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Study on Degumming Process of Flaxseed by
Enzymatic Hydrolysis

SONG Xi-xia' , ZHANG Li-1i* , CHEN Jing' , KANG Qing-hua' , WU Guang-wen' , JIANG Wei-dong' ,

YUAN Hong-mei'

(1. Institute of Industrial Crops of Heilongjiang Academy of Agricultural Sciences, Harbin,
Heilongjiang 150086; 2. Institute of Berries, Heilongjiang Academy of Agricultural Sciences,

Suiling, Heilongjiang 152200)

Abstract: In order to explore the optimal degumming process parameters of flaxseed, pectinase was used to de-

gummy flax seed,and the degumming rate of flaxseed was a measure. On the basis of single factor experiment,
orthogonal analysis in different process conditions, effect of pectinase on degumming of flax seed was analyzed.
The results showed that the hydrolysis temperature of 34 °C, the hydrolysis time was 3 h,the amount of en-
zyme was 1 500 Usg',the pH was 7,the highest rate of degumming,the degumming rate was 93. 3%.
Keywords: flaxseed; pectinase; degumming rate; process conditions
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