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Tablel Main components of rapeseed meals deoiled by cold

pressing
HEAS = KR Je s £ MR 5 BT
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Fig.l Effect of pH value and its adjustment way of extracting
solution on extraction ratio of rapeseed protein
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Table2 Orthogonal experiment on rapeseed protein extraction

by adjusting pH value beforehand

. A B C D PRI R
v ChRg L (pH {E) GREZIC)  (iia)/min)d 1%
1 1(1:100 1 (1D 1 (30) 120 429
2 1 2 (12) 2 (40) 2 (30) 53.6
3 1 3 (13 3 (50) 3 (40) 701
4 2(1:15) 1 2 3 423
5 2 3 1 56.5
6 3 1 2 742
7 3(1:20 1 3 2 342
8 3 2 1 3 68.2
9 3 3 2 1 86.6
k 555 39.8 61.8 62.0

ko 57.7 59.4 60.8 54.0

ks 63.0 77.0 53.6 60.2

R 53 372 8.2 8.0

RI% B>C>D>A

F 3 HFERALIE pH EERIERREAESITER
Table3 Variance analysis of orthogonal experiment on rapeseed
protein extraction by adjusting pH value beforehand

ARk HBEE mEFLM U7 P
D fFiR%E  CIERZE
A 2 88.7 444 0.84 0.74
B 2 2074.2 1037.1 19.63** 17.30*
C 2 119.9 60.0 113 —
D 2 105.7 52.4 — 0.088
AR 8 120.0 60.0

/f FO.lO 2, 2 =9.00; F0,05 2, 2) =19.00; *Eljiﬁﬁi’;; **ﬁ/]iﬁﬁo
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Fig.2 Effect of extraction times on protein extraction ratio
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Fig.4 Precipitation ratio of rapeseed protein
under different pH values
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Table4 Comparison in rapeseed proteins under two different
processes of purification
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Extraction and purification of rapeseed protein

Zheng Meiyu, Chen Jianbing, Lu Shengmin®, Xing Jianrong
(Institute of Food Processing, Zhejiang Academy of Agricultural Sciences, Hangzhou 310021, China)

Abstracts: This paper aimed a comprehensive utilization of rapeseed meal. The techniques of extraction and
purification of rapeseed protein from double-low rapeseed meal deoiled by pressing at low temperature were investigated.
Through pH value adjustment, orthogonal experiment, tests of extraction times and purification, preferable technical
parameters on rapeseed protein extraction were achieved. The meal was extracted for 3 times, 20 min each time, at room
temperature in an akali solution with pH value 12 adjusted beforehand, and the extract was precipitated successively
twice at pH value 5 and pH value 7, and then dried. The isolated rapeseed protein prepared under this condition wasin a
purity of 84.8%, a yield of 38.9%, and contained less deleterious compositions. The total extraction ratio of rapeseed
protein by the method of pH value adjusted beforehand was above 90%, which was 20% higher than that by pH value
adjusted afterward.

Key words. rapeseed protein; extraction; purification



