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Abstract: The purification technique of camellia saponin by mixed microbial fermentation was studied via using oil Camellia seed

wastewater as raw materials. The optimal results were achieved by Candida rugosa and Aspergillus oryzae. The optimal fermented condition

were the total inoculation quantity 8%, the ratio of inoculation 2:3 and the fermentation time 4.days. By liquid fermentation tests under the above

mentioned conditions, protein content was reduced by 60.99% and polysaccharide content was lowered by 54.02%. Purity of camellia saponin

improved from 36.45% to 58.74% and the color of camellia sap onin productswas changed from dark brown to pale brown.
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Fig.1 Fermentation test of the strains
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Fig.2 Fermentation test of the mixed strains
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Fig.3 The relationship betweeninoculation dosage and purity of
Camellia saponin
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Fig.4 The relationship between ratioof inoculation and purity

of camellia saponin
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Fig.5 The relationship between fermentation time and purity of
Camellia saponin

M S FTLUE Y, B AT IR I RS o 2 e 2
FR A0 B B R T . TR AR Al 4 d 2
J&, PRI R 2R e R 2EE S TR, X AT RE
R IR P Ko R b B iR B L o A K
R IR EET ], AV KBTI, ORI RE
JI2RIE N, BT R EBVEIL SR, 0 1k
WA S &, R R R IA . BTRL, TR
R A R T IR] Dy 4 de

1728



M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.12

2.6 REAEETE EA . 20 SR &l R e R
12 fL
®1RKENEEAR. SHEIENHRERGETH

Table 1 The change of protein, polysaccharide content and
purity of Camellia saponin after fermentation
Habih ROREEIN SHBEE/% BELE L%

KR 5.4640.03 6.3520.06 36.4540.05
R 2.13#0.03 2.9240.04 58.7440.04
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