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Fig. 1. Flow diagram for preparation of protein isolate from defatted sesame with enzyme of Bacillus sp

CW-1121
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dn 4 E from defatted sesame meal with enzyme of Bacillus
sp. CW-1121
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Table 1. Change of nitrogen compounds during incubation at 37°C of defatted sesame meal with enzyme
of Bacillus sp. CW-1121

Incubation Time (Day)

0 1 2 3 4 5 6
NE E NE E NE E NE E NE E NE E NE E

Extracted 20.67 20.67 2147 2992 2333 4043 2376 5136 25.02 5741 2554 5306 2767 5450
crude protein(%)

Amino 012, 012 023 047 031 064 038 096 039 110 043 121 046 133
nitrogen(mg/g)

Ammonia 0.056 0.056 0.063 0.052 0.076 0.047 0.084 0.040 0.087 0.038 0.093 0039 0.097 0.036
nitrogen(%)

WSP(mg/g) 3641 3641 37.16 67.05 3832 8751 39.10 9926 3945 11342 39.79 11589 4047 117.99
SSP(mg/g) 69.82 69.82 71.02 80.69 7220 8435 7263 94.89 7291 100.70 7348 10629 7447 10951

WSP, Water soluble protein; SSP, Salt soluble protein
NE, No enzyme treatment; E, Enzyme treatment
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Table 3. Foaming capacity of salt soluble protein
from defatted sesame meal with enzyme of Bacillus
sp. CW-1121

Foaming capacity(m/)

pH
A B C D E
2 11 3 2 2 15
4 13.5 4.5 3 2.5 2
6 14 5 3 2.5 2
8 14.5 7 3 2 2
10 16.5 9 35 3 2

Standing time: A, O min; B, 10 min; C, 30 min; D,
60 min; E, 120 min

Table 4. Emulsion capacity of protein from defatted
sesame meal with enzyme of Bacillus sp. CW-1121

Emulsion activity(%)

H
P Water soluble protein Salt soluble protein
2 86.49 50.50

4 80.57 48.45

6 83.06 50.52

8 80.21 51.55

10 78.92 51.08
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Table 5. Emulsion stability of protein from defatted
sesame meal with enzyme of Bacillus sp. CW-1121

Emulsion activity(%)

H
P Water soluble protein Salt soluble protein
2 69.57 65.63

4 67.19 58.85

6 69.69 66.33

8 68.13 66.66

10 65.17 67.01

Table 6. Oill and water absorption capacity of pro-
tein from defatted sesame meal with enzyme of Ba-
cillus sp. CW-1121

Absorption volume(m!/g)

Water soluble protein Salt soluble protein

Oil 5.7 7.2
Water 6.3 7.7
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Functional properties of protein from defatted sesame meal using the en-
zyme from Bacillus sp. CW-1121

C. Choi, S. S."Chun and Y. J. Cho (Department of Food Science and Technology, Yeungnam
University, Gyongsan, 712-749, Korea)

Abstract : To extract insoluble proteins from sesame meal residue by microorganism, the
sesame meal residue was treated with crude enzyme solution of Bacillus sp. CW-1121.
The foaming capacity of salt soluble protein was quite lower than that of water soluble
protein and the foaming stability of salt soluble protein decreased abruptly in 10 min,
while it sustained for 30 min in case of water soluble protein. Emulsion capacities of all
the protein fractions showed minimum value near isoelectric point of protein and salt solu-
ble protein had lower emulsion capacities than that of water soluble protein. The emulsion
stability of the protein was relatively stable for 30 min at 80°C. Oil and water absorption
capacities of salt soluble protein were higher than those of water soluble protein.



