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Extraction and Purification of Oat Peptides
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Abstract: Oat bran peptiedes were using enzy me technology with the method of single factor experiments and orthogonal experiments.

Alkaline protease was found &s the best enzyme and the optimum extration conditions were determined as: the ratio of water to materials 18:1,

temperature 50 °C, and the enzyme dosage 1.0%. After verification, oat peptide extraction rate of this process reached 18.9%. The purity of

poly peptide aftermembrane filtration p urification up to 87.4%.
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Table 1 Effects of different enzymes on the extraction yield of

the peptide
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Fig.1 Effects of water-mateiral ratio on the extraction yield of
the peptide
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Fig.2 Effects of temperature on the extraction yield of the
peptide
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Fig.3 Effects of enzyme dosage on the extraction yield of the

peptide
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Table 2 Factors and leels of the orthogonal test

KE A(k®) B(REZBAIC) C (8aY7H%/%)
1 15 45 05
2 18 50 1.0
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Table 3 Results of the orthogonal test

R¥5 A B c 75 3/%
1 15 45 0.5 16.6
2 15 50 1.0 17.9
3 15 55 1.5 18.0
4 18 45 1.0 18.5
5 18 50 1.5 18.9
6 18 55 05 17.7
7 20 45 1.5 18.7
8 20 50 0.5 17.6
9 20 55 1.0 18.8
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