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Abstract: There is plenty of process water after rapeseed oil extraction by aqueous enzymatic method. The process water contains

water-soluble proteins, carbohydrates and anti nutritional factors. In orde

conducted and the optimal culture condition was determined by o
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onal experiment.

depredate the anti-nutrition-phytic acid, the yeast fermentation was
result showed that phytic acid degradation rate
d cultural time 36 h. The research provided
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Table 1 The influence of different yeast fermentation on phytic acid content in processing water
B 1Al /h
12 24 36 48 60 72
1.69+0.0 1.3240.03 1.05+0.02 0.71+0.04 0.65+0.02 0.63+0.01 0.6440.04
1.69+0.02 44+0.02 1.17+0.01 0.86+0.02 0.73+0.03 0.73+0.03 0.72+0.01
1.69+0.02 1.04+0.01 0.77+0.02 0.25+0.02 0.23+0.03 0.25+0.03 0.2440.02
1.69+0.02 1.3840.04 1.09+0.03 0.68+0.05 0.54+0.02 0.54+0.03 0.53+0.02
Fike M2 BT LU Y, BB FRIRE Y 32 CI, #H
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Table2 The influence of different temperature on phytic acid

content in processing water

B JA) R RALRR /%

/h 24°C 28°C 32°C 36C 40°C

0 1.69£0.02 1.69+0.02 1.69+0.02 1.69+0.02 1.69+0.02
24 0.90+0.03 0.82+0.03 0.74+£0.05 0.85+0.04 0.99+0.03

36 0.32+0.03 0.27£0.04 0.21+£0.03 0.30+0.05 0.38+0.01
48  0.31+0.02 0.27+0.01 0.22+0.02 0.28+0.02 0.36+0.01
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Fig.1 The influence of different fermentation time on phytic

acid content in processing water
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Table 1 Factors and levels for L9(33)0rth0g0nal test

B&
K -
AGRAE/C)  B(#iEM) [7C(pH)
1 28 24 5
2 32 36 6

3%

ReE

/(mg/mL)

1 1 1 1 1 1.13+0.03

2 1 2 2 2 0.29+0.02

3 1 3 3 3 0.32+0.03

4 & 1 2 2 0.94+0.02

5 2 3 2 0.22+0.01

6 2 3 1 2 0.38+0.02

7 3 1 3 3 1.02+0.03

8 3 2 1 3 0.4+0.04

9 3 3 2 3 0.24+0.03
K, 174 309 193 159
K, 154 092 147 169
K; 168 094 156 167
K,/ 058 103 064 053
K, 051 031 049 056
Ki 056 031 052 056
R 007 072 015 003

x5 ExXRWHENR

Table S Result of variance analysis

FEXRR Fri AWE  FAA F. BEH

BREE 0.007 2 3.50

i%" B e . . skok
FRBT1E] 1.032 2 516.00 F(2.2)30619.00
pH 0.040 2
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]l 0.002 1.00
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