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Effects of different technologies on enzyme deactivation and

storage stability of wheat germs
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Abstract: Objective: To obtain the best technology and treatment
conditions of wheat germs stablizaiton, three different
technologies were used to treat wheat germs. Methods: Micro-
wave, superheated steam and hot air drying were used to treat
wheat germs with enzyme deactivation, and their deactivation

effects on lipase and lipoxygenase in wheat germs were compared.

Then, the optimal treatment conditions of each technology were
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selected for the determination of total number of colonies and ac-
celerated storage test. Results: Under the optimal treatment con-
ditions, the lipase and lipoxygenase in wheat germs could be effec-
tively deactivated by the three treatments. The superheated steam
treatment had the best effect of deactivating lipase, and the deactiva-
tion rate reached 82.79%. The deactivation rate of lipoxygenase was
94.81% when the wheat germs were treated with microwave. Super-
heated steam treatment had the best sterilization effect, and the total
number of colonies decreased to 2.20 lg (CFU/g). In terms of
storage stability, microwave and superheated steam treatment
had similar effects, while hot-air drying treatment had poor
effect. Conclusion: Superheated steam treatment could be the best
methods for wheat germs deactivation.

Keywords: wheat germs; microwave; superheated steam; hot air

drying; lipase; lipoxygenase; storage stability
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