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Preparation of High Sesaminol Sesame QOil by Aqueous Enzymatic Method

LONG Hongxing', SHI Haiming®, JIANG Yuanrong*, LI Baoguo™
(1. School of Medical Instrument and Food Engineering, University of Shanghai for Science and Technology,
Shanghai 200093, China; 2. Wilmar (Shanghai) Biotechnology Research & Development Center Co., Ltd.,
Shanghai 200137, China)

Abstract: To prepare high sesaminol sesame oil, a screening was performed to select an enzyme
having the strongest ability to yield sesaminol by aqueous enzymatic method. Based on single factor
test and response surface methodology, the optimal aqueous enzymatic extraction conditions of high
sesaminol sesame oil were obtained as following: Aromase H2, reaction temperature 55 ‘C, pH 4.5,
time 9.2 h, enzyme dosage 1% and the ratio of solid to liquid 1:1.3. Under the optimized condition,
the content of sesaminol in sesame oil was increased up to 3 000 mg/kg. The total amount of lignans
was increased by nearly 23%.

Keywords: sesame oil, aqueous enzymatic method, sesaminol, single factor test, response surface
methodology
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Table 3 Box-Behnken design matrix and response values for the yield and purity of phycoerythrin from laver
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3 10 0.8 1.5 2 874.73 2.90
4 6 1.0 1.7 2 638.87 2.27
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6 6 0.8 1.5 2 389.41 1.96
7 8 1.0 1.5 2 841.09 2.35
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10 8 0.8 1.3 2 770.35 2.12
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Table 4 Analysis of variance in regression model based on the content of sesaminol
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Table 5 Analysis of variance in regression model based on the acid value of sesame oil
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Fig. 6 Response surface plots of factors on the content of sesaminol
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