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Aqueous enzymatic extraction (AEE) is a safe and efficient vegetable-oil extraction process
that may aso result in edible protein hydrolysates. In this study, an AEE process was
developed to recover oil and protein hydrolysates from blanched peanut. The enzyme type
and enzyme concentration for the most efficient extraction were selected. Under the
condition of pH8.50, 60°C, an enzyme level of 1.5% and 8 h incubation, peanut protein
hydrolysates (PPH) yield of 82.5% and oil yield of 92.2% were achieved when using
acalase2.4L. The fatty acid composition of oil obtained by AEE vs. hexane-extraction was
very similar. The good oil quality could save the refine cost for edible. The functional
properties of PPH were first investigated and they showed good effects of scavenging
DPPH (o- dipheny -B- picrylhydrazyl) free radical and inhibiting the angiotensin-1-
convertine enzyme (ACE).

Keywords: agueous enzymatic extraction, peanut, free oil, protein hydrolysates

[PDE (552K)] [References]
Download Meta of Article[Help]
RIS
BibTeX




To cite this article:

Aqueous Enzymatic Extraction of Oil and Protein Hydrolysates from Peanut Yingyao
WANG, Zhang WANG, Shangwei CHENG and Fel HAN, FSTR. Vol. 14, 533. (2008) .

doi:10.3136/fstr.14.533
JOI JST.JSTAGE/fstr/14.533

Copyright (c) 2009 by Japanese Society for Food Science and Technology

] e | o
S ST USTLink Center

Japan Science and Technoloqgy Information Aggregator, Electronic @TA&




