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Preparation of Rapeseed Albumin Peptide with Lower Molecular Weight
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Abstract: Rapeseed albumin was hydrolyzed in different steps by Alcalase and Flavourzyme. The degree of hydrolysis of
Rapeseed Albumin could go up to 28% from 14. 72%. The rapeseed peptide (RSP-R) was separated and purified by Sephadex G-
25 gel filtration chromatography, so three parts of peptideswere obtained: RSP-1 of molecular weight over 5kD, RSP-2 of molecular
weight about 1050D and RSP-3 about 560D. As RSP-2 is the primary part of RSP-R, its protein and total sugars contents are

79. 23% and 13. 88% respectively. All the resultswould provide ideal materials and theory foundation for further research.
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Table 1 Protein and polysaccharide content of the peptides
separated from RSP
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Effect of ExtractionRate of Supercritical OOz Extraction onMongoliaMushroomPolysaccharide
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Abstract: To degrease and to decolor on mongoliamushroom through supercritical CO: fluid extraction, the effects of thismethod
on polysaccharide extraction were studied. The optimum conditions of supercritical CO: fluid extraction were determined
through orthogonal test: the pressure 30 MPa, temperature 45°C, time 60min, CO: flow 26L/h. The percentage of extraction is
2. 11%. The color of product ismilkwhite, the flavor pure and the fat content 0. 01%. By using thismaterial to extract the mongolia
mushroom polysaccharide, the extraction rate of polysaccharide is 6. 24% and the polysaccharide’s color ismilk white with no
strange smell. The extractionrate is 4.2 times and 1. 8 times in comparison with non— supercritical C0: fluid extraction and
treatment by solvent respectively.

Key words mongolia mushroom; polysaccharide; supercritical CO: fluid extraction
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