2024 4F 55 49 & 2 B

hoOE W g

101

Rz A 35 e

BIFHEFRBFEAARBFHEIZMAN

E,Xd@ B 2, %K, K F
(%A B B O A TR ], 3738 B4 844400)

WE: 57 8 SRR G I BB R P 947 TR 24T DA R, 3T AR AR & MB T L AAG T
R ETLRAT TR BREN AR REAE 21.44% £ 4, LB 75 7 ¥ B R AR 2K
80% ~90% ,F#ti o fe 1:0.56 ~1:0.63 Z Ja) , RALT VAL 2| A% 69 AR 47 B & BBy 2R, & T AL 2 K
HARF 4B ST A 3% vA LA BLE R 42 ) — KORGE AR K ML o 42 85% A A, Bk nt pH 4 8 ~ 9, Bt
ot pH A5 ~6, ZRRGIFEL M A 45% A4, FTIRIGAT T A S P AR T 4848 7T 4 5|
85% , LM A T R4 2 Tik3] 98% L L
KGR ARG LR T LB L

R E 525 : TS241 ;TS209 X ERARIRAD: A

)

XEHS 1003 -7969(2024)02 -0101 —04

Process optimization of cottonseed protein and
raffinose production from cottonseed meal

LIU Jun, WANG Runan,SHAO Hui,HAN Wenjie ,ZHANG Jun
(Kashgar Chenguang Plant Protein Co.,Ltd., Kashgar 844400, Xinjiang, China)
Abstract;In order to produce high quality cottonseed protein and recycle the raffinose in the degossypol
solution, the degossypol process of cottonseed protein and the preparation process of raffinose were
studied. The results showed that under the conditions of cottonseed kernel powder degree about 21.44% ,
volume fraction of methanol ( degossypol solvent) 80% —90% , and the ratio of material to solvent 1:0.56 —
1:0.63, it could not only achieve the best degossypol effect of cottonseed protein, but also could stably
produce the degossypol solution with the raffinose content over 3% . When volatile constituent in the
primary concentration was controlled to about 85% , the pH was 8 —9 during flocculation, the pH was
5 =6 during decolorization, and volatile constituent in the secondary concentration was about 45% , the

raffinose content in the extracted crude product could reach 85% , and the content of raffinose after
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recrystallization could reach more than 98% .
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