2020 FE 45 E HTH i moAE 31
MAEMT DOI: 10. 12166/]. zgyz. 1003 —7969,/2020. 07. 008

M) R T A L 7K B A R BT L7 i T2

ﬁ%

"]
(Fo b R AR F I, #7 0 451100)

TR A AT A RAL, R A KB R B AT, L H X SR el b KA w5 @ ik 2 KB
AR AT 0 T L ATHAL . SR AW] REEEIRIRF DA ) kAR T LS R
& B AE A B 0 R B, B RSB 8 45 °C ik Ak 8.47: 1, pH 10, B6 2 5. 17% , B fg Bt 4] 2.16 h, £
RAELA T, F o kIR E 4 89.53%

KB A7 AT i 5 v B ks KB S PRIRR
B4 2E: TS221;TS225. 1 SCERARIRAD : A SCEYHE 1003 -7969(2020)07 —0031 —04

Optimization of aqueous enzymatic extraction of chia seed oil by
response surface methodology

YANG Duan
(Zhengzhou Industrial Application Technology College, Zhengzhou 451100, China)
Abstract ; Chia seed was used as raw material and chia seed oil was extracted by aqueous enzymatic meth-
od. On the basis of single factor experiment, response surface methodology was used to optimize the ex-
traction process of chia seed oil. The results showed that the optimal conditions for the extraction of chia
seed oil were obtained as follows: alkaline protease as hydrolysis enzyme, enzymolysis temperature 45 °C ,

ratio of liquid to material 8.47:1, pH 10, enzyme dosage 5.17% and enzymolysis time 2. 16 h. Under

the optimal conditions, the extraction rate of chia seed oil was 89.53%.
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