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THE EFFECT OF PROTEASES IN REVERSE MICELLES ON THE FORWARD
EXTRACTION OF SOYBEAN PROTEIN AND OIL

Yang Hong;shunl Chen Fusher}g2

(1. School of Mechanical and Dynamic Engineering, Shanghai Jiaotong University, Shanghai, 2000305
2. School of Grain &QOil Food, Zhengzhou Institute of Technology, Zhengzhou, 450052)

Abstract 'The proteases were added into the AOT/ iso—octane reverse micelles to study the effects of the proteases on
the extractions of soybean potein and oil from soybean powder. Between 40 ‘C and 50 ‘G, pretreatment of the soybean
powder with 80 ‘C, 2min water bath can increased the protein exiraction rate. Contrast with no proteases added, proteases
could increase the protein extraction rate at 35—40 C. At 40 ‘C, the foward potein extraction rate was 65.5 % when 0.
2mol L' pH8.0 neutrase AS1. 398 solution dissolved; 56.8% with no poteases but only KCI solution in reverse mi-
celles. At 120min, the oil extraction rate of reverse micelles with AS1. 398 and Alkalase 2709 were 1.75% and O.
877 % respectively lower than that with no proteases. At 60min, the oil extraction rate of reverse micelles was 94. 68 %4
of that with hexane extraction. It showed proteases have some actions on the protein before or after itdissolved into the wa-
ter nucleus of reverse micelles, mowever, with no signifluence on extraction.

Key words Reverse micelles; Soybean protein; Oil, protease; Foward extraction
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