This simple water soaking process
layed a good foundation not only for preparation of flaxseed gum from mucilage but also for
fractionation of flaxseed to extract lignan and oil.
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Tab. 1 Factors and levels of orthogonal design L, (4° ) for demucilage of flaxseed with water
/ /
/ pH / / /% (mPa * s) /%%
C (g mlL) min
1 1¢40) 1(3.0) 1(1:4) 1(30) 1 0.57 1. 46 0. 83
2 1 2(4.5) 2(1+=7) 2(60) 2 2.52 1. 81 4.56
3 1 3(6.0) 3(1:10) 3(90) 3 3.63 1.94 7.04
4 1 4(7.5) 41+ 13) 4(120) 4 3.21 1. 88 6.03
5 2(55) 1 2 3 4 7.13 1. 39 9.91
6 2 2 1 4 3 4. 85 1. 81 8.78
7 2 3 4 1 2 5.49 1. 50 8. 24
8 2 4 3 2 1 1.9 1.79 3. 40
9 3(70) 1 3 4 2 9.99 1. 38 13.79
10 3 2 4 3 1 6.42 1.53 9.82
11 3 3 1 2 4 10. 07 1. 66 16.72
12 3 4 2 1 3 7.89 1.74 13.73
13 4(85) 1 4 2 3 11. 4 1. 31 14.93
14 4 2 3 1 4 9.97 1. 46 14. 56
15 4 3 2 4 1 6.29 1. 62 10. 19
16 4 4 1 3 2 6. 89 1. 63 11.23
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Fig. 3 Experimental results for orthogonal experiments
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