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Abstract;In order to improve the extraction rate of Cyperus esculentus oil, the Cyperus esculentus was
pretreated with steam explosion for different time, and the effects of steam explosion pretreatment on the
chemical composition, microstructure and oil extraction rate of Cyperus esculentus were explored. The
results showed that steam explosion increased the contents of fat soluble matter and water soluble matter,
decreased the contents of cellulose, hemicellulose and pectin, and increased the content of lignin. The
main chemical bonds of Cyperus esculentus cell wall were broken or modified by steam explosion
pretreatment. After steam explosion for 30 min, the shape of Cyperus esculenius changed obviously, the
cracks between the cells became larger, the cell structure was damaged, and the arrangement was
disorderly. After steam explosion, the oil extraction rate of Cyperus esculentus increased to 18.41% ,
which was 26.27% higher than that before steam explosion (14.58% ). In conclusion, the method of

steam explosion for wall rupture to promote oil extraction of Cyperus esculentus is feasible.
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Fig.1 Water —soluble and fat — soluble contents of

different steam — exploded Cyperus esculentus
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Fig. 2 Pectin, lignin, cellulose and hemicellulose

contents of different steam — exploded Cyperus esculentus
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