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Optimization of Enzymatic Extraction of Protein
from Grape Seeds by Bromelain

ZHAO Yi-hong,ZUO Yin-hu
(Changzhou Vocational Institute of Engineering, Changzhou.Jiangsu 213164)

Abstract; Bromelain extraction was used for protein production from grape seeds as a byproduct of grape wine

making. The orthogonal tests were used to find the most suitable process for enzyme. The results showed that

the parameters had different effect on protein extraction.and the order was pH>>temperature>enzyme concen-

tration>>time, the best parameters was 0. 20 gemL", extraction temperature 45°C , extraction time 70 min and

pH 7.5. Under the optimal values and 1:30 solid-liquid ratio, obtained protein yield was 93. 6 %.

Keywords: grape seed protein; bromelain;extraction
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Table 1 Effect of different volume ethanol

solution on flavonoids purity

Table 2 [Effect of ethanol precipitation time

on the absorbance value

ULERS ] /h

Precipitation time

e

Absorbance value

0.271 0.279 0.243 0.283 0.297 0.275
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Table 3 Effect of Ninaer with different mass

fraction on the absorbance value of the solution

2 % JE IR TS %

Ethanol 40 50 60 70 80 90 Mass fraction 0 0.2 0.4 0.6 0.8 1.0
concentration of Ninaer
ZeFiffift /g 0.1026 0.1266 0.1424 0.1627 0.1783 0.1706 % 6 0.170 0.183 0.199 0.220 0.265 0.231
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Table 4 Effect of microwave time and power on the absorbance value

B 8] /min Time 4 6 8 10 12

/W 180 360 540 720

% 5% Absorbance value

0.244 0.248 0.293 0.269 0.274

% 5% 3 Absorbance value 0.280  0.250  0.209 ik
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Table 5 Effect of extraction times on
the absorbance value
PEHOREL Extraction times 1 2 3 4 5

% 36 Absorbance value 0.260 0.419 0.540 0.580 0.625
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Microwave Extraction of Flavonoids from Taihe Toon

YANG Jing-xia,ZHANG Peng-peng
(Fuyang Teachers College of Life and Food Engineering, Anti-aging Research Center, Fuy-

ang, Anhui 236037)

Abstract; In order to compare the advantages and disadvantages of microwave extraction and ethanol extraction

of flavonoids,optimization of microwave extraction of flavonoids. Different concentrations of ethanol were used

to extract Taihe toon flavonoids. The impact of various factors of microwave extraction was investigated, the

effect of different extraction temperature, microwave {requency,the extraction solvent (coconut oil fatty acid di-

ethanol Thalidomide, Ninaer) , the sample matrix and other ingredients of flavonoids in Taihe toon were stud-

ied,and the most good extraction program was determined. The results showed that the optimal conditions for

the extraction of ethanol was ethanol volume fraction of 80% , precipitation 10 h; microwave extraction 0. 8%

mass fraction Nina Er solution to extract,in the microwave power of 360 W, microwave extraction for 8 min,

then an extract the maximum concentration of flavonoids was obtained. The microwave extraction of flavonoids

had a high extraction rate, high product purity, low energy consumption,low operating cost advantages com-

pared with organic solvent extraction.

Keywords: flavonoids; Toona sinensis; microwave extraction
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