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Analysis of the physicochemical properties of Camellia oleifera alkaline protease hydrolysates
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Abstract; To address issues such as wastewater pollution and resource waste caused by the aqueous enzymatic ex-
traction of oils and Fats, Camellia oleifera seeds were used as the raw material. Hydrolysate was separated from the
seeds via aqueous enzymatic hydrolysis, followed by spray drying to obtain the enzymatically treated hydrolysate. The
basic composition, content of tea saponin, and physicochemical properties were determined. The results showed that,
the product yield of the enzyme — added group (with 1 mL of alkaline protease added) was (10.28 +0.32)%. The
protein content was (17.70 +1.28)% , crude polysaccharide content was (36.47 £0.30)% , and tea saponin content
was (18.40 +£0.51) % , all of which were significantly increased compared with the blank group. Microstructural analy-
sis revealed that the particles of the enzyme — added group was smaller and more uniformly sized compared with those of
the blank group. Physicochemical tests demonstrated that the degree of protein hydrolysis of the enzyme —added group
was higher, and its emulsifying activity and emulsifying stability were stronger near the isoelectric point (PI =3), how-

ever, no significant difference was observed in oil — holding capacity between the two groups. Fourier — transform infra-
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red (FT —IR) spectroscopy and differential scanning calorimetry (DSC) showed that characteristic peaks appeared in

the enzyme — added group, the secondary structure of the protein was altered, and its thermal stability was enhanced.

The Camellia oleifera alkaline protease hydrolysate exhibited superior physicochemical properties, with uniform particles

and strong thermal stability.
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