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Effects of B-glucosidase on Extraction Residue from Sweet—scented Osmanthus

YAO Wei-rong, YANG Zhi-ping, HU Rong—jie, FENG Xi, QIAN He
(School of Food Science and Technology, Jiangnan University, Key Laboratory of Food Science and Safety,

Ministry of Education, Wuxi

214122, China)

Abstract: After being respectively extracted from the sweet—scented osmanthus (Osmanthus fragrans) by solvent, the main
components of the residue materials were compared in four species between extractions with or without enzyme hydrolysis. It
was found that the contents of protein, cellulose and amino acids of the enzymolyzed samples were higher, but the contents of
saccharides, flavone and ash were less. Comparing the samples with or without enzyme treatment, the oleanolic acid (0A)

content in the residue with enzyme hydrolysis increased 21% higher than that without enzymolysis, which greatly improved the

utilizationvalueof theresiduematerials.
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Table 1 Effects of beta-glucosidase on contents of compounds
in residue of sweet-scented osmanthus
bR FE i K INEE I ALE (%)
S 9.07 8.63
LA 8.87 10.95
K5 @) il -
PyZ=kE B 9.80 17.41
PyZ=kE C 8.82 10.15
Gt 27.12 8.47 —68. 77
A 31.96 11.23 —64. 86
K@ M
WE=YE 23.34 7.9 -65. 90
WE=YE0 29. 62 10.77 -63. 64
Sk 17.32 25. 69 48.33
P2 kE A 15. 14 23. 47 55. 02
HLE T (%) ‘
PU=kE B 15.09 23.82 57.85
PyZEg: C 17.90 25.73 43.74
Gk 5.84 9.25 58.39
. PU=E4E A 8.01 11.97 49. 44
HLEF 4 (%) L
VY=L B 6.85 11. 70 70. 80
PyZ=kE C 8.88 13.75 54. 84
S 4,02 3.61 -10. 20
SFE A 9.75 6.1 —37. 44
Rl ) Pz
VY=L B 11.23 8.55 -23. 86
PyZ=kE C 10.09 8.92 -11. 60
St 5.29 5.21 -1.51
, A 8.97 8.64 -3.68
13 (%) mf%
PyZ=kE B 7.38 7.8 5. 69
WE=YE0 6.77 6.78 0.15
KX e 10.33 8.26 —20. 04
o WE=YE ) 39. 68 18.66 -52.97
S (%) :
WE=YE 42.00 28.13 -33.02
PyZsg: C 28.77 24. 88 —13. 52
G - - —
o PU=kE A - - —
0A fi¥:
Gs/eBFEER) PU=kE B 71 90 21.11
Pi=kE C — — —
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Fig.1 Amino acid graph of samples without beta-glucosidase
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Fig.2 Amino acid graph of samples with beta-glucosidase
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Table 2 Amino acid and its contents of residue of Sijigui B
sample
AR é%(g/lOOg) B L ﬁ%(g/lOOg) AL A
KINEE  nEg G KINBE  nEg )
AR 0.3173 0.6027 89.95 AR  0.5304 0.8640 62.90
SLER 1.3658 2.4773 81.38  KEMR  1.6206 2.8963 78.72

WiER  0.6976 1.2214 75.09  HEE  0.7869 1.3924 76.95
HEM  0.1412 0.3317 13492 A& 1.7830 3.1874 78.77
KNEE  0.7925 1.4522 83.24  JHEFR  0.7273  1.0504 44.42
FEME  0.6922 1.2037 73.89  Z%(M&  0.8437 1.3793 63.48
FYZE R 0.5425 1.0632 95.98  LJEZEZ  0.0490 0.0916 86.94
FELEM 0.8366 1.5435 84.50 RIIAZM 1.5799 2.7553 74.40
4 0.9880 1.8365 85.88
MR & () 14.2945 25.3489 77.33
Hrp: BRI E (g) 5.3857 9.8957 83.74
R T IR = (9) 8.9088 15.4532 73.46
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