2018 4F 45 43 & 8 M

o R

15

Mg T

A A AR ISR 0 T E (AL R 5

o A
(7 MBEEAHAE AR, S M 510663)

BE . AFANTAEA R E I AT REBEERR,AALA LTS EMRERANTEAL S E.
FHik vb B AR5 e Bl R AT ] AT 85 ZLAR i R e e R R B R F AN RIS FLih ey T X
FHAL, EREN BRI HRRILEEASZRANT AR S A 3% HFgrt 1:3 B fEEE 45
C  BEfERTIE 4 h, L b &t T AL RT3k 75.32% . PIAR0a85 8L &% Bk A 23 45 5
A, W EANET A,

SR 55 AL B AN S B OR SR IR

B4y K S . TS224 ; TS227 X HERERIRAD : A X EHE:1003 -7969(2018)08 — 0015 - 04

Optimization of extraction process of avocado oil with papaya juice
CHEN Kaijia, CHEN Jinming
( Guangzhou Levon Flavour and Fragrance Technology Company, Guangzhou 510663, China)
Abstract ; With papaya juice as enzyme source, avocado oil was extracted by aqueous enzymatic method.
The effects of solid content of papaya juice, ratio of material to liquid, hydrolysis temperature and hydrol-
ysis time on the oil extraction rate were studied by single factor experiment. The extraction process of avo-
cado oil with papaya juice was optimized by orthogonal experiment. The results showed that the optimal
extraction conditions were obtained as follows: solid content of papaya juice 3% , ratio of material to lig-
uid 1:3, hydrolysis temperature 45 C and hydrolysis time 4 h. Under these conditions, the oil extraction

rate reached 75.32% . The avocado oil was bright and green with avocado’ s unique fragrance and slight

papaya fragrance.
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