122 2006, Vol. 27, No. 01

AN, B, K0, R, Bk, REIE

(L HRA RS EREIOT, Bl 250 730000
0. I TR ARG TRRER, Hl 2M 730050)

: ARSCHFFUHRGE T AR F Y B R — AR RS R O k), SR R /K ok il o6 2 & & S5 B Ak 7= T
2, HTZZ5%: HCL #% 4mol /L, [ 1:4(g/g), MK 126°C R 9h, 25T, FIHZ T ZRBFAN S 88
FI KA BE IR E 11, 34% AN 13, 96%, H. AT A %50 PR Bl 2 b 3L (7 M Be 4

: EREAH; EAAER; L2

Technology Study on Preparing Complex Amino Acids fromPlant Spent Protein Resources
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Abstract: This paper reported the producessing technology on preparing complex amino acids from plant spent protein
resources —cottonseed cake and rapeseed cake hydrolyzed by HC1, and the optimum parameters were: the HC1 concentration
4mol/L, theratioof cake towater isl:4(g/g), reacting 9hunder 126°C with added pressure. The results showed that the hydrolysis

degree of cottonseed cake and rapeseed cake are up to 11. 34% and 13. 96% respectively, and the toxic components of cottonseed

cake and rapeseed cake could be reduced or wiped of f .
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Table 1 Content of toxic component of hydrolyzed sample

- - HC1 )% AR T
WS F (mol/1) (mg/kg)

1 SRR - 1026.3

2 TKAFFE— 1 2 L2

3 IKfFFE— 2 3 0.6

4 JKAFFE—3 4 0

MF T HHEE 1, SFPRZRL 4mol /L (1R R K fif i
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22 R EEXT R K AR 0 R R

TERR AL IO K A BN s V22 TR 38 S8 M S 1 FR) k7
K= B, 1 e K L AR O W e R 3, ik
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115°C (4) « 126°C (5) SRl B 4 /KM The ERERIRE 5N,
L 1:5 (g/g) HHATRE, 45 F:

F 2 REIRIFRASTRK R
Table 2 The effect of temperature on hydrolysis of cottonseed
cake and rapeseed cake

ETRS FEE O HHA® IKAREIE (%)

A Bl A Bl Hitkl B

1 50.38  66.18 2.23 2.31 5.26 7.89

2 5750 7127 2.65 3.18 6.25  10.72

3 440 79.10 311 3.67 730 12,37
4 8839  80.74  4.20 3.74 9.90  12.61
5 946 97.39 4.8l 414 1134 13.96
& 2 2T BLE I, 5 1 /KA T 100°C
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Table 3 The table of factors and levels

ESES
K A B C
1] (h) [ (2/g) HC1 ¥F¥ (mol/L)
1 3 1:4 2
2 6 1:5 3
3 9 1:6 4
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Table 4 The hydrolyzed results of cottonseed cake

% A B C AHREA
5 7] (h) [ (a/9) HCL# & (mol/L) (g %)
1 3 1:4 2 3.15
2 3 1:5 3 3.86
3 3 1:6 4 4,22
4 6 1:4 3 4.17
5 6 1:5 4 4,63
6 6 1:6 2 4,09
7 9 1:4 4 4,57
8 9 1:5 2 4,11
9 9 1:6 3 4,78

B 1 3. 747 3.963 3.783

BIfE 2 4. 297 4.200 4,270

I 3 4. 487 4. 363 4. 473

W % 0. 744 0. 400 0. 690

M4 FTUAE Y, RFFR S RS 414 A2 AsBaCo,s
BIMIE 126°C 9h. FEl¥kEL 1:6(g/g) « HCL 3mol/L. M
X5 LAY, FHMBEEMREHSZABCs, R
BNk 126°C. 9h, [t 1:4(g/g)+ HC1 4mol/L. FlH:
40g; FEWIRBFERTI MR I BN 38 KM U = B[R] > 2L
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BITF A, BCARKFRI S, SAE 13, 82%, ARAFHI LA E
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Table 5  The hydrolyzed results of rapeseed cake UK R G . BT, Hrh e 2R m, I
}%;—1 E‘J‘I‘?(h) lﬁlmzlt:h:g/g) %if?z(zlol/L) %Lfi(%) SR, EHREES Fia.
W 2 3 1:5 3 341 MR P EIEE 1, AR BERRIRAT I 5 Fh 5L R
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S L Lo PR R K A, 2R SR R
14 2 3.933 3. 763 3.813 %&ﬁ§$§uﬁj@1y ﬁﬂﬁ%é{&ﬁgx {ZZL%@#%’E\ ﬁH
W3 4.050 3.937 4.163 &
W 7 0. 580 0.184 0. 686
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Table 6 The composition and content of complex W TR T EE R LRk, 2 H A&
amino acids (9 5% Rl T i
AA AN B AA AN B
L% (mg/100m1) L% (mg/100m1) % %k
Asp 625. 7 Leu 773. 2
The 331.6 Tyr 206. 4 1 ESCE, FEEE, TR, S KR aRa ], i ERE, 2000, 21
Ser 633. 4 Phe 327.3 (12) : 167-170.
Glu 1061. 0 Lys 412.5 2 FISCH, PEE. ARV —K A0 1 (HVP) [T, opr A i,
Gly 581. 2 His 168.7 1998, (9): 4-5.
Ala 926.7 Arg 316. 4 (3 2, SO, TR SO S LA A O bR A
Val 531. 2 Pro 724.6 TR [T, ERS, 1994, (10): 11-13.
Met 225. 4 Cys 582.3 4 TR SFFOHEFRINMES ARG L], ARBO= IR, 2001, (4):
Tle 276. 7 Ser 172.6 9-11.
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