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Abstract:In order to clarify the influence of peanut varieties on oil extraction by aqueous enzymatic
method , the basic compositions of different varieties of peanuts( Yuhua 23, Yuhua 37, Yuhua 9326) were
determined, and the effects of peanut varieties as well as the process conditions for oil extraction by
aqueous enzymatic method on the distribution of oil and protein in the aqueous phase system were
investigated. The results showed that among the three peanut varieties, Yuhua 37 had the highest content
of oil, moisture, ash, soluble sugar and soluble total phenol, Yuhua 23 had the highest content of protein
(25.36% ), and Yuhua 9326 had the highest content of crude fiber (6.59% ) ; the peanut varieties had
a significant effect on the distribution of oil and protein in the aqueous phase system; the optimal process
conditions for aqueous enzymatic method were obtained by taking the low oil and high protein distribution
in the aqueous phase system as a guideline; pulverization time of Yuhua 37 90 s, Yuhua 23 and Yuhua

9326 120 s, enzyme dosage 1.0% , enzymatic hydrolysis time 2 h, and enzymatic hydrolysis temperature

50°C. Under these conditions, the oil distributions
of Yuhua 23, Yuhua 37, and Yuhua 9326 in the
aqueous phase system were 6. 21%, 4. 19%,
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protein distribution in the aqueous phase system in the oil extraction by aqueous enzymatic method in shorter

pulverization time, which is more suitable for oil extraction by aqueous enzymatic method.

Key words; peanut variety; aqueous enzymatic method aqueous phase system; oil distribution;

protein distribution
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