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Abstract: The extraction process parameters of salt-soluble proteinwere studied with the muscle of Penaeus Vannamei as raw materials

and the salt- soluble protein yield as an indicator in this experiment. optimized extraction conditions were determined as follows:NaCl 0.6
mol/L, extraction time 25 h, solid-liquid ratio 1:4, and pH 7. Under these conditions, the salt- le protein content was 105.73 mg/g and yield
was 83.34%.
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Fig.1 Effect of sodium chloride concentration on yield of salt-
soluble protein from the muscle of Penaeus Vannamei
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Fig.1 Effect of sodium chloride concentration on yield of salt-

soluble protein from the muscle of Penaeus Vannamei
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Fig.3 Effect of material liquid on yield of salt-soluble protein
from the muscle of Penaeus Vannamei
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Table 1 Factors and levels for the orthogonal test

=
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i A[NaCl ;& & /(mol/L)] B (#Hi&rk) C (pH &) D(at1El/h)
1 0.5 1:2 6 15
2 0.6 1:3 7 20
3 0.7 1:4 8 25
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Table 2 Results of the Orthogonal experimental

FIF A 5 A% c EAFEI%
1 1 1 1 1 32.09
2 1 2 2 2 |7 6628
3 1 3 3 3 57.22
4 2 1 2
5 2 2 3
6 2 3 1
7 3 3
8 3 e ¥
9

V oy /9 1 58:31

kq 1729 1429 / 1458 1 15.21
k, 1754 1804 20.72 16.70
ks 15.85 | 18.33‘ 1537 18.76
R 9 405 614 355
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Table 3 Orthogonal experiment method anova table
BE mEFHA AEE F  BRME 2FHH

A 38.96 2 0.14 4.46
B 228.30 2 1.03 4.46 *
C 588.60 2 2.15 4.46 *
D 5182.86 2 0.66 4.46
RE 1093.51 8
BEF 418698
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Fig.5 Orthogonal test effect surface figure
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