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Abstract: In order to optimize the process of ultrasonic — assisted enzymatic degumming of fragrant
rapeseed oil, with the fragrant rapeseed crude oil as the raw material and phospholipid content as index,
the effects of enzyme dosage, reaction time, reaction temperature, pH, water dosage and ultrasonic power
on the degumming effect of fragrant rapeseed oil were investigated by single factor experiment. On this
basis, the ultrasonic — assisted enzymatic degumming process of fragrant rapeseed oil was optimized by
response surface methodology. At the same time, the degumming effect of the traditional enzyme method
was compared with that of the ultrasound — assisted enzyme method. The results showed that the optimal

ultrasonic — assisted enzymatic degumming of fragrant rapeseed oil conditions were determined as follows ;

enzyme dosage 45 mg/kg, reaction time 3 h,

WS FH7:2022 — 03 — 31 ;& [E B #7:2022 — 12 —27

ESTE :Pvba &b P R A1 37 5 4 B KR H
(LMZD202005 ) ; B VG 45 T a5 ™ M A i () —— 4Rl ik
(2020ZDLNY04 - 05)

YEERIA: EATR(1997) , Lo, T el 1, W9 7 Im S D g i
TG K 22 4 K ( E-mail ) 570545462@ qq. com.,

TR T 1 4, $HE, 14 (E-mail) xiuzhuyu @ nwafu,

edu. cn,

reaction temperature 55 °C, pH 5.0, water dosage
2.5% and ultrasonic power 490 W. Under such
conditions, the phospholipid content in fragrant
rapeseed oil was 0. 05 mg/g and the degumming
rate could reach 99. 4% , and the degumming
effect of ultrasound — assisted enzyme method was

better than that of traditional enzyme method. In
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conclusion, the ultrasonic — assisted enzymatic degumming is a relatively efficient oil degumming method.
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