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The Technology of the Enzymatic Extraction Oil from Fresh Egg Yolk

Li Caiming, Xu Xueqin, Wang Weifen, Lan Zelin, Fan Daming

(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

ABSTRACT In this article, two proteinases were used to extract egg lipids from fresh egg yolk. Factors

such as the ratio of material to liquid, the addition of proteinase A and B, the reaction time of proteinase A

and B, and the condition of demulsification that influenced the yield of egg yolk lipids were studied. The ex-

perimental results indicated that the optimal conditions of extraction of egg yolk lipids by enzymes were; the

ratio of material to liquid was 1 ¢ 1. 5, the addition of proteinase A and B were both 1. 5g/100g (egg yolk),

the reaction time of proteinase A and B was 2h and 3h respectively. The enzymatic hydrolysate was then be-

ing held at pH5, 90°C for 15min. Through centrifugal separation, 89. 86 % of egg yolk lipids were extracted

from the enzymatic hydrolysate, Meanwhile, the triglyceride and the phospholipids could be well separated.
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fresh egg yolk liquid, proteinase, enzymatic hydrolysis, egg yolk lipids
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