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Study on Extraction of Oil from Rapeseed by Aqueous Enzymatic

WANG Qiu-li
(Agricultural and Life Sciences College of Ankang Univresity, Ankang, Shananxi 725000)

Abstract; In order to research “non-toxic, environmental protection” grease extraction technology, proteolytic
enzymes were screened using pectinase as a broken cell wall enzymes and the oil extract using aqueous enzymat-
ic from rapeseed. The results showed that a single factor experimental conditions concluded that pectinase en-
zyme concentration 2% (v/w) ,pH 3. 8,50 C ,4 h. Determine the selection of plant proteolytic enzyme protease,
oil extraction rate was 93. 26 % ,yield of edible vegetable oil was 88. 09%.

Key words: aqueous enzymatic;rapeseed;oil extraction
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Effect of Storage Time on the Quality
of Northeastern Japonica Rice

LI Hui,DAI Chang-jun,ZHANG Rui-ying, MENG Qing-hong,LAN Jing,LI Wan
(Agricultural Products Quality and Safety Research Institute of Heilongjiang Academy of

Agricultural Sciences/Ministry of Agriculture Grain and Its Products Quality Supervision

and Testing Center, Harbin, Heilongjiang 150086)

Abstract: To study the storable resistance of rice, 10 rice varieties of Northeast japonica storaged for six

months and 12 months were used as materials, the physical and chemical indicators, starch pasting properties

and the taste of rice were measured and evaluated. The results showed that the effect of storage time on the

crude protein content of rice was more significant and on the amylose content was not significant. Storage time

on characteristic values of rice starch paste was mainly resulted in the change of the breakdown and set back.

Storage time was mainly affected color and taste of the rice,which were the same trend,but showed more sig-

nificant differences in different species.

Key words: ja ponica rice;storage;quality
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