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Enzymatic Extraction of Egg Yolk Oil

WANG Hui XU Xue-gin CHEN Jie
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract In this article the procedure of extracting egg yolk oil from egg yolk powder by enzymes
was studied. Through orthogonal experiments the best technical conditions of enzymatic extraction of
egg yolk oil were determined as followings the concentration of substrate was 20% . At the optimum
pH and temperature of proteinase A 1% of proteinase A Wt% proteinase A vs substrate was added
and reacted for 2 h. Then at the optimum pH and temperature of proteinase B 1.5% of proteinase B

Wt% proteinase B vs substrate was added and reacted for 2 h. Under these conditions the yield of
egg yolk oil was 58.89% . In addition the ingredients of egg yolk oil were also analyzed.
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Tab.1 The ingredients of egg yolk powder
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Fig.1 The effect of the substrate concentration on the

yield of yolk oil
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Fig.2  The effect of the amount of enzyme A and
enzyme B on the yield of yolk oil
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2.2.3 58.89% .
20 g/dL. 100 g 3 Ly 3
1 g A 1.5 g B Tab.3 The L, 3* orthogonal design and results
3. A A B C D / %
2h
1 1 1 1 1 4.33
1.5~2.5h
A 2 1 2 2 2 56.44
B 3 1 3 3 3 56.82
2 h 1.5 4 2 1 2 3 55.87
~2.5h B 5 2 2 3 1 52.05
6 2 3 1 2 52.23
70
: 7 3 1 3 2 52.73
60 |
e 50 8 3 2 1 3 53.59
¥ a0 b 9 3 3 2 1 49.74
gt
H 30 1 K, 117.59 112.93 110.15 106.12
20 1 - MA
= E5RB K, 160.15 162.08 162.05 161.40
10
0 d K; 156.02 158.79 161.60 166.28
1 1 1
0 1 2 3 4 R 42.56  49.15 51.90 60.16
R [/ h
2.4
3 A B
Fig.3 The effect of the reaction time of enzyme A and 4
enzyme B on the yield of yolk oil 4 '
2.3 A B Tab.4 The ingredients of egg yolk oil
20 g/dL pH
A B
Lo
34 100 ¢ 2741 mg
2 3
2 Cia:0 0.359%4 %
Tab.2 The factors and levels of orthogonal test Ciso 0.1011%
100 g A 100 g B Ciso 24.938%
A / B / Cig:1 4.2828%
/g h /g h
A B c D Cigo 6.5150%
1 0.75 1.5 1.25 1 Cig:1 46.39%4 %
) | 5 1.5 1.5 Cisz 13.638%
Cyg:
3 1.25 2.5 1.75 ) 18:3 0.4586%
3
D > 100 g
B c > A B > 100g 1
A A
A,B,C, D A 100 ¢ g 2
2h B 100 ¢
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2 15d
Tab.2 The sensory assess of the products after 15 days in room temperature

1 Il I N

/% 40.3 20.4 20.2 20.1

3
Tab.3 Compare with the output’ s rates of products

W

1 Il Il I\ 0.1%
/% 81.5 73.2 72.1 70.5
J. 1996 4 5-8.
104
3 4
J. 1999 3 12-15.
J. 2000 25 26-29.
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