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Abstract;To reveal the potential of extracting rapeseed protein by weak acid and high salt method, with
defatted low — temperature pressed rapeseed cake as raw material, MgCl, solution as extracant, the protein
was extracted by weak acid and high salt method. The effects of extraction temperature, extraction pH,

extraction time, extractant concentration and material — liquid ratio on rapeseed protein extraction rate were

studied by single factor experiment, and then
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the extraction conditions. The differences of anti —

nutritional factors ( phytic acid, glucosinolate and
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further studied. The results showed that the optimal conditions for extracting rapeseed protein with weak

acid and high salt method were as follows: extraction temperature 50 °C, extraction pH 6.5, extraction time

150 min, MgCl, solution concentration 150 mmol/L, and material — liquid ratio 1:30. Under the optimal

conditions, the extraction rate of rapeseed protein was (48.00 £1.12)% , and the purity was (73.99 +

2.87)% . The tannin and phytic acid contents of rapeseed protein obtained by this method were (0.90 %

0.06)% and (0.04 £0.01 )% , respectively, no glucosinolate was detected, and the color was light

yellow. Each index was obviously better than that of rapeseed protein prepared by alkali extraction and acid

precipitation method. Weak acid and high salt method, as a mild process, has good development potential

and application prospect in rapeseed protein extraction.
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