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Backward Extraction of Peanut Protein through

SDS Reverse Micelles Assisted by Ultrasound
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(College of Food Science and Technology, He’nan University of Technology, Zhengzhou 450001, China)
Abstract: The backward of peanut protein was studied by AOT (sodium bis-(2-ethylhexy ) sulfosuccinate)/isooctane reverse micelles
system from full-fat peanut powder with sonication. The main factors effecting reverse micelles extraction were analyzed. The orthogonal test
design results showed that the optimum conditions of backward extraction were pH 8:5, extraction time 40 min, temperature 40 °C, ultrasonic
power 240 W, and KClI concentration 1.5 mol/L, under which the extraction rate was 82.17+1.52%.
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Table 1 The main composition and quality score in the raw material
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Fig.1 The standard curve of protein quantitative analysis
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Fig.2 Effect of pH on the backward extraction efficiency of peanut protein
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Fig.3 Effect of extraction time on the backward extraction efficiency of peanut protein
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Fig.4 Effect of extraction temperature on the backward extraction efficiency of peanut protein
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Fig.5 Effect of extraction power on the backward extraction efficiency of peanut protein
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Fig.6 Effect of KCI concentration on the backward extraction efficiency of peanut protein
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Table 2 Factors and lewels of the orthogonal test

B [KCI ik & C(RE D (8t 18] E (h &
KI5 A (pH) [ - (5% (F (h %
/(mol/L)] /'C) /min) W)
1 8 1 35 35 210
2 8.5 1.5 40 40 240
3 9 2 45 45 270
4 95 25 50 50 300
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Table 3 Design and results of the orthogonal test

315



MR ERRH Modern Food Science and Technology 2013, Vol.29, No.2

Ea¥
G5 A B Cc D
TLE/%

1 1 1 1 1 1 65.84
2 1 2 2 2 2 74.51
3 1 3 3 3 3 65.05
4 1 4 4 4 4 60.77
5 2 1 2 3 4 71.29
6 2 2 1 4 3 80.92
7 2 3 4 1 2 74.21
8 2 4 3 2 1 66.22
9 3 1 3 4 2 69.93
10 3 2 4 3 1 70.66
11 3 3 1 2 4 64.45
12 3 4 2 1 3 63.27
13 4 1 4 2 3 63.49
14 4 2 3 1 4 68.92
15 4 3 2 4 1 62.68
16 4 4 1 3 2 59.42
ki 66.543 67.638 67.657 68.060 66.350

k2 73.160 73.752 67.938 67168 69.517

ks 67.078 66.597 67.530 66.605 68.183

ke 63.627 62.420 67.282 68.575 66.358

R 9,533 11.332 - 0.656  1.970 - 3.167
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