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Abstract The effect of wo—phase—system was studid on
the am ho acd compositon and hydrophobiciy of Rubin D iosady®
protens extracted from TPS fhke bw and high
temperature soybean fhake. The results hdicate
that wo—phase —system coud mpmove protehn
content n fhxseed fhke protein concentmte and
fhxseed proteihh isohte to 37.4% and 63.6%
respectively. The essenthl amho acd content of
TPS potehn concentmte was 37.91% and that h TPS TPS
poth soht was 35986 whih & hgher than tat
obtahed wih bw twmperature soy fhke and bwer
than wih hgh tempemture soy fake Hydwophob iy
of fhxseed pwoth product was rmduced The

hydophobtiy of TPS poth koht & bwer than 1
that obtahed wih soy fake and mpeseed Q vahle
of TPS poteh kohie & 1044 25calmol kss than L1

that obtahed wih bw tempemture soy fhke TPS
poteh contahhg mtbnal anho acds and & a good

food poteh soure TPS
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10m in 110C 2
24h 21
25mL ™S
ImL 25mL TPS LT
40C 1 2 TPS
2mL 0. 02N HCI1 30m in FAO /
WHO 3
1.3 1
10mL 5%
2h 28 699g /100g
10000r/min 15m in pH TPS 37.354g /100g
2 0.45.m TPS 63 549g /
100g LT 37.644g/
1.4 100g TPS
4. 0x 125mmC18 40C
1. OmL Mmin 338mm 262mm Pro A
20mmol 20mmol
=122 VN 2
1.5 TPS 35451g/100g
100g 38 114g/100g 394g/
TPS pHS 2mol/.  NaOH pH 100g
3000mL 1500mL
2h 2000r/Mmin TPS
750mL
2mol LHC1 pH4. 2 51 4% 33 (2% 19 (2%
2000rMmin 20m in
pH=7 TPS s
LT 0
10
1 TPS
g/100g
TPS TPS LT
Asp 2067 2908 3744 7.400 4,058 0034
Gl 4.220 6713 8 040 14.152 9037 0066
Ser 1.074 1.460 2042 3067 1.563 0011
His 0.443 0.651 0802 1.420 0.840 0.008
Gly 1. 251 1.823 2292 3251 2 266 0026
Thr 0.838 1.193 1. 556 2253 1.313 0015
Ala 1.064 1.257 1. 889 3872 2103 0013
Arg 1.955 3055 3579 6444 3629 ND
Tyr 0.509 0.739 0.851 1.600 0.874 0.004
Cys—s 0214 0.760 0343 0.391 0.200 ND
Val 1.180 1.593 2034 3843 2315 0014
Met 0.394 0.518 0.600 0.827 0.501 ND
Phe 1113 1.600 1. 936 3936 2098 0018
Ile 0.948 1.238 1.627 3384 1.930 0.007
Leu 1.361 2047 2473 3872 2377 0.004
Lys 0.872 0.542 1.619 1.337 0.897 0.003
Pro 1.156 1. 282 1.927 2500 1.643 0022
7.874 10. 881 13841 22 863 13345 0073
20.659 28 699 37.354 63 549 37644 0.245
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2 TPS
g/100g
TPS TPS LT 6
Asp 10.359 10.133 10.023 11. 644 1078 1.9
Glu 20.427 23391 21.524 22.269 24.006 2005
Ser 5199 5087 5467 4,826 4,152 55
His 2144 2268 2147 2234 2231 25
Gly 6.055 6.352 6136 5116 6019 4.0
Thr 4,056 4,157 4,166 3545 3488 37
Ala 5150 4,380 5057 6.093 5587 54
Arg 9463 10.645 9 581 10.140 9 640 78
Tyr 2464 2575 2278 2518 2322 37
Cys—s 1.036 2648 0.918 0.615 0.531 1.0
Val 5712 5551 5445 6047 6150 4.8
Met 1.907 1.805 1.606 1301 1.331 L1
Phe 5387 5575 5183 6194 5573 39
Ile 4.589 4,314 4,356 5325 5127 4.9
Leu 6 588 7133 662 6093 6.314 s
Lys 4.221 1. 889 4,334 2104 2383 61
Pro 5596 4.467 5159 3934 4,365 53
38114 37.914 37.054 35977 35451 394
3 FAO WHO
mg/g FAO WHO 7
TPS 1 2~5 10~12
Thr 355 384 2933 43 34 28 9
CystMet 193 681 387 42 25 22 17
Val 60.5 491 427 55 35 25 13
Ile 535 471 334 46 28 28 13
Leu 60.9 851 68 5 93 66 44 19
TyrHPhe 87.1 96.6 7.8 72 63 22 19
His 22.3 254 21.9 26 19 19 16
Lys 21.0 634 26.6 66 58 44 16
AA, 100g
11 g M, g/fnol AA,; Mi
100g mol A f
cal/mol Q
TPS 0. 446 0.452 4
TPS LT 4
0.207  0.247 TPS Q
0.782 Q 1073 7cal mol
TPS TPS LT Q
1051 4calmol 1047 8cal mol
Q 1029 7calmol
22 1213 TPS Q 1044 3calmol
100g 1. 4kcal mol Ney
14 TPS
A ft Q TPS
A Q Q 1116 0calmol 1194. 6calmol
A Q TPS

A QFAA M, 2 AA Mx A f Q=2 A Q;
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4 TPS Q
A ft A Q calmol
gmol  calfmol TPS SP TPS SPLT SSP RSP®
Asp 1331 540 5348 5231 5175 60.11 5565 62 58 37.27
Glu 1471 550 97.19 11129 10241 10595 114.22 99 36 100. 81
Ser 1051 40 252 246 265 234 201 271 207
His 1552 500 879 930 880 916 915 10.44 14.00
Gly 751 0 0 0 0 0 0 0 0
Thr 1191 440 1907 19 54 1958 1667 16.40 17.72 20.63
Ala 891 730 5369 4566 52.72 6352 58 25 57.35 51.50
Arg 174.2 730 50.46 56.77 51.09 54.07 5141 42 37 37.24
Tyr 181.2 2870 49 66 51.90 4591 50.75 46,80 7597 40,31
Cys—s 120.2 — — — — — — — —
Val 1171 1690 104.90 10194 100.00 11105 11295 89 80 10533
Met 149 2 1300 21.14 20.01 17.81 14.42 14.76 1242 2302
Phe 1652 2650 10996 11380 105 80 126.44 11376 81.10 98 86
Ile 131.2 2970 13219 124.27 12548 15339 147.69 14379 117.38
Leu 131.2 2420 154.63 167.42 15538 14301 148 20 184.11 170.24
Lys 146 2 1500 5511 24,66 56.58 27.47 3L11 81.13 96.96
Pro 1151 2600 160. 86 128 40 148 29 11308 12547 15519 17568
10737 10297 1044.3 10514 1047.8 11160 1194.6
SP TPS SP LT SSP RSP
Prepared and Canmercial Sanples of Linseed Meal and of
Hull Isolation fran FlaxJ. J A O C S1990 67 7984
31 TPS 5 L JRubinL L Diosady, C R Phillips Solvents extraction
37 3% 63 6% of oil bearing seedsP. US Patent446054 1984—07—14.
. 6 KIE i e xS K A B 2R 7K T e
W J R PR 2 i 2 1996 174 23123
32 TPS 37 91% I3l 58] H‘EQ%KJL%T& 5
7 FAO WHO 1985.E tei i s
37 05% 3811% TPS W JUNU (1985 .Energy and potein requiranen
Report of a Jont FAO WHO /JUNU expert consultation W orld
35 98%
TPS LT 35454 TPS TPS health organization technical rep ser 724 WHO Geneva
8 Oamah B D,Mazza G. Bioactive canponents of flaxseed
occurrence and health benefits M. Phytochemicals and
Phytophamaceuticals Chanpaign AOCS Press 2000. 105~120.
3.3 TPS LT . . . .
PS 9 Blenfod D E Use of anino acids and peptides in sports
o nutrition J. Intemational Food Ingredients 1996 3 20~23
10 Pszczola D E Genes and diet the specialized wle
1044. 3cal mol
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