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Research Advance on Detoxification of Rapeseed Meal
and Extraction of Rapeseed Protein

ZHOU Ai-dong . YANG Hong-xiao , HE Zhu'
(1.Chemistry and Chemical Engineering College, Nanjing University, N anjing 210093;
2. A nalyzing and Testing Center, Nanjing Normal University, N anjing 210097)

Abstract; Rapeseed is an enormous plant protein resource with high latent nutritional value. Utilizing sixpenny
rapeseed protein reasonably and scientifically is of important social and economical significance. In this paper cur
rent global production of rapeseed was analyzed, detoxification of rapeseed meal was discussed and 5 ways of rape-
seed proteins extraction were review ed. The foregrounds of global rapeseed s production and rapeseed protein’s
comprehensive processing were described on the base of industrial examples.
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