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Abstract; In order to improve the comprehensive utilization value of corn germ as a by — product of grain
processing, the extraction conditions of corn oil by enzyme — assisted cold — pressing method were optimized
by single factor test and orthogonal test with corn germ as raw material and oil yield as index, and the basic
physicochemical indexes of corn oil prepared under the optimal conditions were analyzed. The results
showed that the optimal conditions for extracting corn oil by enzyme — assisted cold — pressing method were
as follows: enzymatic hydrolysis water content 12% , cellulase dosage 0. 5% , alkaline protease dosage
1.0% , enzymatic hydrolysis temperature 45 °C ,enzymatic hydrolysis time 6 h, pressing temperature 60 °C ,
pressing pressure 50 MPa, and pressing time 60 min. Under these conditions, the oil yield was 41.89% ,
which was higher than that of conventional cold — pressing method (39.68% ). The corn oil produced was
clear, transparent and brown —red, and its physicochemical indexes basically met the national standard of

third grade corn oil. In general, the enzyme — assisted cold — pressing method can obtain corn oil with good

quality, and its oil yield is higher than that of
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conventional cold — pressing method.
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