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Study of Microwave-assisted Protein Extraction from Tangerine Seed

LI Yuan-hu'? WANG Hua?, REN Ting-yuan'? XIE Jiao'?
(1.Food College, Southwest University, Chongging 400716;2. Citrus Research Institute, CAAS, Chongqing 400712)

Abstract: Microwave —assisted extraction was a new technology of extraction, which had high selectivity, high extraction
efficiency, saving resources and easy manipulation advantages. The purpose of this experiment is to determine the
microwave—assisted extraction Tangerine seed protein of process conditions, single—factor by investigation (extracting time,
microwave power, extraction solvent pH value, liquid material than) on extracting, to design Lo(3%) orthogonal, optimized for
extraction of the microwave experimental scheme. As it turns out, stronger conditions as: extracting time 50s, microwave
power 500W, extraction solvent pH value is 12, liquid material than 1: 20. In this condition the extraction of seed
Tangerine protein was 85.72%.
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Fig.2 The influence of microwave power on extraction rate
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Fig.4 The influence of solid-liquid ratio on extraction rate

2.2

)

) 30s.50s.70s,
300w .400w 500w, pH 8.10.12,
1:20.1:30.,1:40, 1.
1

Tab.1 Factors and levels table of orthogonal test

Als B/W pH C D/g/mL
1 30 300 8 1:20
2 50 400 10 1:30
3 70 500 12 1:40
2 Ly(3%)
Tab.2 The design and results of Ly(3* )orthogonal test
pH
A(s) B(W) C D(g/mL) 1%
1 1 1 1 1 50.44
2 1 2 2 2 56.60
3 1 3 3 3 57.16
4 2 1 2 3 59.44
5 2 2 3 1 79.04
6 2 3 1 2 47.76
7 3 1 3 1 64.65
8 3 2 1 2 51.95
9 3 3 2 3 61.37
K, 164.20 174.53 150.15 194.13
K, 186.24 187.95 177.41 156.31
K, 177.88 166.29 200.85 177.97
ky 54.73 58.18 50.05 64.71
k, 62.08 62.65 59.14 52.10
ks 59.29 55.43 66.95 59.32
R 7.35 7.13 16.9 12.61
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