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ABSTRACT: Aqueous enzymatic extraction is an emerging modern technique for oil extraction based on
aqueous extraction. Aqueous enzymatic extraction can promote oil dissociate by enzyme digestion, which is
simpler, lower requirement for equipments, avoiding high-temperature processing and organic solvent residues,
and oil with best quality, compared with the traditional technology such as squeeze, organic solvent extraction
and the supercritical fluid extraction method. Aqueous enzymatic extraction is a promising method due to oil
nutrition, safety and economy. The technological characteristics and theory, enzymatic selection and application,
and the quality of oil were reviewed, and the emulsion formation mechanism, de-emulsification methods were
discussed in this paper. Moreover, the existing problems were discussed on aqueous enzymatic extraction, such
as consumption of large amounts of enzyme, high cost for produce and wastewater treatment, and the promising
prospect of aqueous enzymatic extraction were also forecasted.
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