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Abstract: Inthe study, ultrasonic auxiliary DMBAC/isooctane/ n-octy | alcohol reverse micelle system was usedto extract soybean protein,
and effects of single factors (temperature, KCI concentration, pH value, ultrasonic power and time) on the extraction were tested. The orthogonal
experiment indicated tha influential order of the factors was KCI concentration > temperature > pH value > power. The effects of KCI
concentration and temperature and pH value were very significant. Under the ‘optimal conditions (pH 7, KCI concentration 1mol/L, power 210
W, temperature 30 C), extractingrate was 81.44% +0.26%.
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Fig.1 Calibration curveof the protein contents
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Fig.2 Effect of temperature on the backward extraction yield
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Fig.3 Effect of time on the backward extraction yield
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Fig.4 Effect of pH on the backward extraction yield
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Fig:5 Effect of KCI concentration on the backward extraction
yield
KC AR X0 A AR R M 3 S0 2 150 3R T
a7 ) e FH Pk g 10, b 18] 5 AT DA H KCHk BE X
RS ES 2 N -3 DN A B
XY FL AR, eSS 1 R S S RN 3R T IR
FEIRG], ANIEst 7 RS, T ERIBIR A
E QRN =5 S Y = B s 0 W TR ekl == 2l
W R0, AEREHRARN, WAt VR AR AE L 5
—J7 T, BT RER I, B SRR KT
et %, fedt 7R AR R LB, B KCHK R 1.0
molL J&, #h'5 EE PRI A2 AR HAE
HREAREAS, M H ARG E A B L DR dr
PR, R E KCIKE Y 1.0 mol/L &y &l .
2.3.5 HEIIFIJE AR KR

on -

Bl

TO £

Al

FEA-TE L

s+

40 L 1 ]
150 210 ) 270 300

B haEE rw
6 AR EZENERNFM
Fig.6 Effect of ultrasonic power on the backward extraction
yield
P T e AR AR AN 6 s, £E 210



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.1

W & J5 R Bl oK, 2 JE AR BET) 2R 38 i
BA, T HL RSB I

HBN 1R, 5 RTREAR L G AR SRR A
BEOKMISEHIRE 7, AT LAk KA, AR R
FR FE N ZFRGRERIGER, 8IS 8 A
HUBERN S5 0] K G RN St s R, [R)B 2s AL BT 7
A PRI A et B 1 R ) S AR SR TR A8, PRI
T HE AN A A m AR BB D, S R R
TS TN, AT e E A R e, 52
R FR R AR . (HIh R RS it i s 2 L e
ST NR G, ARSI R T %8 210 W
2.4 DMBAC B HA £ J5 2 K 5 A IE R

F2 BAFEKER

Table 2 Factors and lewels of the test

BH&E
kFE A BIKClikE C(#% D(BAE
(PH )  /(mollL)] W) Ic)
1 6 0.8 180 20
2 7 1 210 30
3 8 1.2 240 40

R3 EXRITARSERTIR
Table 3 Results of the orthogonal test
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Table 4 Variance analysis of the analysis
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