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Study on Preparation of Rapeseed Protein Isolate from Rapeseed Meal

JIANG Shao-tong, JIANG Lian-ping

(School of Biotechnology and Food Engineering, Hefei University of Technology, Hefei 230009, China)

Abstract: Rapeseed protein isolate was prepared on the basis of alkali—extractionandacid-precipitation combiningwithultra-
filtration. Throughorthogonal tests, thebest conditionsof alkali-mullionandacid-isolationwere: thepH13, the temperature 40
°C, the time of extraction 40 minutes, the times of extraction 3, the proportion of the material to liquid (g/ml) 1:10, 1:8, 1:6
respectively and the rapeseed protein depositedat pH4. 5. The conditions of the ultra—filtration to the separated liquidwere: the
temperature 40 ‘C, the velocity of flow2m/s and the pressure 0. 1 MPa. In the product gained through spray drying process, the
content and recovery ratio of protein were 70. 5%, 54. 7% respectively.
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Table 1  Ingredients of rapeseed meal
Koy Koy Litkig=| a4l R {TREN ey
(%) (%) %) %) (o) (mol/g) (%)
10. 2 8.0 35.0 1.1 2.32 43.72 1.2
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Table 2 Level of orthogonal test factors
K A =
A pH BifitJ& ('C) CHRIEL (IR) DR L (g/ml)

1 10 30 1 1:10
2 11 40 2 1:12
3 12 50 3 1:15
4 13 60 4 1:18
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Table 3 Scheme and result of orthogonal test
RS A B C D ]l HEHRHCE (%)

1 1 1 1 1 1 17.5
2 1 2 2 2 2 24.2
3 1 3 3 3 3 28.5
4 1 4 4 4 4 27.1
5 2 1 2 3 4 22.5
6 2 2 1 4 3 21.0
7 2 3 4 1 2 35.1
8 2 4 3 2 1 21.7
9 3 1 3 4 2 48.4
10 3 2 4 3 1 4.3
11 3 3 1 2 4 29.0
12 3 4 2 1 3 39.7
13 4 1 4 2 3 59.6
14 4 2 3 1 4 63. 1
15 4 3 2 4 1 62. 6
16 4 4 1 3 2 46.7

K1 97.3 148.0 114.2  155.4 152.1

K. 106.3 152.6  149.0  140.5 154.1

K 161.4 155.2 167.7  142.0 148.8

K4 232.0 141.2 166.1  159.1 141.7

R 134.7  14.0 53.5 18.6 12. 1
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Table 4 Analysis of variance
AR SS & MS F Fa
pH i 2884.6725 3 961.5575  125.62(%%)
W 28. 2475 3 9.4158 1.23
LR 463.2225 3 154.4075  20.17(%)
BR LG 65. 9925 3 21.9975 2.87 Fo.or (3, 3)=29. 46
PRI 22. 9625 3 7. 6542 Fo.os (3, 3)=9. 28
AR5 3465.0975 15
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Fig.1  Curve of RPI precipitation
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Table 5 Ingredients of RPI
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Processing Study on Popping Explosion of Pineapple Chips

CHEN Chuan—fu, LI Kun, ZHANG Pei-zheng*
(College of Food Science and Engineering, Shandong Agricultural University, Taian 271018, China)

Abstract: The study made use of fresh pineapples of Hainan produce as raw materials and adopted popping explosion
technology to manufacture a new type of instant pineapple chips. The major parameters including variety, different breeds,

different sizes and thicknesses cutting maturation degree, operation temperatures, pressures, residence time and moisture
contents were found through the single factor experiments. Educe the optimum craft parameters of the popping explosion of
pineapple chips as follows: popping temperature 75 C, residence time 2~4min, pressure 70 kPa, residence time 30min, moisture
content 20%.

Key words popping explosion technology pineapple chipg dilatability rehydration rate residence time
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