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Abstract; High — temperature sesame meal was used as the raw material, and the sesame protein was
obtained by alkali — soluble and acid — precipitation, then low strength subcritical water was used to
extract water — soluble protein and peptide. The effects of temperature, pH, reaction time and ratio of
liquid to material on the yields of water — soluble protein and peptide were studied by single factor
experiment, and the extraction process parameters of water — soluble protein and peptide were optimized
by orthogonal experiment. The result showed that the yield of water — soluble protein and peptide could be
significantly improved by low — strength subcritical water. The optimal process parameters for low strength
subcritical water extraction of water — soluble protein were as follows: temperature 125°C, pH 1.5,
reaction time 30 min,ratio of liquid to material 30: 1. Under the optimal conditions, the yield of water —

soluble proteins was up to 85.015% . The optimal process parameters for subcritical water extraction of

peptide were as follows; hydrolysis temperature

DOI: 10.19902/j. enki. zgyz. 1003 —7969.2021. 06. 009

o7 B #:2020 - 08 — 04 ;& [E] B #7:2021 - 03 - 31

BEWE - R A1H %A AT H (194200510014 ) 5 31
AR BT H (202102110298 ) 5 [ 5 45 G0 HA = Ml 45 AR
K% (CARS - 14)

PEE BN : THPF(1994) Lo, BF9E 58 20 By, W1, F 5 1)
SRR T B 8@ P 25 A R F S (E-mail) 786901991 @
qq. com,

BEEE HL &, U585 (E-mail) hjinian@ sina. com,

125°C, pH 1.5, reaction time 60 min, ratio of
liquid to material 50 : 1. Under the optimal
conditions, the yield of peptide was up to
40. 537% . The extraction rate of subcritical water
was high, the operation was simple, and it
provided a reference for the extraction of water —

soluble sesame protein and peptide.
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