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Fig.2  Effect of NaCl concentration on salt

soluble protein extract
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Fig.3  Effect of MgCl, concentration on salt
soluble protein extract
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Fig.4 Effect of NaH, PO, content on salt

soluble protein extract
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Fig.5 Effect of pH on salt soluble protein extract
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Tab.2 Level of factors of orthogonal design

prsy o ¢ g
SEES
c¢(NaCl)/ c(MgCly)/ »(NaH, PO, )/
K . pH
(mol-L~") (mol-L~1) (g-kg™)
1 0.4 0 2 6.0
2 0.6 0.02 3 6.5
3 0.8 0.04 4 7.0

1 J7 2243 7 v 401, NaH, PO, MgCl, .NaCl F1 pH
DA~ PRI 2R 240 060 5 PR R v 1 1 4 IOROR A 3 52
(PHEYI/NT0.01), W38 3. dit2z /ol A, 4 A
ESOpARE N S Ei Y VS AT D NAN 5 2R
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WLAR 4. IR 2253 BT R TT LIS B % N Eh I R
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WP 0. 04 mol/L, NaH,PO, /it 4 ¢/kg,pH {H 7. 0.
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Tab.3  Variance analysis of orthogonal experiment

% B2 AHE F g P1A

A 1.093 2 127.999 <0.01

B 1.294 2 151. 605 <0.01

C 1. 821 2 213.283 <0.01

D 0. 137 2 16. 021 <0.01
RGiRE 0.034 8
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Tab.4 Results and analysis of orthogonal experiment

o) A 2 c p(FEAJT)/
(ng-mL™")
1 2 1 3 3 14.15
2 2 3 1 2 13.37
3 3 3 3 1 14.38
4 2 2 2 1 12.99
5 1 3 2 3 13.17
6 1 1 1 1 12.99
7 3 2 1 3 13.08
8 3 1 2 2 13. 45
9 1 2 3 2 13.01
PE1  13.06  13.53 13.15 13.45
YE2  13.50  13.03 13.20 13.28
HE3  13.64  13.64 13.85 13. 47
W2 0.58 0.61 0.70 0.19
A
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AR AR B B, NaCl o#k BE L MgCl, ¥ B
NaH, PO, ¥ il Fll pH {E 372 52 Wi £ URCR 1 %2
I, ST 2250 049 08 R AR v 2 L 4R IO 1
&2 A, B, C, D, , Bl NaCl % JE 4 0.8 mol - L7",
MgCl, ¥ & 4 0.04 mol - L™, NaH,PO, 7 fin & K
4g-kg” ,pHAE N 7.0. F 20 PR, NaCl ¥k |
MgCl, ¥ NaH, PO, WS pH {HI5H 1 355

(P <0.01).
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Optimization of Extraction Conditions for Salt Soluble Pork Protein

LIU Ye,

SONG Huan-lu
(School of Food and Chemical Engineering , Beijing Technology and Business University, Beijing 100048, China)

Abstract: In order to improve the extraction rate, single factors including NaCl and MgCl, concentration,

NaH, PO, content, and pH, and orthogonal experiments were applied to optimize the extraction condi-

tions. Bradford method was selected to determined salt soluble protein content in pork. After orthogonal

experiment, the preferred condition by variance analysis was 0.8 mol/L NaCl, 0.04 mol/L MgCl,,

4 ¢/kg NaH,PO,, and pH 7. 0.
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