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Fig. 1 Effect of pH values of the extracting solvents on

extraction of leaf protein
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Fig. 2 Effect of pulping time on extraction of leaf protein
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Fig. 3 Effect of solid-liquid ratio on extraction of leaf protein
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Fig. 4 Effect of soaking time on extraction of leaf protein
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Table 2 Results of the orthogonal experiment
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pH i T e
1 4 3 1:5 6 52. 463
2 4 4 1:6 8 57.075
3 4 5 1:7 10 62. 329
4 5 3 1:6 10 55.148
5 5 4 1:7 6 67.415
6 5 5 1:5 8 61. 504
7 6 3 1:7 8 59. 845
8 6 4 1:5 10 58.124
9 6 5 1:6 6 61. 029
10 5 5 1:7 6 72.029
k1l 57. 289 55. 819 57. 364 60. 302
k2 61. 356 60. 871 57.751 59. 475
k3 59. 666 61. 621 63. 196 58.534
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Fig. 5 Effect of coagulative temperature on

precipitation of leaf protein
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Fig. 6 Effect of pH values of extracting solution on

precipitation of leaf protein
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Table 3 Effect of different pH values on leaf protein precipitation
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Study on the Extraction Technology of Amaranthus mangostanus L.
Leaf Protein Concentrate

LIN Yan-ru,ZHANG Xiao-zhi
(Department of Chemistry, Hanshan Normal University, Chaozhou, Guangdong 521041)

Abstract; Taking market available Amaranthus mangostanus L. as matarial, through single and orthogonal experiments,
the effects of pH values of the extracting solvents, pulping time, solid-liquid ratio,soaking time on the extraction of leaf
protein were studied. On the basis of these, the influence of floccutation temperature and pH values of the extracting
solvents on precipitation of leaf protein were also discussed. The results showed that the optimal extracting conditions
were pH values of the extracting solvents 5, pulping time 5 minutes, solid-liquid ratio 1 : 7, soaking time 6 minutes,
manwhile flocculation temperature 85°C, pH values of extracting solvents were 3 and 9. Under these conditions, the
extraction rate of LPC reached 2. 90% and the yield rate was 23. 69 %.

Key words : Amaranthus mangostanus L. ;leaf protein concentrate(LLPC) ;extraction technology
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