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The Preparation of Granule Soya Lecithin from Soya Wet Gum

DENG Qi-gang, AN Hong*, SONG Wei-ming
(Department of Technology and Chemical Engineering, Qigihar University, Qigihar 161006, China)

Abstract : The granule Soya lecithin was purified by deoiling with acetone from Soya wet gum. The extraction parameters
were studied. The effect of washing times, ratio of wet gum and solvent, water content in acetone, extraction time and
temperature on the purity of lecithinhave been described. Through orthogonal design the optimum conditionswere determined.
Under the condition of using anhydrous acetone, Soya lecithin can bemade into granule Soya lecithin, which acetone insoluble
can reach 98.5%.
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Table 1 Real value and code symbols of the variables used in the
optimization procedure

t(nin) R(m1/250ml) w(n) T(C)
(Z0)) 2 30 4 6
(AZj) 1 5 1 6
(+1) 3 35 5 12
(-1 1 25 3 0
2 L(39)
Table 2 Design of orthogonal with Ls(3%)
t R W
() () ()
1 1 1 1 1 9.4 1.6 0.7
2 1 2 2 2 97.8 1.5 0.5
3 1 3 3 3 98.1 1.3 0.3
4 2 1 2 3 97.4 1.4 0.4
5 2 2 3 1 97.5 1.4 0.2
6 2 3 1 2 96.8 1.5 0.7
7 3 1 3 2 97.9 1.3 0.3
8 3 2 1 3 97.3 1.4 0.6
9 3 3 2 1 97.1 1.3 0.5
Ki 292.3 291.7 291.0 291.0
K2 291.7 293.1 292.3 292.5
Ks 292.8 292.0 293.5 293.3
R 1.1 14 2.5 2.3
2 )
tsR2WsTs, 3min; / 30ml/
250ml; 5 12°C.

45%, o
t3R2WsTs ,

’ o
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Table 3 The result of parallel experimental

t3R2WsTs 1 2 3
(%) 98.5 98.6 98.3 98.5

4
Table 4 Comparison of chemical and physical characteristics of
granule Soya lecithin and wet gum

) 56.4 9.5
%) 25.6
) 14.7
%) 16.4
%) 13.7
(mgKOH/kg) 25.8 19.6
(mg0:/kg) 14.5 8.2
(g1=/100g) 80.2 74.0
) 3.8 1.1
3
3.1
3.2 o
3min; / 30ml/250ml; 5
129, 45%,
98.5% 0
33 ,
25.6%, 14.7%,
16.4%, 13.7%,
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Study onExtraction, SeparationandPurificationof FreeCholesterol in
Food Contained Egg by Supercritical Fluid

GAO Xin', ZHANG Xiao-yan!-?, BAl Hai-tao', LI Yan!, FAN Xiao-dong?
(1.College of Chemical Engineering, Northwest University, Xi*an 710069, China
2.Deptartment of Chemical Engineering, Northwest Polytechnic University, Xi"an 710072, China)

Abstract: Two separation methods of cholesterol were compared in food contained egg: one was conventional Soxhlet method;
the otherwas supercritical carbondioxide extraction(338bar,40°C) alongwi th sol id phase separation(asol id phase col lector was
joined with ODS static phase). Egg noodles, biscuits and sweetmeat were equably mixed, and then was added in the internal
standard and anhydrous Na:S0:. One part of evey sample was separated by SFE-SPE method, and the remainder was done against
benzinum purificatum by conventional method. After Soxhlet separation, the further purificationwas made by SPE. Dissocia-
tive cholesterol can be determined in the Soxhlet-SPE and SFE-SPE separation (with capillary gas chromatography). The same

result was gained by two separation methods. However, the continuous SFE-SPE was a substitute for Soxhlet method, for with
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