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Fig.1 Polyacrylamide gel electrophoresis(PAGE) scanning
graphs of peptide in the emulsion
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Fig.3 Reversed-phase high performanceliquid
chromatography(RP-HPLC) graphs of peptide in the emulsion

2.3 FHREBERTHERBFAR
BT SER S T AR T 5 7K R ST 5
EO R RIGASTE R, B, RS, X LBk vk

SE TR SR AR IR PE o AUk, X FLAR I 1o AR M S AT
T, DAHIA 3 SRE 0 AL AR R = .
2.3.1 AR ENFRSATHR

1) ek ST SR RS FEE 1) 5% Wi

MK 4 FTLUEH, ARSI S, FURBEGE A
WA . XA f IR T &, FLARE R A Bz 3l
Jl, Wi AH BAE RS, 0 RshBE I BRA%, AL
FEET B PrUh B RRAR TR e v, PR iR — R

i,
10
05

20 30 40 S50 60 70 BO 90
i/ C
55, JHE#Z 5°C/min

BHIE /Pas

Vs B

B4 REAMIRERENT A
Fig4 Effect of temperature on the emulsion viscosity

2) BYYIHAR S R R 50

FUIRMBE — PR IR, B R AR A FRM
VRG] AR TLAE L A B AT O . s S R, iR
J¥ 25°C, {EBJYIHEJy 0~100 TG, LR R
JEBEAE BY DI A (1 iy B, RPN B DI R, I
BB AR P o (E S BYDER KT 100 s, FLIRIB B
JEAFERHE BV R A AL, SR AR 1 1
. HRFRFRO, FURB AL ECRES S BRI
AR H AR REE WK TR A . B BT DD R e v, FLIR

WA TR AR, B DA G rT PSR 4
BY DI (1) 7 R IR FLAR AR AR e 1k
25
20
9:.“1 15
% 1.0
0.3
0
001 0.1 1 10 100 1000

WY/ 5"

B/ S5 Wik R RE A # R
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Property of the emulsion formed in aqueous enzymatic extraction of ail
from peanut and demulsification methods

Wang Yingyao'?, Wang Zhang**, Luo Lei®
(1. Academy of Sate Administration of Grain, Beijing 100037, China;
2. School of Food Science and Technology, Jiangnan University, Wuxi 214122, China;
3. Food and Bioengineering Department, Henan University of Science and Technology, Luoyang 471003, China)

Abstract: In order to demulsify the emulsion forming in the agueous enzymatic extraction of oil from peanut and
improve the free oil yield, the property of the emulsion was studied. The molecular weight distribution, the
Polyacrylamide gel electrophoresistPAGE) and reversed-phase high performance liquid chromatography(RP-HPLC)
graphs of the peptide in aqueous phase and in interface were compared. The results indicated that the property of the
interfacial peptide contributing to stability of emulsion were relative to its conformation, composition and electric charge.
The rheological characteristics of the emulsion showed that the emulsion was atypical elasticity system, and the stability
of emulsion could be reduced by improving the temperature and shear rate of the emulsion. Based on those results, the
effects of four different demulsification methods were compared and the results showed the effect of the method of
freezing and thawing combining with centrifugation was the best and the oil recovery was more than 91.6%. High-speed
shearing couldn’t recover the oil from emulsion and it caused the emulsion to emulsify again.

Key words. aqueous enzymatic extraction, peptides, emulsions, demulsification, peanut



