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Optimization of Response Surface Methodology for
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Abstract: Response surface methodology was used to determine optimum conditions for extraction
of protein from kiwifruit by ethanol extraction. A central composite design including independent
variables of material/solvent ratio, ethanol concentration, extraction temperature and extraction
time was used. Selected response (dependent variable) which evaluated the extraction process was
protein yield. The effect of each independent variable on the kiwifruit glycoprotein extraction rate
was investigated and obtained the best extraction process. The optimum conditions of protein ex-
traction were obtained when solvent/material ratio, ethanol volume fraction, extraction tempera-
ture and extraction time were 6.5 : 1 (v/v),24%,24 °C,45 min, respectively. Under this condi-
tion, the experimental maximum protein extracted was 63. 05% , which coincided with the predic-
ted values. The adequacy of the model was comfirmed by extracting the glycoprotein under opti-
mum values given by the model. These results help in designing the process of optimal glycopro-
tein extraction from kiwifruit.
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