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Abstract

In order to study the best extraction conditions of soluble protein from Erdos Spirulina, this expe-
riment used Erdos Spirulina powder as raw material to extract protein by repeated freeze-thaw
method, ultrasonic crushing method and repeated freeze-thaw combined with ultrasonic crushing
method. The optimum extraction conditions were determined by experiments. The results
showed that when distilled water was used as the extraction solution, the dissolution rate of so-
luble protein was 25.52% under the condition of repeated freeze-thaw for 4 times and ultrasonic
crushing for 4 times, and the solid-liquid ratio was 1:30; Under this condition, the soluble protein
was precipitated by ammonium sulfate gradient salting out. The results showed that the protein
content was the highest under the condition of 50% ammonium sulfate salting out.
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Figure 1. Microscopical pictures for different wall-breaking methods

B 1. FRIEE S ERGE

3.2.2. EBARKRERLZ
B AT AE I 2 Fros. ikl 258 y = 0.0009x +0.0007 , R?=0.9938.

DOI: 10.12677/hjas.2022.128107 756 flL 2


https://doi.org/10.12677/hjas.2022.128107

A 2%

PRI HH £&
y = 0.000x + 0.000
P R? = 0.993
(a]
o
v e
0 500 1000 1500

Pt R R Fug/mi

Figure 2. Protein standard curve

B 2. ERBRARERZ

323 REFMZEBRLTHMESHNEM

el 3. K& 4 R, BEAE URRRCECROIE N, AT R B AR RO R TN B R BT RS, JFHAE
VRiL 4 IO T R A A R, IR T AR, O 15.51%. IR 1 RS VRRR 2 N B
#413.05%. 13.42%, FRRARM, XK RN PR GR R CEURI b, NI 510K e el RBETE
IR B R VA R B A Y, R 3 AR N R U RN 14.28%, E A RN, ATLE
HAE—E BRI LE,  VREES R AR [ A5 00 T BEAE R CEL RN, SR s R e BN, AEVRRR 5 Ik
I E A AR, O 13.03%, BT LU VRRE 4 DONSAEETEE AT

3.24. BERBEEEBHTAMERNRI

wiE 5. B 6 Fs, fE—EREw L, ARG, BRI R, TR
WIE LR A EA K LTS, HHIEEA 4 K, KRy 48 min I HE T, BBERUR BT, nIvETE
FABRE KR, BFT 15.24%, HAEBMHE 1 RER 2 K EAE B RED, 1A% 12.86%. 14.16%,
LI R0 (38 75 CBOR Be 78 7 P A A 2 L Pt S 3 IR B A tH R A B R4 e, B3
R FE 4 U BIR B UT A

3.1
A 2.981
3
% 2.9
2.8
’_g ’s 2.683
oo 2.576
g 2.5
F 24
23
2.2
1K 2| k¢ 4R 5k
R B

Figure 3. The concentration of soluble protein at different freeze-thaw crushing times
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Figure 4. The dissolution rate of soluble protein at different freeze-thaw crushing times
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Figure 5. The concentration of soluble protein at different ultrasonic crushing times
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Figure 6. The dissolution rate of soluble protein at different ultrasonic crushing times
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Figure 7. The concentration of soluble protein at different freeze-thaw and ultrasonic crushing times
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Figure 8. The dissolution rate of soluble protein at different freeze-thaw and ultrasonic crushing times
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Figure 9. The dissolution rate of soluble protein at different solid-liquid ratios
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Figure 10. The concentration of soluble protein at low salting-out concentration
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Figure 11. The concentration of soluble protein at high salting-out concentration
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Figure 12. The content of soluble protein at different salting-out concentrations
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