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EXTRACTION OF BEANY FLAVOR COMPOUNDS FROM
PROTEIN SOLUTION OF VARIED IONIC STRENGTH
WITH MIXED SOLVENTS
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ABSTRACT
Soybean protein isolates freshly prepared from defatted soybean meal and Fujipro-R
were dissolved in the pH 7.6 solution of varied ionic strength (0.001, 0.01 and 0.1). These protein

solutions were extracted with mixed solvents of ether-ethanol or ether-methanol. The ether

layer was analyzed for GLC for the determination of beany flavor compounds of #-hexanal
and #-hexanol. The protein in the aqueous layer was determined by the Biuret method. The
low ionic strength (i : 0.001, 0.01) of the protein solution was found to be effective to extract

beany flavor compounds with less coagulation of protein.
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Fig. 1 Preparation of soybean protein solution
of varied ionic strength
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Fig. 2 Extraction of beany flavor compounds from
protein solution with mixed solvent.
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Extracted beany flavor compounds from soybean

protein with organic solvents

(mg/100 g protein)

Tonic strength 0.001 0.01 0.1
Fujipro-R/ether-ethanol
Hexanal 1.61 2.06
Hexanol — —
Soybean protein isolate prepared
Ether
Hexanal 0.50 0.33 0.11
Hexanol + + 0.03
Ether-ethanol
Hexanal 1.02 2.52 0.91
Hexanol + - -
Ether-methanol
Hexanal 1.69 2.30 2.86
Hexanol 0.06 +

0.22

Mixed solvent of ether-alcohol(20 ml-5 ml) was added to a

25 ml protein solution.



Table 2. Effect of ionic strength on the solubility of the

soybean protein treated with organic solvents

lonic strength 0.001 0.01 0.1

Fujipro-R

Ether-ethanol 99.0 50. 6%

Ether-methanol 98.0 46. 6
Soybean protein isolate prepared

Ether 92.3 91.6 40.0

Ether-ethanol 99.1 88.7 13.5

Ether-methanol 93.8 61.8 11.0
Cryoprecipitated protein(lls)

Ether-ethanol 36.3 32.7 25.9

Ether-methanol 34.4 27.8 26.1

Solubility was shown by percentage to the total protein in

the solution before the treatment with organic solvents.
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