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Study on extraction of peanut oil and protein
by cold press—aqueous enzy matic method
WANG Zhang-cun ,KANG Yan-ling ,LIU Gai-ying ,ZHU jie
(School of Food and Biological Engineering ,Zhengzhou University of Light Industry ,Zhengzhou 450002 , China)
Abstract. Utilizing low denatured peanut flakers as material, the effect of the broken kernel enzymes and proteases
on peanut oil and protein yields were studied in this paper. Results indicated that the efficiency of hydrolysis by
viscozyme, acid protease and alcalase was better than other enzymes. Peanut oil and protein yields were greatly

improved by first using acid protease and then using alcalase. Compared with those of hydrolyzing with
viscozyme, acid protease and alcalase alone, peanut oil yields were increased by 42.11% ,21.46% and 37.13% ,and

peanut protein yields were increased by 39.58% ,32.46% and 9.36% ,respectively.
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Study on microwave extraction of total flavonoids from allium cepa

GAO Qi,LIU Hong—wen

( Chemistry Department of Shaoguan University , Shaoguan 512005 , China)

Abstract; Microwave assisted extraction (MAE) of flavonoids from allium cepa was optimized by an L, (3*)

orthogonal experiment. The effects of extracting solvent concentration, extracting time, microwave irradiation
power,ratio of material to liquor on the extraction yield were investigated. And the optimal conditions of microwave

assisted extracting flavonoids were obtained. Compared with the reflx, MAE showed many advantages, such as

higher extraction yield, shorter time,use of less solvent, being manipulated expediently and easy to popularize. At
the same time,the method also could be used to distill and analyze other kinsmanship pattern.
Key words . allium cepa;microwave assisted extraction;flavonoids
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