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Optimization of hydration degumming and alkali
deacidification of Malania oleifera oil

HU Xiang', LIU Yun®, YANG Jingjing", WANG Chungian’, KAN Huan’
(1. College of Horticulture and Landscape, Southwest Forestry University, Kunming 650224 , China;
2. College of Life Science, Southwest Forestry University, Kunming 650224 , China)
Abstract ; With crude Malania oleifera oil as material , the effects of amount of phosphoric acid, amount of
water, degumming temperature and degumming time on degumming rate in hydration degumming process
were studied by single factor experiment, and the process was optimized by orthogonal experiment. The
effects of amount of excess alkali, alkali mass fraction and deacidification temperature on deacidification
rate in alkali deacidification process were studied by single factor experiment, and the process was opti-
mized by response surface methodology. The results showed that the degumming rate could reach 98. 67%
with the phospholipid content 0. 023 mg/g of degummed oil under the conditions of amount of phosphoric
acid 0.4% , amount of water 4% , degumming temperature 30 C and degumming time 50 min. The de-
acidification rate could reach 96. 79% with the acid value 0. 34 mgKOH/g of deacidified oil under the
conditions of amount of excess alkali 0.2% , alkali mass fraction 10% , deacidification temperature 40 °C

and deacidification time 30 min.
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