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Optimization of the backward extraction of protein from
peanut by reverse micelles

CHEN Maoshen,ZHU Kexue
(School of Food Science and Technology ,Jiangnan University, Wuxi 214122, Jiangsu, China)

Abstract : The backward extraction of peanut protein from forward extraction solution was studied. The re-
verse micellar systems were formed by sulphosuccinic acid bis (2 — ethylhexyl) ester sodium salt
(AOT) ,isooctane and KCI buffer solution. The effects of extraction time , extraction temperature, pH and
KCl concentration on the backward extraction ratio were tested. On the basis of single - factor experi-
ments , the optimum technical condition was obtained by orthogonal experiments. The results showed that
the highest backward extraction ratio of protein were reached at the condition of extraction time 50 min,

extraction temperature 40 C ,pH 9. 0 and KCI concentration 1. 0 mol/L. Under this optimum condition,
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the backward extraction ratio of protein reached 86.49% .

Key words :reverse micelles ;peanut protein;backward extraction ;orthogonal experiments
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