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Table 1  The main ingredient content of soybean meal ’
b
Water Protein Carbohydrate 0il ° 3.
13.0 47.0 24.1 2.0 4 S
3
Table 3 Arrange of regression orthogonal experiment designed and the results
1SO (%) 150 (%)
No. Rank number SO - quality Wiy No. Rank number IS0 - quality  Wyg;
compa (10=% - compa (109
A B C Ermor ratively A B C Error ratively
1 1 1 1 1 44.3 2.26 6 2 3 1 2 78.6 1.57
2 1 2 2 2 57.4 2.41 7 3 1 3 2 27.1 0.50
3 1 3 3 3 51.3 0.90 8 3 2 1 3 35.3 0.35
4 2 1 2 3 86.5 2.05 9 3 3 2 1 24.7 0.64
5 2 2 3 1 100 1.23
4 ISO 5 Pr

Table 4 Effects of the factors on ISO extraction quantity

Table 5 Effects of the factors on Pr. extraction quality

A B C A B C
Factor Error Factor Error
K 153 157.9 158.2 169 K, 5.57 4.81 4.18 4.13
K- 265. 1 192.7 168. 6 163.1 K> 4.85 3.99 5.1 4.48
K3 87.1 154.6 178. 4 173.1 K3 1. 49 3.11 2.63 3.3
178 38.1 20.2 10 4.08 1.7 1.55 1.18
5399.2 297. 1 68.0 16. 8 3.16 0.48 1.04 0.25
2699. 6 148.6 34.0 8.4 1.58 0.24 0.52 0.13
F 320.6 17.6 4.1 F 11.29 1.72 3.7
* * * *

:Fo.10(22)=9. Fo.05(2.2)=19, Fg.01(2.2)=99
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, (%) (%)
Nam e Precipitation quotient 1SO
€ (NH4) 2S04 85.3 87.6
’ NasS04 80.7 91.0
NH4Cl 75.8 90.5
2.4 NaCl 88.4 92.4
) ZnCl, 92.7 91.3
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Table 7 Effects of pH on the precipitation (m/v) ZnClz,
quotient of protein (96. 05%), 93.8%
pH (%) (%)
pH —value Precipitation quotient 1SO
3.8 92.2 93.6
4.0 95.4 93.1 . . .
1  Michael Naim, Shmuel Zilkah. Soybean Isoflavones. Character
4.2 96.7 94. 4 o o . .
44 90. 1 95.0 ization, Determination and Autifungal Activity[ J] . Food Chem,
46 87 4 9.5 1994, 22(5): 806 - 810.
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93.8%. US00591919921A.
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STUDY ON THE CONDITIONS OF EXTRACTING SOYBEAN
ISOFLAVONES AND SEPARATING PROTEIN

Hu Weixin' Wang Xiaolei’ ~ Zhang Jie’

(1. School of Chemical Engineering and Technology, CUMT, Xuzhou, 221008;
2. Shanghai Xulong Agriculture — technology Ltd. Shanghai 200063; 3. School of
Environment Science and Spatial Informatics, CUMT, X uzhou, 221008)

Abstract The conditions of extracting soybean isoflavones from soybean meal with ethanol was proposed
and investigated in this paper. On the purpose to get the yield of total soybean isoflavones as high as posst
ble, with orthogonal experimental methodology, the optimum parameters of extracting isoflavones were
obtained, i. e. 70%(V /V)ethanol , soybean meal weight to solvent volume at 1 10, temperature 70 G
time 1.5h and 3 times repeat. The protein was separated from the pre — extracting liquid with salting — out
and isoelectric precipitation at room temperature. The results indicated that the separation quotiety of pro
tein was the highest with the ZnC12(3.0%, m/v)at pH 4. 110. 1.
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