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Abstract ; With mung bean as raw material , alkaline-extraction method was used to obtain mung bean was made

by proteins. The effect of mung bean flour and distilled water mass ratio, extraction temperature, extraction

time and pH value on the mung bean protein extraction rate were studied by single factor experiment. Optimiza-

tion of protein extraction from mung bean was made by using response surface methodology. The results showed

that the optimum exiraction conditions for mung bean protein were the ratio between mung bean flour and dis-

tilled water mass 1 : 15 , extraction temperature 40 °C , extraction time 20 min and pH value 9. 0. Under these

conditions, the maximal extraction rate of mung bean protein was 88.80% .
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Independence variable factor coding

and levels table in response surface test
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Table 2 Response surface test design scheme and

results of extraction rate of mung bean protein

i SE

/€' X, X, X, X, Y/%
1 0 -1 -1 0 71.0
2 0 0 1 79.3
3 -1 0 0 1 76.5
4 0 0 -1 1 73.5
5 1 1 0 1 78.1
6 0 -1 0 1 68.0
7 1 0 -1 1 85.6
8 0 0 0 0 88.8
9 0 0 1 -1 75.3
10 0 1 -1 0 78.3
11 1 0 0 1 77.5
12 -1 0 1 0 80. 4
13 1 1 0 1 76.1
14 0 -1 0 -1 75.6
15 -1 0 0 -1 74.3
16 0 1 1 0 74.1
17 0 0 -1 -1 80.2
18 1 0 0 -1 79.5
19 1 0 1 0 72.2
20 0 -1 1 0 73.0
21 0 0 0 0 87.6
22 1 -1 0 0 70.6
23 -1 0 -1 0 71.4
24 0 0 0 0 89.2
25 0 0 0 0 88.4
26 0 1 0 -1 71.6
27 -1 1 0 72.4
28 0 0 0 0 86.5
29 -1 -1 0 0 74.0
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Table 3 Analysis of variance to the

extraction rate of mung bean protein
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X, X,  36.60 1 36.60  33.60 <0.000 1

X, X, 28.62 1 28.62  26.27  0.0002
X, 185.08 1 185.08  169.90 <0.000 1
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X,’ 169.82 1 169.82  155.89 <0.000 1
X, 231.89 1 231.89 212.88 <0.000 1
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Fig.5 Response surface plots and contour plots for the interaction of various factors
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