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Optimization of the process and product characteristics of alcohol leacher soybean pro-
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Abstract: In order to optimize the extraction process of alcoholic soybean protein concentrate and reduce
energy consumption, In this study, defatted soybean meal containing n-hexane without desolvation treat-
ment was used as the raw materials for the preparation of alcoholic protein concentrate, and to investigate
the influence of alcoholic processing conditions on the leaching effect of soybean protein concentrate and the
influence of raw materials on the characteristics of alcoholic soybean protein concentrate. Three process

conditions for the preparation of soybean protein concentrate were optimized by one-way and orthogonal
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experiments. Protein content of protein concentrate prepared under optimized combination of conditions of
protein content, product yield and protein extraction rate are 66.32% , 77. 94% and 93. 98% , respectively.
Product yield optimized combination of conditions of protein concentrate prepared under optimized combina-
tion of conditions of protein content 65. 03% , product yield 80. 17% , protein extraction rate 94. 79% ; pro-
tein extraction rate optimized combination of conditions of protein concentrate prepared under optimized
combination of conditions of protein content 65.33% , product yield 79.86% , protein extraction rate
94.86%. The optimized process conditions were used to prepare soybean concentrate from different raw
materials. It was found that compared with the protein prepared from dry meal, the protein content of the
protein prepared from solvent-containing meal did not change significantly, but the solubility increased, and
the surface hydrophobicity, particle size, intermolecular hydrophobic interaction, and hydrogen bonding
force of the protein decreased. The solubility of the protein was significantly negatively correlated with the
surface hydrophobicity, hydrophobic interaction, and hydrogen bonding of the protein. The process of pre-
paring soybean protein concentrate using the alcohol method with solvent-containing meal is more conven-
ient, and the resulting protein structure changes, resulting in better solubility.
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Fig.2 The effect of raw materials on the protein content and solubility of the product
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Table 2 Effect of raw materials characteristics on the average particle size of proteins
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6 333.08+680. 43" 3 363.09+144. 68"
8 732.02+1 211.33" 9 518. 85+230. 18

TE:A B.CARMRFRMEAT S RMMAS T RGEREAHE O RREICREAAGH G R THRBEN, R3H,

2.6 ERFMXNAXERGEAS FEEEER
gkl
& A By 1) K A AR A e

NG LEA DT RS, LS5 EA RN
AERFMEAT G M DI OGHR ™ 36 3 AT, S I
il 4 9 A 20 18D B K AR AR A, X e i T



F A5 EE S i E AR RN SR IR G RO L ERALR SRR 31

K3 ORAHFBEAEG ST EAER AR a

Table 3 Effect of raw materials characteristics on the interaction between protein molecules mg/mL
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