$28 % 456 ) K &G B2 Vol.28 No.6
0094 12 J1 SOYBEAN SCIENCE Dec. 2009

BKBUEREZHEERIZHR
oA B
B, ik S HOR AR S, TR i) 214122)

lilJl

B LTSRS AT UK I SSPS. XU pH AT HURRF 2 SR ICIRIE LI 1 ) 8 9 38
B A HER T2 26 P WK R S A JRLE 110°C BRI 1.5 b pH3. 8. % T A9 2 11 et
LN 2. 18% 7= 43Tk it =SV ALIL, Hh 5. 424 x 107 B KIFHEK T B 3L 27, 65%
S KK T ST

FE 4K S:5565. 1 XHERARIRAD: A X E %S :1000-9841(2009)06-1119-04

Extraction Technology of Soluble Soybean Polysaccharides from Bean Dregs
XIONG Jie, YANG Yue-xi, HUA Yu-fei

(School of Food Science and Technology ,State Key Laboratory of Food Science and Technology, Jiangnan University, Wuxi 214122 , Jiangsu , China)

Abstract ; The soluble soybean polysaccharide ( SSPS)is a water-soluble polysaccharide extracted from the cotyledon of soy-
beans. It is a widely used natural functional ingredient with high biological activity. Extracting SSPS is one approach of the
comprehensive utilization of bean dregs,a major by product from soybean processing. The SSPS was extracted in organic acid
solution from bean dregs. After a series of single factor experiments, including the extraction pH , the kind of organic acid, the
extraction temperature and time,the best process parameters were determined ; extraction pH was 3. 8, extraction media was
tartaric acid aqueous solution, extraction temperature was 110°C , and extraction time was 1.5 h. Under that condition, the
dissolution rate of protein was only 2. 18% ;the molecular weight of product,which consists of three parts,reached 5.424 x
10% ;and the yield of SSPS could reach 27.65% .
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