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Abstract Using water as extracting solvent, the extraction processing parameters of leaf protein from afalfa were
studied. The effects of the ratio of water to afalfa, pulping time, pH o juice, heat preservation time and temperature
were investigated, respectively. Based on these experiments, the orthogonal experimental design was adopted in an
extraction process with heat preservation time of 10 min. The results show that pH o juice has significant effects on the
yield of protein, protein content and lutein content of leaf protein. But the other parameters have a remarkable irfluence
on the yield of protein only. From the analysis by synthesis the optimized extraction processing parameters, at constant
pH value o 6, are temperature of 90 , pulping time of 3 min. and the ratio of water to afafa o 2. 5.
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Table 2 Result analyssof parameter optimization experiment of leaf protein extracting process
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