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Abstract : The emulsion formed during aqueous enzymatic extraction of rice bran oil reduce the oil yield.
In order to increase the extraction yield of rice bran oil extracted by aqueous enzymatic method, the
optimal demulsification technology of emulsion was explored with demulsification rate as an index. The
demulsification time and demulsification temperature were optimized and the demulsification effects of
adjusting pH, CaCl, and ethanol demulsification methods were compared. The changes of the particle size
and Zeta potential of emulsion under the optimal demulsification process conditions were studied and the

microstructure of emulsion before and after demulsification was observed. The results showed that the

optimal demulsification process conditions were as

N follows: with adjusting pH method, adjusting pH
I F= B H#7:2020 - 09 - 14 ;& [B] B #7:2020 - 09 - 30

HESWHHE: “+ = 7 % ®E NP L I W WA of emulsion to 7, stirring at 300 r/min for 60 min
(2018 YFD0401100) ;L 5T T 1 Fe 2 08 90 78 75 40 75 55 & 11 %1 at  60°C.  Under these conditions the
i H ( BTBUYP2020 ); #b 4 @ # Mk % &€ 1 & & demulsification rate could reach 93.15%. The
(19005902054 ) 5 4~ = 70" Iy S 530 1 Jis v A6 e /K AP B i BA
RS2 51 ( CIT & TCD201804018)

EERA M AE(1995) , 2o, RS 4, WF9E 05 1) 2 b U
07 (E-mail ) 1197887624 @ q. com,,

B VEE P2, B2, 11 (E-mail) xdxbtbu@ 126. com; Key words: rice bran oil; emulsion; aqueous
ik B, #EE, - (E-mail ) xam7777 @ sina. com, enzymatic method ; demulsification technology

protein membrane on the surface of the oil droplet
was destroyed, the average particle size increased

and the Zeta potential decreased.
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