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Research advance on preparation of peony seed oil by aqueous enzymatic extraction
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Abstract: The peony seed oil is identified as new resources food in the
laws, which can be applied to functional food, cosmetics, health care
and other industries. The enzyme-assisted aqueous is a safe, effi-
cient, and green method. Mainly discusses the basic composition of
peony seed and its oil features, and analyzes the key factors of en-
zyme-assisted aqueous method for extraction of peony seed oil, which
offers development direction in the crude enzyme extraction, enzy-
matic demulsification, immobilized enzyme technology.

Keywords: enzyme-assisted aqueous method; peony seed oil; demul-

sification; immobilized enzyme
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Table 2 The contrast of the physicochemical properties and fatty acid composition of peony seed
oil by different methods of preparation technology
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