28 CHINA OILS AND FATS

2022 Vol. 47 No. 7

ifAg N T

DOI: 10. 19902/j. enki. zgyz. 1003 —7969. 210650

IKEGERIAMRFCR I ZEEMH
REZERIERSD S

B, & b, EAE Rk, FUE, R
(RMFER RS AP TRFR, G M 542899)

WE: AT RFLNTIKEEER GG RE T LR, THRONT IR P EL RS9 X
A, AL N F A= i BRI A 3547, KR B FiR e Ao 0B SR IS S 40 R T 4= i 09 K Bl ik R IR T 8 S b
AFRAL, A HS — GC —IMS B AR50 d #2 1 (4 C k4 P A3%) 69 40N F4= it 69 FB LM R o
BATOMT . R R KRR I T A= R T8 S A AR 115 BB G B R & 5% (B
figim & 50 °C (B fgat 1a] 3 hopH 10, £ s &4 T 4o AT A= b 32T FE 4 75.68% ;4o N F 4= b F £ 09 4%
KRR 25 FF R R AT ) F AN A P A MRS A EGEEF AP -FA-1-T
Bide 3 — BIK -2 — T BT A1 51 58 A 37 S0 NF A= A R - 09 AF &M o BF R4 R VLI KB ik 4R
FLT N T A= 0 7T AR AT 3 09 o IR PR IR | I g8 B 18] % v 20N A= o P A R S M LR A
KGR : KBk 4L N T A= AR S

FESHES TS222 +.1;TS224.4  XEAFRIRAD:A  XE4RS:1003 -7969(2022)07 -0028 - 05

Optimization of aqueous enzymatic extraction of red melon seed kernel oil and

its volatile components analysis
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Abstract;In order to obtain the optimal process conditions of extracting oil from red melon seeds with
aqueous enzymatic method and understand the changes of volatile components of the red melon seed
kernel oil during storage, with the extraction rate as the index, the extraction process conditions of red
melon seed kernel oil were optimized by single factor experiment and orthogonal experiment, and the
volatile components of red melon seed kernel oil stored for 0 d and 1 year (stored in a refrigerator at
4°C) were analyzed by HS — GC — IMS. The results showed that the optimal process conditions for aqueous
enzymatic extraction of red melon seed kernel oil were obtained as follows: solid - liquid ratio 1:5, enzyme
dosage of alkali protease 5% , enzymatic hydrolysis temperature 50 °C , enzymatic hydrolysis time 3 h, and pH
10. Under the optimal conditions, the extraction rate of red melon seed kernel oil was 75.68% . There were 25
main volatile components in the red melon seed kernel oil, and there were differences in the content of volatile
components in red melon seed kernel oil under different storage time, among which 3 — methyl — 1 — butanol
and 3 — hydroxyl —2 — butanone could be preliminarily identified as a marker of volatile components in fresh
red melon seed kernel oil. In conclusion, the aqueous enzymatic extraction of red melon seed kernel oil can
obtain higher oil extraction rate, and the storage time affects the composition and content of volatile

components in red melon seed kernel oil.
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