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Determination of Optimal Operating Condition for LPC Decolouration
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Abstract; This paper showed that operating conditions influenced the decolourization and fishy
odor elimination of the leaf protein concentrates of alfalfa. Under the condition of using
anhydrous ethanol as soaking extractant, the optimal operating conditions were determined by
orthogonal design. The optimal conditions were: liquid/solid ratio(wt) of 6 : 1, and soaking at
85 C for 3 h with 3 stages. The study offered a method for decolourization and fishy odor
elimination of the leaf protein, and supplied the alfalfa’s leaf protein concentrates with potential
application feasibility in food industry.
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