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Abstract
The functional properties of lupin seed protein concentrate (LPC) were examined and compared to those

of soybean protein isolate (SPI) and Na-caseinate. LPC-50, of which protein level was 50%, was prepared
by a two phase solvent (hexane: alcohol: water = 10:7:3) extraction method. LPC-70 was made from LPC-50
by removing the fractions solubilized by carbohydrate decomposing enzymes. The solubilities of LPC-50 and
LPC-70 were similar to that of of SPI but slightly higher at pH 4-5, and less susceptible to the added salt.
The apparent viscosity of LPC increased exponentially as the concentration increased over 6% level, and the

change was similar to that of Na-caseinate. LPC showed strong pseudoplastic non-Newtonean flow behavior,
which was similar to that of SPI. The emulsifying capasity of LPC-70 was similar to that of SPI when salt

was added. The foaming capacity of LPC was comparable to that of SPI. LPC showed high oil and water
absorption capacities, which increased as the protein level was elevated. LPC-70 showed the highest oil ab-

sorption capacity of all the samples tested.
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Fig. 1. Schematic diagram for the preparation of
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ek SRR

LPC dispersion ( 7% (w/v) )

pH 4.5

add SP 249, E/S = 1/100

Stirring at 45%

Centrifugation for 10 min. at 3000 x g
Supernatant

Precipitate
add 200 ml of D.W.

pd adjustment to pH 7.0
Freeze drying

LPC - 70

Fig. 2. Schematic diagram for the concentration of
protein in LPC by using carbohydrate decomposing
enzyme treatment
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Table 1. Yield and Protein concentration of LPC
products

Sample Solid Protein Protein

Yield concentration Yield

Lupinseed flour  100.0 45.2 100.0
LPC-50 73.7 55.8 91.0
LPC-70 55.7 70.9 874

Table 2. Proximate composition of Lupinseed flour,
LPC Products, SPI and Na-caseinate

Sample Protein Lipid Ash Moisture

Lupinseed flour 45.2 10,0 3.0 5.6
LPC-50 55.8 0.7 31 5.7
LPC-70 70.9 08 32 3.9
SPI(Purina-760) 91.5 0.5 3.0 5.5
Na-caseinate 95.5 0.7 35 3.5
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Table 3. Changes in consistency index and flow
behavior index by the concentration of lupinseed flour
and LPC in water dispersion

Concentration % Consistency index Flow behavior
(wiv) dyne sec/cm? index

Lupinseed flour

4 0.06 0.95

6 0.09 0.89

8 0.57 0.70

10 1.02 0.67
LPC-50

4 0.13 0.95

6 0.18 0.83

8 0.93 0.62

10 2.34 0.63
LPC-70

4 0.12 0.94

0.17 0.82

8 1.29 0.63

10 2.68 0.62
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Lupinseed flour 2.5 3.4
LPC-50 3.9 4.1
LPC-70 9.0 5.0
SPI(Purina-760) 2.2 -
Na-caseinate 3.1 —
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