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Abstract: The optimization of the extraction process of protein from Chlorella was-achieved. by response surface methodology. The

optimization strategy used was a series of one-factor-at-a-time investigations.and subsequent response surface analysis based on a quadratic
regression rotary combination design. Results showed that Liquid-to-%tio of 21:1, pressure of 170 MPa and cycling times of 4 were found

optimum for protein extraction from Chlorella. Under these optimum
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Table 1 Factors and levels of the response surface method
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Fig.1 Calibration curve of the chlorella protein
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Fig.2 Effect of ynd:m ratioon the extraction of the
chlorella protein
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Fig.3 Effect of pressure on the extraction of the chlorella
protein
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Fig.4 Effect of cycling times on the extraction of the chlorella
protein
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Table 2 Design and results of the response surface methodology
for chlorella protein extraction
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Table 3 Analysis of variance in regression
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Fig.5 Responsive surfaces and contour of the combined effects
of liquid-solid ratio and pressure on extraction of the chlorella
protein
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Fig.6 Responsive surfaces and contour of the combined effects
of liquid-solid ratio and cycling times on extraction of the
chlorella protein
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Fig.7 Responsive surfaces and contour of the combined effects

of pressure and cycling ti on extractioniof the-chlorella
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