2002 4F 5547 % 45 11 1 e8 e 1

MAEMMT DOI; 10.19902/j. cnki. zgyz. 1003 —7969.220127
EEZEHEFSEEAFEHIZAUCEEBTER DT

rtEAY B EH, S 3 BRI TEE R H
(L RARITIEF e AL 5 AR FF1E, mAT 611130; 2. HERLHMTRITAEHNAWN EHFFRELERE,
FRAR 6111305 3. w4 R LA S R TR 5 ZRILHF AT, AR 610066)
WE: A TR R AT R R R H IR A b, i R oh & R I8AR, B B &
K I o B SR I AT AR AT 09 B & T L BAT T ARAL, B B AR AT b 69 M R AT T AT
LREN BEEREE T AT EORELLFEAANERSEET. 0% JEFFHEE 60 r/min, JE
PR L 90 °C , J b e T 4R B AT HR i 5 A 82, 1% ; 45 AT 0 R A0 Ao i By B4 5 i 82.08%
Yk & BB GG A TSR A 23.8.32.7.38.3 me/kg. R AN T HEH — AL R LA i
HATFA
XEFEHER BT ARG SEAETE; 2B ; L0
hE 425 TS225.1;TS224. 3 X EkFRIZAD A NERS 1003 -7969(2022)11 -0001 - 04

Optimization of Sambucus williamsii seed oil preparation process by
pressing method and analysis of its active components
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Abstract;In order to promote the utilization of Sambucus williamsii seeds, Sambucus williamsii seed oil
was prepared by pressing method. Taking the oil extraction rate as the investigation index, the
preparation process of Sambucus williamsii seed oil was optimized by single factor experiment and
orthogonal experiment, and the active components in Sambucus williamsii seed oil were analyzed. The
results showed that the optimal conditions for preparing Sambucus williamsii seed oil by pressing method
were obtained as follows: moisture content of the feed pressed 7. 0% , speed of the press 60 r/min,
pressing temperature 90 °C. Under the optimal conditions, the oil extraction rate of Sembucus williamsii
seed was 82.1% . The contents of unsaturated fatty acids in Sambucus williamsii seed oil was as high as

82. 08% , and the contents of vitamin E,

WS H 2B :2022 — 03 — 05 ; &[5 H #§:2022 —07 — 18 polyphenols, and total flavonoids were 23.8, 32.7,
HETE U B3 A TR AR FE 0 B (2020YJ0469) 38. 3 mg/kg, respectively. Sambucus williamsii
GG A G R 2 A A Al Y 2t 35t B (202114380002X, seed oil can be developed as a high — quality
202114389019, S202114380064 ) ; Jik, #B Il 3 2% B 458 9% T p, 51 B vegetable oil.
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