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Extraction of Soybean Protein with Alkaline Method Assisted by Ultrasound
ZHANG Jie'?, WANG Zhen-bin* , WANG Shi-qin' ,MA Xiao-ke* , CHEN Xiao-yin>,SUN Ping’

(1. College of Food Science and Engineering, Qingdao Agriculture University, Qingdao 266109, Shangdong; 2. College of Food and Biological Engineer-
ing, Jiangsu University, Zhenjiang 212013, Jiangsu, China)

Abstract : Using hypothermic degreased soybean meal as raw materials, soy protein was extracted with aikaline and precipita-
ted with acerbity assisted by ultrasound. The influence of temperature, pH, extraction time, water-to-flour ratio and extrac-
tion power on the production of soy protein were studied as the extraction rate of soy protein was considered. Optimum extrac-
tion conditions of soy protein through processing optimization with orthogonal experiment and confirmative experiment were ex-
traction temperature of 40°C , pH of 11, extraction time of 40 min, water-to-flour ratio of 30: 1 ( mL /g) , ultrasonic power of
400 W. Under these conditions, the extraction rate of soy protein reached 83.41% .
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Table 2 Results of L, (3*) orthogonal experiment intuitional analysis
=
b SH RE ~ El.? N 76 A H H 5%
NO. A B il C HREU[H] D WORHE PR
pH Temperature/°C Extraction time/min Water-to-flour ratio/mL - g Rate of extraction/%
1 1 1 1 1 82.31
2 1 2 2 2 77.17
3 1 3 3 3 72.37
4 2 1 2 3 79.69
5 2 2 3 1 85.18
6 2 3 1 2 89.06
7 3 1 3 2 83.16
8 3 2 1 3 83.48
9 3 3 2 1 81.87
K, 233.85/3 249.16/3 258.85/3 253.36/3 SR EUCR
K, 257.93/3 249.83/3 242.73/3 252.39/3 Average
K; 252.51/3 243.3/3 242.71/3 237.64/3
R 24.08/3 6.53/3 16.14/3 15.75/3 81.36
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