(AR BB

Modern Food Science and Technology

Vol.23 No.1(% 91)

WO LTHEREBTRAL IR K 2 (R RSN

REAE
Frm K FAGALFR, LR B 252059)
TE: ABLIE 2 M A BA, ERRZIERIRK 2RI R AT L4 (S5 CHapHA 1L &4 TiZ41h) a9 iiak £, &A
WO Attt Z B R BUAE SAGRATIAL IR, 4 WWAY 77 kAT K SAKFAERIE M) Rh . FILE A MOk ILE K 2 KRAEAIR

BEHFF T, mETHREBLIES, KEBGRREFSERT.

KA KEARRAE, MOk, HEFTE RIR

FESHES: TS218; TEFRREE: A; XERS: 1673-9078(2007)01-0033-03

Influence of Microwave and Cellulose Pretreatment on the Extraction of

Soybean Oligosaccharides

SONG Zhao-xia
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Abstract: Before the extraction of soybean oligosaccharides from defatted soybean meal under the optimal conditions (the pH value,

extracting time and extracting temperature being of 11, 60min and 55°C, respectively), microwave and cellulose were used to pre-treat the

defatted soybean meal.. The results show that pretreatment of the material with microwave can decrease the extraction rate, while cellulose

pretreatment can improve the extraction rate.
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BA T 24 NIRESSC, pH 11, FffAllh.
=4 EXAE

A5 BE/min BEIC pH RIE%

1 1(30) 1(50) 1(9) 19.72
2 1 2(55) 210) 2101
3 1 3(60) 3(11) 2006
4 2(60) 1 2 20.39
5 2 2 3 22.63
6 2 3 1 20.96
7 3(90) 1 3 2111
8 3 2 1 21.12
9 3 3 2 20.79
k1l 20.263 20.403 20.600

k2 21.323 21.585 20.728

k3 21.005 20.603 21.263

R 1.060 1.1182 0.663
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FRIE % 23.25 21.46 19.61 18.70
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