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pH /g mL—1 / min /min /mg° g1
1 4 1:10 2 2 65.8
2 4 1:12 3 3 71.7
3 4 1415 4 4 96.8
4 5 1:10 3 4 84.7
5 5 1412 4 2 93.9
6 5 115 2 3 85.8
7 6 1°:10 4 3 83.9
8 6 112 2 4 77.4
9 6 1415 3 2 87.1
10 ** 5 1415 4 4 103. 2
K 234.3 234.4 229 246.8
K> 264.4 243 243.5 241.4
K3 248.4 269.7 274.6 258.9
X 78.1 78.1 76.3 82.3
X2 88.1 81 81.1 80.5
X3 82.8 89.9 91.5 86.3
R 10.03 1.77 15.2 5.83
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2.1.6 80 g
1 000 mL 5
(70.
75.80.85.90 O), ,60°C
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2.1.7 pH
14
pH. 1~14 60°C
. , 2
pH 11, pH 3 .
2 , pH 3, pH 11,
pH3 pH 11 2
pH ’ ’
2 pH
pH /% ot /%
1 0.24 8 0.20
2 0.52 9 0.38
3 1.00 10 0.56
4 0.59 11 2.40
5 0.42 12 1.30
6 0.23 13 0.61
7 0.23 14 0.22
2.2
2.2.1 3,
, 60 ~80°C
39.8%.52.9%.51.3% 46.4%.
2.2.2
9 ’ 05 g
3g (10 K280+ *1 CuSOs ° 5H20) 10 mL
(. H2804) . . 0.01 mol/ L HCI1
. \ 0.01 mol/L.  HCI

=( HCl -
HCl )X 0.014X HCI X 6.25X 10/
7.06%.8.4%.6.4% 5.6%.
2.2.3
100 g ’
90°C .
H pH 37 I,
pH 11, 1L
3.
3
196 27.6 9.8 86.9
/mg ° (100g) !
! 165 62.4 218.6 91.3
/mg ° (100g)—1!
5 78 350.9 645.5 120. 7
/mg ° (100g) 1
439 440.9 962.9 298. 9
/mg © (100g) !
/% 0.44 0.44 0.9 0.30
/% 6.22 5.25 15.05 5.34
3
pH 59
115 4 min, 4 min,
0C , ;
pH 3 Iy ’
pH 11 II
0.44%.0.44%4.0.96%  0.30%;
6.2%. 5.25%.15.05% 5.34%.
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Dynamic Analysis on Extraction Technique and Four Seasons Content
of Leaf Protein Concentrate from Camphor Tiees

WANG Na CHU Yanrliang, LI Jingg WANG Kat xuan

(College of Biological and Environmental Engineering, Jiangsu University of Science and Technology » Zhenjiang Jiangsu 212018)

Abstract. The optimum technique of extracting leaf protein concentrate (LPC) from the fresh leaves of camphor trees
were studied with the methods of add, alkali and heating. The results showed that under the normal temperature high
yield of LPC could obtained by water (pH 5), solid-liquid ratio of 1 *15(g/ mL), crushing leaves for 4 min and soaking
for 4 min. The most optimum precipitating conditions were the temperature of 90 “C for the chloroplastic proteins, the pH
3for cytoplasmic proteind and the pH 11 for the cytoplasmic proteins Il By this technique about 6.22, 5.25,15.05,5.34
g LPC could been extracted from 100 g fresh leaves of the four seasons.
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