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Table 1 Effect of Temperature on the Leaf Protein Concentrate of Eichhornia Crassipes

. _ AR/ C

YL 50 60 70 80 90
NIRRT S/% 2445075 42.6020.67  54.85:0.82  58.65+0.62  58.70£0.62
BETER/%  30.26+1.75  41.90:1.65 64.12:1.95 65.24=1.14  65.34+0.88
WELER/%  1.39+003  1.46+0.02  1.52:0.01  1.5220.01  1.52+0.0l
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Table 2  Effect of Calcium Chloride on the Leaf Protein Concentrate of Eichhornia Crassipes

ST b ACEE N %

st 0.05 0.1 0.2 0.4 0.6
TR AR % 44.85+0.72  50.55+0.60  52.05+0.72  48.55+0.77  48.50 +0.35
FEHIER % 53.57£1.43 64.86 +1.37 65.30£0.78 63.05+0.76 61.21 +1.06
& 152/ % 1.43 £0.01 1.51 £0.01 1.52 +0.01 1.51 £0.01 1.50 £0.01

£3 HEBEBRNEBERMEINAESHEARNNRN
Table 3 Effect of Gluconolactone on the Leaf Protein Concentrate of Eichhornia Crassipes

At WAL N BRI R %

R 0.05 0.1 0.2 0.4 0.6
R IR R % 46.25 +0. 44 48.90 +0.58 46.35 £0.70 45.20x0.78 43,05 £0.62
BLER/ % 58.17x1.15 63.23 +0.90 60.36 £0.84 59.37 £0.70 57.83 £0.91
MHEHER/ % 1.41 £0.01 1.48 +0.01 1.44 £0.01 1.43 £0.01 1.39 £0.01
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Table 4 Effect of Direct Fermentation Time on the Leaf Protein Concentrate of Eickhornia Crassipes

. _ Hikk BERTE]/h

AR 24 48 7 96
TR TR % 42.05 20.66 46.50 £0.77 46.35 +0.75 45.41£1.00
EETER/ % 56.12 +1.03 60. 15 +0.96 64.32 +1.04 67.29 +0.61
B EER/% 1.09 £0.01 1.12 £0.01 1.07 £0.01 1,00 £0.01
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A Preliminary Study on the Extraction Process of Leaf Protein from
Water Hyacinth ( Eichhornia Crassipes)

LV Fu,MAO Ling-yan, ]I Tao,DI Xue-liang, WU Hai-jun, YIN Ai-yang, MAO Lei-lei
( Yancheng Institute of Technology ,Key Laboratory of Aquaculture and Ecology of Coastal Pool in Jiangsu Province,
Yancheng Jiangsu 224051, China)

Abstract ; In order to utilize water hyacinth efficiently and relieve the shortage of protein resources, a preliminary study on the ex-
traction process of leaf protein from water hyacinth by heating, flocculation of calcium chloride and gluconolactone and direct fer-
mentation respectively. The study results showed that the optimum temperature range of the heating method was 70 ~80 C, the
optimal added amount of caleium chloride and gluconolactone were 0.2% and 0. 1% respectively, the optimum fermentation time
was 24 ~48 h. The sequence in accordance with the merits of the extraction effect was heating method, calcium chloride floccula-
tion, gluconolactone flocculation and the direct fermentation method.

Keywords ; water hyacinth; leaf protein; extraction process
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