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Abstract : The sesame was used as raw material to extract sesame oil by ultrasonic-assisted aqueous enzymatic

method. The effects of ultrasonic treatment conditions ( treatment time and treatment temperature ) and enzy-

matic hydrolysis conditions ( material-to-liquid ratio, acid protease mass fraction, enzymatic hydrolysis pH,

temperature and time) on sesame oil yield were discussed. The results showed that the optimal extraction con-

ditions for sesame oil were as follows: ultrasonic treatment time was 15 min, ultrasonic treatment temperature

was 50 °C ; material-to-liquid ratio was 1 : 10, acid protease mass fraction was 0. 16% , enzymatic hydrolysis

pH was 3.0, hydrolysis temperature was 45 “C , hydrolysis time was 5 h. The seasame oil extraction verifica-

tion test was carried out under these conditions, the yield of sesame oil could reach 43.28% , and the obtained

seasame oil had good oil quality and less pollution, which indicated that it was feasible to extract sesame oil by

ultrasonic-assisted aqueous enzymatic extraction and superior to many conventional methods.
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Fig. 1  Effects of ultrasonic treatment time

on the yield of sesame oil
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Fig.2 Effects of ultrasonic treatment temperature

on the yield of sesame oil
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Fig.4 Effects of acid protease mass fraction

on the yield of sesame oil

HT 1 4 RT 0, Bl BR ML 2R 1 oo 0 XY
S, Z R R BT RS T R 2
PR 1 2 1 il O 6 3 450 0. 16% B3k e K AE, Y
R 2 9 W e 0 KOl 0. 16% I, 2 Rk 4%
SRR R 3% AT RE S i T ROM R E A, i
25 W3 RS TG A 245 5 T 95 1 A gk SR
I, Fread B A AR 050 0. 16%

2.2.3 BafE pH EXIZRB/REMZM K
RE P AR B[R] O 15 min, B8 R A0 PR E

50 CRHREE N 1 2 9, MR B 1 Mg o it 0 BOH
0.16% , BEfili B2 0 45 C., BEfg it e] o 3 b, 8
BOARE T 25 B8 i pH (B 200K TH0 75 5 1 52
Wi, 25 SR AN 5 Fi7s.

451

N
=
T

JFR M4/ %

e
P
w
(%Y
T

30 I I I I ]
2.0 2.5 3.0 3.5 4.0

fifi ftp HH

HS5 Bt pH AT Z kb5 69 %%
Fig.5 Effects of enzymatic hydrolysis pH value

on the yield of sesame oil
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