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Study on Removal of Protein from Sweet Potato Glycoprotein
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Abstract: The technology and condition of removing protein from sweet potato glycoprotein were
developed using Sevage method. The best operating condition was determined by experiments of
single factor. Major factors affecting the removal rate were determined by the experiments of
single factor. The removing technology was chosen by orthogonal test. The significant of the
factors affecting the extraction rate was as follow: sample liquid and Sevage liquid ratio, protein
removal cycle numbers, chloroform and 1- butanol ratio, and protein removal time. The result
showed that the best operation condition was that, sample liquid and Sevage liquid ratio of 2,
chloroform and 1- butanol ratio of 2, protein removal cycle numbers of 3, and protein removal
time of 20 minutes.
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