RHRERE $24 %5 2016 F 552 5

W 7 16 72 D0 A 25 R 24 il
HRB K PRI T2

PHAR K ER, B =
5

(BIRHKFRH KT RRftdh T8

B2, Ak 712100)

O OE.2EREF A RM, LR SR b, A T B A BLIR A, AR P 204 9 Bt
(CCD) B v ot & M 3 ARAC s B 5 i BR R S B RAL LI T8, 5 T BB R m &  Am K& BLAR
0B LI BT 8] L LA i P AR S A ) A A SR AR Y | A ) 2 IR OF it B R A B K AL LA 89 SR AR T
LA, BPERBR R A2 0.51% BLIR IR E 60 C | BLACAT 18] 31 min, AnsK 2 4 4145 55 f5 4 49 3. 53
1&, ERAET L LM TR ZIEFRBIR, BL h P A IS 42 4 9.31 mg/kg, 5 AR FAM A 9. 10
mg/kg AL, HL Z AR TN R B S TF /N R 5 i LR R AEY .

KR v o kN R B 5 LR

RESERE TS 224 XEHARIRED A XE4HES:1007 —7561(2016)02 —0029 - 06

Optimization of phosphoric acid - assisted hydrated degumming
of wheat germ oil by response surface
HU Xin - juan,ZHANG Zheng — mao,KOU Xiu - yun
(College of Food Science and Engineering, Northwest Agriculture and Forestry University,

Yangling Shaanxi 712100)

Abstract ; Based on single factor experiment, phosphoric acid was chosen as degumming agent of wheat
germ oil. The mathematical model between the amount of phosphoric acid, water, temperature, stirring
time and the phospholipid content in the degummed oil was established by central composite design and
response surface optimization. The optimum degumming conditions were as follows; amount of phosphoric
acid 0.51% , degumming temperature 60 °C, time 31 min, the amount of water 3.53 times of the initial
content of phospholipid. The phospholipid content of degummed wheat germ oil was 9. 31 mg/kg which
was close to the predicted value 9. 10 mg/kg. Therefore, the model was feasible to forecast the degum-
ming results under different technology.
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