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Optimization of process conditions of extracting flaxseed oil with pectinase

WANG Kai, TIAN Zhenhua

(Kaifeng Key Laboratory of Food Composition and Quality Assessment, Central Plains Specialty
Food Engineering & Technology Research Center, School of Environmental Engineering,

Yellow River Conservancy Technical Institute, Kaifeng 475000, Henan, China)
Abstract; In order to improve the extraction rate of flaxseed oil, the oil was extracted from flaxseed by
pectinase method. The effects of solid — liquid ratio, enzymatic hydrolysis temperature and enzymatic
hydrolysis time on the extraction rate of flaxseed oil were investigated by single factor experiment, and on
this basis, the process conditions of extracting flaxseed oil with pectinase were optimized by response
surface methodology. The results showed that the optimal conditions for the extraction of flaxseed oil by
pectinase method were obtained as follows: solid — liquid ratio 1:5, dosage of pectinase 3% , enzymatic
hydrolysis temperature 56 °C , and enzymatic hydrolysis time 6 h. Under these conditions, the extraction
rate of flaxseed oil was 85.64% . Therefore, pectinase can effectively exiract flaxseed oil.
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