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Removal of zearalenone from corn germ meal by ethanol washing method
YIN Huishuang', LIU Yulan', LIU Huamin', SHEN Zeliang',
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Abstract; According to the principle of zearalenone ( ZEN ) dissolving in ethanol easily, the corn germ
meal was washed by ethanol to remove ZEN, improve protein content and sensory quality. With corn
germ meal as raw material, the effects of volume fraction of ethanol, ethanol washing temperature, ratio
of material to liquid, ethanol washing time and ethanol washing times on the removal effect of ZEN were
studied. Based on single factor experiment, the optimal removal conditions of ZEN from corn germ meal
by ethanol washing method were obtained by orthogonal experiment as follows ; volume fraction of ethanol
80% , ethanol washing temperature 40 °C , ratio of material to liquid 1: 15, ethanol washing time 50 min
and ethanol washing once. Under these conditions, the content of ZEN in the corn germ meal after etha-
nol washing decreased from 906. 60 pg/kg to 179.21 wg/kg, which was less than 500 pg/kg required by
national standard to forage, and the removal rate of ZEN reached above 80% . In addition, the protein
content increased from 17.3% to 21.8% , and the sensory qualities such as color and flavor were im-
proved.
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F4 EXRELEREDW
e A B C D ZEN 45/ (pg/kg) ZEN iR/ %
1 1 1 1 1 428.35 52.75
2 1 2 2 2 327.24 63.90
3 1 3 3 3 316.21 65.12
4 2 1 2 3 306.21 66.22
5 2 2 3 1 368. 69 59.33
6 2 3 1 2 251.66 72.24
7 3 1 3 2 399.50 55.93
8 3 2 1 3 524.29 42.17
9 3 3 2 1 378.70 58.23
ZEN &4+
k, 357.27 378.02 401.43 391.91
k, 308.85 406. 74 337.38 326.13
ks 434.16 315.52 361.47 382.24
R 125.31 91.22 64.05 65.78
ZEN Jii %
k, 60. 59 58.30 55.72 56.77
k, 65.93 55.13 62.78 64.02
ks 52.11 65.20 60. 13 57.84
R 13.82 10.07 7.06 7.25
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