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Extraction of Rice Bran Protein by Alcalase
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Abstract: To establish a highly efficient extraction technology.extraction conditions of rice bran
protein by alcalase were studied. Taking the extraction rate as target,the optimal processing con-
ditions were determined by the single factor and orthogonal tests. The results revealed that the
solid-liquid ratio was the most important factor to affect the extraction rate, followed by pH, tem-
perature, time and alcalase concentration had little effect. After optimizing, the extraction condi-
tions were: temperature 60 °C ,time 3.0 h,solid-liquid ratio 1 : 20,alcalase concentration 2. 5%,

pH9. 5. Under the conditions,the extraction rate reached 75. 42%. Moreover, the isoelectric point

of rice bran protein was 4. 5.
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