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Extraction of secoisolariciresinol and its effect on stability of emulsion
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Abstract ; Using flaxseed lignan extracts contained 50% secoisolariciresinol diglucoside ( SDG ) as hydrol-
ysed raw material, the HCl concentration and hydrolysis time for preparation of secoisolariciresinol
(SECO) were optimized, and crude SECO extract was further prepared by solvent extraction and vacuum
freeze drying. Then SECO extract was applied to lecithin — linseed oil emulsion system, and the effects of
crude flaxseed lignan extracts before and after hydrolysis on the stability of emulsion during the 65 °C stor-
age were studied. The resulis showed that the crude SECO extract contained 65% SECO (65% SECO)
was obtained under the conditions of hydrolysis time 120 min and HCl concentration 1 mol/L. In the
emulsion system stored at 65 °C, the particle size of the 65% SECO emulsion group didn’t change signifi-
cantly, but that of the control group and the 50% SDG group increased. Compared with the control,
65% SECO and 50% SDG both could reduce the content of hydroperoxide by 11% and 27% after storge

for 7 d. Therefore, 50% SDG had good inhibition
R #2019 - 05 - 11 ;&[5 H #§:2019 - 08 - 23 effect on oil oxidation, but 65% SECO could
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significantly improve the physical stability of leci-
thin — linseed oil emulsion.
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