CHINA OILS AND FATS

ifAg N T

2R R AR 2L 77 7 3o 7Kk 4K i 5= BRGH 2 4T i B9 2 0

IR, ELF,F #H,FFL
(B XF ASHFEHABRELERE, % 330000)

AR G AR E TGS o i 69 380 & B O 23 Bl o A G i e AT IR B L B S o
BB SLIKR , 24 B ILE B O o BAA M FATh, A3 R G I5AR KR T mBOR R LA Gk
A pH 7 @k w3k BR S R BR AR 5L R KR R BB A 0 Rl SRt 2 R BOMOR - B A
Boxt B SLAT )G SLIR R G AL M BEAT T IR . 2R R TBR A RhAndn 35 7R Rt b 07 00 4 ik &
KAk ;38 pH T2 542 b % /2 pH % 8 BH4Z b & 4 92, 17% ; e 3k ik ok 2 AR 9 R dkmc 3Ly ok &
A% L 60 C Am Bt JE] 20 min FfF T 4 Rk &, 1A 5] 92.57% s m ke B RIERE A
BRI RIE K, SRR m R Bk 3T SLRIR AT A SL T R AR 3 AR AR R AR B FoAT i e d e R
KHEIR) ol b R ER A 5L Ak  pH

RESES TS225.1;TQ0644. 15  CEAFRIDAD: A XELHES:1003 - 7969 (2023)03 —0008 — 04

Effects of freeze — thaw demulsification methods on aqueous
extraction of oil — tea camellia seed oil

WANG Yajuan, FAN Yawei, LI Jing, DENG Zeyuan
(State Key Laboratory of Food Science and Technology, Nanchang University , Nanchang 330000, China)

Abstract; In order to improve the oil extraction rate of oil — tea camellia seed oil by aqueous extraction
method, the oil —tea camellia seed was treated by peeling, crushing, sieving, mixing with water through
colloid mill and centrifugation to get the emulsion, and the oil — tea camellia seed oil was obtained by
centrifugation after freeze — thaw demulsification. With the oil extraction rate as the index, the effects of
freeze — thaw demulsification methods, such as heating freeze — thaw, ethanol freeze — thaw, pH
adjustment freeze — thaw, salt freeze — thaw, on the extraction of oil — tea camellia seed oil by aqueous
extraction method were studied. The microstructure of the emulsion before and after demulsification was
observed by confocal laser scanning microscope. The results showed that ethanol freeze — thaw and salt
freeze — thaw reduced the oil extraction rate. The oil extraction rate increased by adjusting pH, and it was
92.17% at pH 8. Heating freeze — thaw was the best method of freeze — thaw demulsification. Under
heating temperature 60 °C and heating time 20 min, the oil extraction rate was the highest, reaching
92.57% . After heating freeze — thaw, the oil droplets gathered and its particle size increased
significantly. Demulsification of emulsion by heating freeze — thaw method can effectively increase the oil
extraction rate of oil —tea camellia seed oil by aqueous extraction method.
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