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1
Table 1 Influence of crushing styleson the activitiesof inhibitorsof T rypsin and Chymotrypsin

660 nm A bs
+ + + (37 ,10min ) Q 000 Q 000
+ (37 10min )+ o+ Q 133 Q 243
+ + (37 10min )+ Q 000 Q 051
+ + (37 10min )+ Q 131 Q 240
+ + (37 10min )+ Q 003 Q 151
+ + (37 10min )+ Q 128 Q 245
( )
2 3
Table 2 Effectsof salting out slution dosage
on extraction protein Table 3 Effectsof rate and time of centrifuge
on separating starch and oil from black soybeans
h h h %
4 1 1 24 44 75 4 rmin ! min
1 1 32 56 81 3 1 000 10 10 +++
1 1 40 68 94 6 1 000 50 10 ++ ,
10 1 1 48 76 95 2 2 000 10 10 ++ ;
12 1 1 56 94 95 8 2000 5 10 o+ :
14 1 1 64 120 96 1 3000 10 10 ) ’
3 000 50 0 - - ,
5 3 500 10 0 - - ,
’ 5 000 10 10 - - ,
, . + + + M ; T+ ;-
’ 24
10 1 ,
’ - 30 : :
23
, 26%
( 2 1),
17 5% , 60% 1 1%
4
' 4
! ! 3 Table4 Influence of vacuum freeze drying on the
activities of inhibitorsof T rypsin and Chymotrypsin
) 1 660 nm A bs
Q 000 Q 000
(@ 015 Q 02 Lm) Q 133 Q 243
Q 000 Q 051
' Q 011 Q 056
! Q 003 Q 151
) 4 3 5h , Q 012 Q 146
N aCl
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Extraction Technology of Active Protein Fram

Black Soybeansand L entils
Hao L iping, Hao L in
(College o food Science and Engineering, Shanxi A gricultural U niversity, Taigu Shanxi 030801, China)

Abstract: Thispaper reports a study on the technology for extracting active protein from black soybeans
and lentils The technology includes coolingZrush, low temperature centrifuge, membrane separation and
vacuum freeze drying Results show that none of these processes have any obvious influence on the activi2
tiesof inhibitorsof T rypsin and Chymotrypsin, and that the activity of the functional protein in black soy2
bean and lentils could be maintained

Kye words active protein; coolingZrush; menbrane separation; vacuum freeze drying
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