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Extraction and functional properties of cactus fruit seed protein
LI Xue,BAI Xinpeng,CAO Jun,GAO Wei

(Key Laboratory of Bioactive Substance and Functional Food, College of Food Science and

Technology , Hainan University , Haikou 570228 , China)
Abstract ;: The protein of cactus fruit seed was extracted by the method of alkali extraction and acid pre-
cipitation. The effects of solid — liquid ratio, pH, extraction time and extraction temperature on the ex-
traction rate of protein were studied by single factor experiment, and the optimal extraction conditions
were determined. In addition, the protein functional properties such as water and oil absorption proper-
ties, foaming ability and foam stability, emulsifying ability and emulsion stability were analyzed, and the
pH, NaCl concentration and protein mass concentration influencing the functional properties were dis-
cussed. The results showed that the optimal extraction conditions of alkali extraction and acid precipitation
were obtained as follows: solid — liquid ratio 1:20, pH 10, extraction time 40 min and extraction tempera-
ture 40 °C. Under the optimal conditions, the extraction rate of protein was (68.17 £0.33)% . The water
and oil absorption properties were good, and the influences of pH, NaCl concentration and protein mass
concentration on foaming ability, foam stability, emulsifying ability and emulsion stability were remarka-
ble.
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