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Abstract
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In this paper, enzymatic hydrolysis treatment, which cause the bwlogzcal degradation of cell wall of ml

¢ seeds, such as soybeam and sunflower before il extraction for increase in the yield of oil extraction were |
" investigated. Pectinase at pH=5 and 50C in 10 and 12% showed the best results in soybean and sunflower

o treatment. Alpha amylase at 1% 55C and pH=S$ resulted 0.2% increase in oil recovery. Mixture of pectinase .
and cellulase at equal volume, 50C, pH=4.8 in 14% (v/w) with treament duratios of 10 and 12 hrs for |

'
v
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and higher free fatty acids compared to direct solvent extraction of oil from seed oils.

Keywords

! soybean and sunflower respectfully showed high effect and increase in oil yield of 1.43% for soybean and
. 1.56% for sunflower. Oil extraction after enzymatic treatment had lower iron, peroxide and iodine value
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Oil Yield
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1- Mandarin
2- Peredovik
3- Response Surface Method
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