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Heating Extraction of Leaf Protein
Concentrated in False Indigo
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(College of Water Conservancy and Civil Engineering,CAU)  (Non-Conventional Feed Institute, CAU)

Abstract Leaf protein concentration (LPC) of false indigo is extracted by means of
heating extraction,and its effect is evaluated herein. Six temperatures are separately giv-
en during test,the extraction effect on different tenderness of stem-leaf, the influence
over acid-alkli concentration of juice and the ratio of LPC are tested and analysed under
different temperature levels. The results show that two top extraction ratios of LPC oc-
cur respectively at 50 and 90 ‘C ,the pH value of juice abruptly changes correspondingly
at 50 'C jthe more tender stem-leaf is, the higher the extration ratio of LPC will be.
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BUEESRL 100 g B E 1om AR KE, MK 100 mL, F & HIGBEHL (n=14 000 rmin ™) IT ¥
2min, ] 40 B EMIEE, FLFESEBEMHTE . AKERNMAHREEX —BE, EERARF
3minFRH 1 h, BEFH LI (=4 000 rmin " )RS H,5min FEMEOKREY. £E65 C
BEXGTHT . MMEETKEREE 102 CREXAGTHT MEAKEK,

RAIREERMERRS FEMHEATHRESSE, AN KN E oH E; AEX
THRE TR EFIRE 102 O, 850 &/KE ARENKE RIEE S B3R HA L E T
HALZE4E , FI¥E 2 50. 8 mmol L' HCI Wi & , R #% HCl RGP R EHERE.
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7 H o - BEet R

FKE/ % 73. 45 71. 99 68. 47
TYRE R’/ % ' 26. 55 28. 01 31.53
HF100g THRHHEARR/g 29. 83 26.78 22. 99
100 g M HENEBMTYHER /g 18. 95 18. 06 21. 81
He100g FHRMHEA TR /¢ 25. 92 23.74 21. 30
100 g @M HEATHMTYHE /g 7.70 9.95 9.72
B L 100g BEMH M PHHEEARE /¢ . 3.04 3.21 2. 60
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2 TRALEHEHAEHEDQHRRER & 100 g &0+t 8D

4 = MEHKSE SKkR HEH HEESE LEEN MEHER
YRR /g /% /g /% pPHE B#ERR/%
O R CEED 7.5
30~40 'C,3 min 11.38 89. 63 1.18 34.52 7.5 40.0
50 C,3 min 45. 25 89.42 4.79 33.73 6.0 64.6
60 C,3 min 39.72 87. 98 4.77 37.22 6.0 66.9
70 C,3 min 14.77 88. 61 5.10 34.73 6.0 66. 2
80 C,3 min 38.98 86. 94 5. 09 35.55 6.0 67.7
90 C,3 min 39. 86 83. 83 6. 45 35.15 6.0 77.0
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2.3 BEXH pH EHE®W

BRI R (S 100 g B M8 g
L MEATHE §100g THRT
ik ® & wEEaRE o
o 5.54 34. 45 85.0
REH 5.19 34.10 72.0
Z0HHE 4.79 33.73 64.6

REH LRI, LEEMKT 40 CH, R pH EIF A HEE# B TR, B4 TR a4
HRAEY 50 Cuf, H pH EAI K A5, EHIEH 50~90 CHEMN,pH HEXEFRRRE,
XA[RER 50 CRIMEHRBULRHBMT 40 CHEEFRRRE O.
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¥4 FRBELGELNTHN pH E

% = ot Bek ErRE
R 6.5 5.5 7.5
<40 C 6.5 5.5 7.5

50 C 6.0 5.0 6.0
50~90 C 6.0 5.0 6.0
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