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Abstract

This study was performed to improve extraction of insoluble proteins and to evaluate funtional
properties of abolished proteins by the phytase produced by Asporgillus sp. The optimum pH, temperature,
treatment time and unit of the enzyme for extraction of protein were pH 4.0~5.0, 50°C, 8~10 hrs and 120
units. The foaming capacity and foaming stability of sesame meal protein after enzyme treatment were
virtually unchanged as compared to control. The emulsion capacity and emulsion stability of sesame meal
protein was higher than control. Qil absorption as well as water absorption capacities of sesame meal

protein were higher than control.
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Fig. 1. Effect of pH(A) and temperature(B) on the nitro-
genous compounds from sesame meal treated by
phytase.
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Fig. 2. Effect of extraction time(A) and enzyme con-
centration(B) on the nitrogenous compounds from
sesame meal treated by phytase.

O—O: Control, @—@: Phytase treatment
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Table 1. Foaming capacity of protein from defatted se—
same meal with phytase

Foaming capacity(ml)

Table 2. Emulsion capacity of protein from defatted se-
same meal with enzyme

Emulsion capacity(%)

pH
Control Phytase treatment
3 426 483
5 38.6 457
7 435 46.2
9 450 46.1
11 4.2 43.6
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Table 3. Emulsion stability of protein from defatted se—
same meal with enzyme

Emulsion capacity(%)

pH
Control Phytase treatment
3 33.2 458
5 22.6 443
7 20.7 425
9 31.1 434
11 30.0 41.7

pH Control Phytase treatment
A B C D E A B C D E
3 55 50 37525 20 56 52 43 28 22
5 375 30 225125 75 39 34 22 13510
7 475 45 25 12 75 455 43 26513 95
9 53 50 25 12510 53 51 33 21512
11 525 50 37512510 53 49 385 195 12
Standing time: A, Omin; B, 10min; C, 30min; D, 60min;
E, 90min

Table 4. Oil and water absorption capacity of protein
from defatted sesame meal with enzyme

Absorption volume(ml/g)

Control Phytase treatment
0il 35 40
Water 3.7 38
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