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Studies on the Protein Extracting Technology and Classifications
of Acria cinerea

PANG Ling-yun*, DUAN Yu-feng, ZHOU Mei-hong, XIAO Hong
(Department of Food Engineering, Shaanxi Normal University., Xi’an, Shaanxi 710062, China)

Abstract; In this paper, the composition of aminal acids, classifications and extracting technology
of Acria cinerea protein were studied. The continent of Acria cinerea protein was 56. 84%, the
essential aminal acids was 24. 9% and of high utilization value, it was with the highly utilized
value. The protein of Acria cinerea was divided into water dissolved protein (43. 4%), acid
dissolved protein (1.8%), alkaline dissolved protein (1. 9%) and mellow dissolved protein
0.3%). The result showed that the optimum extracting conditions were as follows: the ratio of
solid/liquid (g/mL) was 1/15, pH of solution was 7. 6, the NaCl concentration in the extractive
reagent was 1.0 g/dL, and the time of extraction was 4 hours. The ratio of extraction was
27.1%.
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D REHHAPREEETAR/PRES 10
fEK A 0.03 mol/L B ER B ¥ W (pH fH 7.4,
1=0. 08) W BE , #B 7= 1 (280 W) R 15 min W HF
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BHMASERYKER, —20 CTH#E 1205
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Tab.1 The entraction parameters for Acria cineea protein

Bt/ Zrhil  NaCl REKRE/ Bi#
(g mL) pH (g/dL) B} 6] /b

1:10 6.8 0. 25 2

1:15 7.2 0.5 4
1:20 7.6 1.0 6

1:25 8.0 2.0 8

. MEE &4, &GP ENERE BF LR
Y. B pHE 7.6 B (g mL)1: 15 ,NaCl JARE
& 1.0 g/dL,B#AE 4 h.
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Tab.2 The amial acids’ composition of Acria cinerea protein

g BRI/ % K RS/ %
Asp 4.09 Met 1.10
Thr 2.11 Ile 2.16
Ser 2.23 Leu 4.54
Glu 6.75 Tyr 5.52
Pro 2.83 Phe 2.10
Gly 3.53 Lys 3.85
Ala 6. 88 His 1. 65
Cyr 0. 299 Arq 3.68
Val 3.52
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Tab.3 The effect of ratio of solid/liquid on protein extrac-

tion

B W e/ (g : mL) RBE/%
1:10 23.4
1:15 26.0
1:20 26.8
1:25 27.2

2.3.2 A4 pHANZORRRENGYH —
RS, KERMENEARYTETREBE,
BB RBREARBFE. R4 TH EENR
pH {E3# 0, RBR R, ARELRTRBERD
FERRKE HEAXRTBEMAESER, &
HEERZE B pHER 7. 6.
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Tab.4 The effect of solutions pH on protein extraction

i rpil pH {H RBE/%
6.8 21.4
7.2 22.5
7.6 24.3
8.0 25.1

2.3.3 ARFRESEZFQRARREN YA LI
SRFIMATHLE A B ME THRBERIERGE
TIRE. BARRRNEA RSN ARERREN
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MR BTRERA.BHERE. BEEARE—
MBREAST . BEFTRESIASHEABARS FRA
BIK LR , 18 B B B R A ULRE , DA T 3% i 42 B A 3%
R, ALK HRE,EFHREAEF,NaCl TR K ETE
1.0 g/dL BEHAE, WK 5.
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Tab.5 The effect of NaCl concentration on protein extraction

NaCl 5 £ % £ / (g/dL) REE/%
0. 25 21.2
0.5 22.0
1.0 27.1
2.0 26.9
2.3.4 RRHASEGRRREAYH MK

AT 0., B R A T A S A, SRR B HE 0. N 2
h# 4 h ZE, RERERERK, LEHEBRE X
] BB 4R I R AP 2B B o R N 4 B 2 A R
R BIRBER, R E L 4 h FEH.
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Tab.6 The effect of extraction time on protein extraction

Rl /h REE/ %
2 - 213
4 24.2
6 24.8
8 25.3
3 £ #®

D hEGEEORSER, AERANAH,
DEAERMEFL, TANRBEEMNEDR
B,

2) PAEEEARUKBHEARIE. HE
AREEsh YR IF .

3) e KR HEARRMBRETZ &N
KB W H (g * mL)1.:15, B wh# pH {8 7. 6,NaCl &
B E 1.0 g/dL, £ E At /E 4 h, BB R AR
27.1%.
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