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Optimization of Ultrasound—Assisted Aqueous Enzymatic Extraction of Moringa oleifera
Seed Oil Using Response Surface Methodology
ZHANG Xiu—fen, HUANG Zhen-ling, WU Ling—ling, HE Wen,
LI Heng—rui, MO Zhou-mei, XIE Jun—feng"

(Guangxi Southern Subtropical Agriculture Science Research Institute, Chongzuo 532415, Guangxi, China)
Abstract: The Moringa oleifera seed oil was extracted by ultrasound —assisted aqueous enzymatic extraction
with Moringa oleifera seed as raw material. The extraction rate was used as the indicator and the extraction
condition was optimized by single factor experiments and response surface methodology (RSM ). The optimum
conditions were as follows: addition amount of pectinase 0.50% (based on Moringa oleifera seed mass ), pH3.5,
extraction temperature 54 °C, extraction time 12 h, and ultrasonic power 84 W. Under these conditions, the
extraction rate was 30.56%.
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Fig.1 Effects of pH on extraction efficiency of Moringa oleifera

seed oil
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Fig.2 Effects of enzyme concentration on extraction efficiency of

Moringa oleifera seed oil
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Fig.3 Effects of extraction time on extraction efficiency of Moringa

oleifera seed oil
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Moringa oleifera seed oil
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Fig.6 Effects of extraction temperature and time on extraction efficiency of Moringa oleifera seed oil
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Fig.7 Effects of extraction temperature and ultrasonic power on extraction efficiency of Moringa oleifera seed oil

FEHCR/%

50 %&@&““

00 3.
70.00 7.50

FEEUR/%

C EFH /W

850 950 1050 11.50 1250
A FREUE] /D

8 FRENET B0 A T R I ERACHF SR BUR Y #4
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