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Application of extraction of extruded soybean by isohexane

ZHAO Chenwei, JIN Qingzhe, WANG Xingguo
(School of Food Science and Technology ,Jiangnan University , Wuxi 214122, Jiangsu , China )

Abstract ; [sohexane has attracted much attention due to its low toxicity, low boiling point and narrow dis-
tillation range. Through the application practice of isohexane in 5 000 t/d extruded soybean extracting
production line, the changes of crude oil residual solvents, wet meal residual solvents, steam consump-
tion, solvent consumption, nitrogen solubility index of meal and phospholipid content in crude oil were
evaluated and compared with the effects of n —hexane. It was found that the crude oil residual solvents,
wet meal residual solvents, nitrogen solubility index of meal and phospholipid content in crude oil of ex-
truded soybean extracting production line with isohexane were better than those with n — hexane, and the

annual average solvent consumption was the same as that with n — hexane. It was suggested that the pro-
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motion and application of isohexane in oil leaching should be strengthened.
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