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Optimization on Osborne extracting process for mung bean albumin

and its subunit strip determination
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Abstract: Taking the mung beans as raw materials, the Osborne
classification method was used to extract albumin from mung
bean. Based on the single factor test, using the Lg (3%)
orthogonal test, the effects were studied, from the extraction
temperature, extraction time and ratio of material to liquid on the
extraction rate of mung bean albumin. The subunit composition
of mung bean albumin was analyzed by SDS-PAGE. The results
showed that the optimal extraction process of mung bean albumin
were; ratio of solid to liquid of 1 : 10 (g/mL), extraction tem-
perature of 45 ‘C, extraction time of 150 min. Under this condi-
tion, the extraction rate of mung bean albumin was (84,79 +
0.31) %. The purity of the albumin was 88.33%.

There are 4

subunit bands in the extracted mung bean albumin. The
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molecular weights of the 4 subunit were 56.2, 46.8, 26.3, and
21.9 kD, respectively.
Keywords: mung beans; albumin; Osborne classification method;

subunit band
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Figure 1 Standard curve
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Figure 2 The relationship between the absorbance
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value of albumin and pH value
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Figure 3 Relationship between ratio of material to liquid

and extraction rate of mung bean albumin
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Figure 4 Relationship between extraction temperature

and mung bean albumin extraction rate



&M | Vol.35, No.10

851
80+
X751
=
v ® T0F
M E
&= §
@ o5
-‘3: 60+
25i
551
50 | | | | | |
0.5 1.0 1.5 2.0 2.5 3.0 3.5
PRI ]
Extraction time/h
BS REREESELFEORRELZA
Figure 5 Relationship between extraction time and

mung bean albumin extraction rate
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