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Effect of extraction method on the functional characteristics

of leaf protein from green leaves ramie
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Abstract: In this paper, 3 kinds of methods such as ultrasonic as-
sisted alkali solution extraction, salt solution extraction and
water extraction, were used to extract the green leaf ramie pro-
tein, and the protein was also analyzed on the protein concentra-
tion, nitrogen solubility index, foaming property, foaming stabil-
ity, emulsifying property and emulsifying stability. Results: The

protein extracted with ultrasonic assisted salt solution exhibited
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the highest protein concentration (10.73 mg/ml) and nitrogen
dissolution index (61.95%). Additionally, the foaming property
(26.34%) and foam stability (24.49%) of the protein extracted
by this method were significantly better than the other two ex-
traction methods. The protein extracted with ultrasonic assisted
water had the best emulsification (11.17 m?/g), while the
protein extracted with ultrasonic assisted alkali solution had the
best emulsification stability (231.92).
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Figure 1 Effect of extraction method on the

concentration of protein solution
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Figure 2 Effect of extraction method on NSI value
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Figure 3 Effect of extraction method on foaming

property and foam stability of protein
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Figure 4 Effect of extraction method on the emulsifying

property and stability of protein
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