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Extraction and functional properties of Potentilla anserina protein
LIU Yu-wei XIA Lin-jing HU Jin-rong SHEN Qun’

( College of Food Science and Nutritional Engineering Key Laboratory of Fruits and Vegetables Processing
Ministry of Agriculture Beijing Engineering Research Centre for Fruits and Vegetables Processing

Ministry of Education China Agricultural University Beijing 100083 China)

Abstract: The protein of Potentilla anserine was obtained by salting—out as well as alkaline and acid precipitation in
this test. Amino acids contents of Potentilla anserina protein and functional properties such as water — holding
capacity oil absorbency foam ability emulsion and the quality of gel were studied. The results indicated that the
yield rate of protein extracted by salt-outing was higher than which extracted by alkaline and acid precipitation.
Arginine in Potentilla anserina protein was 21.4% of the total amino acid which was much higher than the others.
The water-holding capacity varied with different pH value. The oil absorbency of the protein increased lightly with
the decrease of the temperature. The foam ability and emulsion stability were significantly enhanced with the
concentration increased. Also the emulsifying capacity was relatively better in the protein solution with higher

concentration.
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((min) (%)
1 Dichloroacetaldehyde / 5.944 0.13
2 Furan 2-pentyl-/2- 6.964 1.33
3 Ethyl alcohol/ 11.375 0.24
4 Acetic acid/ 11.5 1.46
5 2 4-Decadienal /2 4— 19.276 0.2
6 2 4-Decadienal (E E)-/(E E) —2 4- 20.231 0.29
7 Hexanoic acid/ 20.433 1.11
8 2(3H) —Furanone dihydro—5-propyl—/y— 24.341 0.26
9 Octanoic Acid/ 24.811 0.55
10 Nonanoic acid/ 26.832 0.25
11 Caprolactam/ 27.112 2.24
12 1-Hexanol/ 27.839 0.41
13 n—Decanoic acid/ 28.808 1.34
14 Hexadecanoic acid ethyl ester/ 29.737 1.33
15 9-Octadecenoic acid( Z) — octadecyl ester/ 32.018 1.2
16 Acetic acid chloro— octadecyl ester/ () 32.259 0.13
17 Dichloroacetic acid heptadecyl ester/ 32.749 0.07
18 Bromoacetic acid hexadecyl ester/ 32.797 0.24
19 1 2-Benzenedicarboxylic acid bis( 2—methylpropyl) ester/ 33.412 2.85
20 Linoleic acid ethyl ester/ 33.997 1.61
21 Phthalic acid butyl hexyl ester/ 34.613 2.85
22 Oleic Acid/ 35.486 0.32
23 Dibutyl phthalate/ 35.788 2.83
24 Pentadecanoic acid/ 37.741 0.33
25 2—n-COctylfuran/n— 39.286 1.03
26 n—Hexadecanoic acid/n— 40.112 56.72
27 15—-Tetracosenoic acid methyl ester (Z) —/(Z) - 40.797 2.83
28 Heptadecanoic acid/ 42.991 0.17
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