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Fig. 4 Effect of grinding time on protein extraction rate
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Table 1 Orthogonal experiment design methods

Lo(3%) and results
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1 1(1:17) 1(60) 1(7.5) 76. 75
2 1 2(65) 2(8.0) 73. 68
3 1 3(70) 3(8.5) 65. 21
4 2(1:18) 1 2 77. 30
5 2 2 3 71.57
6 2 3 I 64. 14
7 3(1:19) 1 3 77.12
8 3 2 1 69. 03
9 3 3 2 66. 79
K 215. 64 231.17 209.92
K> 213.01 214.28 217.77
K3 212.94 196. 14 213.90
ki 71.88 77.06 69. 97
k2 71.00 71.43 72.59
k3 70. 98 65. 38 71.30

SR AP A Bi C2
R 0.90 11.68 2.62
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Table 2 Variance analysis table of orthogonal
experimental results
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Table 4 Amino acid analysis of protein from tobacco leaf
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Optimization of extraction technology and amino acid analysis

of protein extracted from discarded tobacco leaf

Zhao Mouming, Rao Guohua, Lin Weifeng, Yang Xiaoquan
(College of Light Industry and Food. South China University of Technology. Guangzhou 510640, China)

Abstract: In order to utilize efficiently protein resource in discarded tobacco leaf, the optimum technological con-
ditions for extracting protein from discarded tobacco leaf by the method of dissolving with alkali and depositing
with acid were investigated. Moreover, amino acid composition of the protein was analyzed by HPLC system.
The results showed that optimum extracting conditions for tobacco leaf grinding were: the 1 : 17 ratio of tobacco
leaf/water, 60°C, pH8.0 and twice grinding. Optimum extracting conditions for protein were: 60°C, pHS8.0, 60
min and extracting for three times with agitation. Optimum conditions for acid depositing protein were: pH3. 0,
4C for 8 h and the extraction rate reached 86. 71% under the conditions. T he obtained protein obtained contained
relatively complete amino acid composition, and was rich in essential amino acids. In addition, higher amino acid
score was found in the protein obtained according to the process mentioned above. It indicated that tobacco leaf
protein was a kind of valuable resource.

Key words: discarded tobacco leaf; protein; extraction rate; amino acid



