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Abstract: In order to improve the comprehensive utilization value of the waste material of giant
salamander, the oil was extracted from liver of artificial cultured giant salamander by enzymatic hydrolysis
method. The protease was screened, and the influences of pH, liquid - solid ratio, enzyme dosage,
enzymolysis time and enzymolysis temperature on the extraction rate of giant salamander liver oil were
investigated by single factor experiment. On this basis, the giant salamander liver oil extraction process
conditions were optimized by response surface methodology. The physicochemical indicators and fatty acid
composition of the giant salamander liver oil before and after refining were determined. The results

showed that the optimal conditions of extracting oil from giant salamander liver were obtained as follows ;

using papain, pH 6.5, liquid — solid ratio 2.5: 1,

YRS 82002 — 02 — 24 &[] H 81:2022 — 10 — 27 enzyme dosage 2 100 U/g, enzymolysis time 4 h,

VEE R4 MRS EE(1996) 40 ERE . BFSE 07 1 b K il and enzymolysis temperature 65 °C. Under these
Jn L R 7586 ( E-mail ) 1003971718 @ qq. com,, conditions, the extraction rate of giant salamander

BIEESE AR, #9% ( E-mail ) baojq@ shou. edu. cn, liver oil was 79.92% . The acid value, peroxide
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value , iodine value and content of unsaturated fatty acid of the crude giant salamander liver oil were 5. 73
mgKOH/g, 1.04 mmol/kg,124.60 gl/100 g and 69.75% , respectively. The acid value, peroxide value
and iodine value of the refined giant salamander liver oil were 0.93 mgKOH/g, 0.43 mmol/kg, 129.40

gl/100 g, respectively. A total of 18 fatty acids were detected in refined giant salamander liver oil, and

the contents of unsaturated fatty acid and polyunsaturated fatty acid were 73. 55% and 33. 88% ,

respectively. Using papain to extract giant salamander liver oil has advantages of mild reaction

conditions, simple operation and high extraction rate. The giant salamander liver oil obtained is of good

quality, rich in content of unsaturated fatty acids, and has high nutritional value.

Key words: giant salamander liver oil; enzymatic extraction process; response surface methodology;

physicochemical property; fatty acid
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