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Optimization of Ultrasonic Assisted Enzymatic Extraction Technology and

Analysis of Physicochemical Properties of Quercus acutissima
Carruth. Seed Starch

CHEN Hui, YANG Xiaocong, WANG Qing, WANG Mengyuan, ‘CHEN Long
(Food College, He'nan Provinee Dabie Mountain Characteristic Food Resources Comprehensive Utilization Engineering
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Abstract: Using Quercus acutissima Carruth. seeds as raw materials, the process ol ultrasonic assisted alkaline protease
extraction of Quercus acutissima Carruth, seed starch was optimized, and its physicochemical properties were studied. Based
on the evaluation index of starch extraction rate, the extraction conditions of Quercus acutissima Carruth, seed starch was
optimized through orthogonal experiments on the basis of single factor experiments, and the physicochemical properties of the
extracted Quercus acutissima Carruth. seed starch were analyzed. The results showed that the optimal process was ultrasound
time of 120 min, extraction temperature of 45 C, and enzyme addition of 0.4%. Under these conditions, the extraction rale
of Quereus acutissima Carruth. seed starch was 80.51% . The prepared Quercus acutissima Carruth. seed starch had poor
freeze—thaw stability, with a water precipitation rate of up o 74.47% . The starch paste has low transparency and high
elasticity. Therefore, Quercus acutissima Carruth. seed starch was suitable for processing into cold jelly and jelly foods, and is
not suitable for use in frozen foods.
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