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Extraction and physico—chemical properties of protein
from lotus seeds with different storage times
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Abstract: Lotus seed is easy to aging during storage.To investigate the variation of the protein in aging process,
lotus seeds with different storage times were as material for this study. After optimizing the protein extraction
conditions by orthogonal experiment,the lotus seeds protein was obtained,and its Mr and amino acid constituents
were researched by using SDS - PAGE electrophoresis and Amino Acid Automatic Analyzer, respectively. The
results showed that the optimum extraction condition were pHI11,solid-liquid ratio 1:30,and extraction time 2h,the
extraction rate was 60.11% . With the extension of storage time, the protein content with Mr 26 ~43ku reduced
gradually.The total amino acid content was highest in the fresh lotus seeds, but as the aging process, the content
of methionine which is one of sulphur- containing amino acid was decreased. The lotus seeds protein changed
during storage,which is one of the main reasons of aging.
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Table 2 Schedule and results of orthogonal test

LS A B C HRICR (% )
1 1 1 1 36.90
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k, 4941 55.96 52.69
ky 56.17 49.01 48.17
R 11.37 10.55 4.52
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Table 3 Amino acids analysis in protein of lotus seeds
FOLH A [RVAFA5 5 & (mmol/L) FAO/WHO
2013 2012 2011 2010 2009 2008 (%)
Asp( RAHR) 0.474 0.400 0.457 0.404 0.464 0.441
THr = (FF4&R) 0.132 0.114 0.127 0.109 0.119 0.121 0.9
Ser( 2 517) 0.370 0.308 0.341 0.300 0.352 0.341
Glu( B4R 0.856 0.733 0.799 0.714 0.801 0.802
Gly(H4& ) 0.360 0.296 0.352 0.316 0.376 0.331
Ala( HEER) 0.283 0.237 0.279 0.244 0.288 0.260
Cys (CEIRERR) 0.022 0.019 0.022 0.020 0.023 0.021
Val = (4i%%) 0.100 0.090 0.097 0.083 0.089 0.096 13
Met = ( HER) 0.035 0.027 0.033 0.026 0.031 0.028 1.7
Te = ( REZL4R) 0.056 0.051 0.054 0.043 0.044 0.054 13
Leu * (ZE4R) 0.209 0.179 0.204 0.171 0.191 0.192 1.9
Tyr( B8R ) 0.098 0.083 0.098 0.086 0.098 0.089
Phe = (ZETNE L) 0.168 0.139 0.168 0.148 0.179 0.152 1.9
Lys * (fiER) 0.163 0.140 0.160 0.139 0.159 0.151 1.6
NH, 0.586 0.485 0.554 0.526 0.634 0.547
His (4 22) 0.074 0.063 0.070 0.061 0.069 0.068
Arg(FERTR) 0.249 0.215 0.232 0.200 0.223 0.234
Pro( %) 0.199 0.170 0.193 0.174 0.192 0.179
TS IR 0.863 0.740 0.843 0.719 0.812 0.794
MEER TR 4.436 3.749 4.240 3.766 4331 4.106
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