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Extraction of flaxseed gum by enzymatic method combined with ultrasound
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Abstract ; Defatted flaxseed meal was used as raw material, and flaxseed gum was extracted from it by

enzymatic method combined with ultrasound. With the yield of flaxseed gum as indicator, the optimal

enzyme for extracting flaxseed gum was selected. The enzyme dosage, extraction temperature, extraction

time, material — liquid ratio and ultrasonic power were optimized by single factor experiment and

orthogonal experiment. The monosaccharide composition and content of flaxseed gum were determined,

and its structure was characterized by FT —IR. The results showed that the best enzyme was pectinase.

The optimal extraction process of flaxseed gum were obtained as follows: enzyme dosage 1. 25% ,

extraction temperature 40 °C, extraction temperature 30 min, ratio of defatted flaxseed meal mass to water

volume 1: 30, ultrasonic power 400 W. Under the optimal conditions, the yield of flaxseed gum was

33.41% . The monosaccharide composition and content of flaxseed gum were 0. 97% of mannose,
14.05% of rhamnose, 0. 16% of glucuronic acid, 22.17% of galacturonic acid, 3.76% of glucose,
17.44% of galactose, 23.53% of xylose, 10.30% of arabinose and 7.62% of fucose.

Key words: flaxseed gum; flaxseed meal;

enzymatic method ; ultrasound
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