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Abstract:Minor  special grains are the preponderant

resource in Shanxi, and its yield occupies about
10% of total millet yield of China. The millet is
one of the most important minor special grains in
Shanxi, and its exploitation as functional food has
very extensive application foreground and
development potential. The preparation technology
of millet nutrition protein powder was studied in
this article.  The alkaline method was used to
extract millet protein, and its appropriate
extracting conditions were alkaline concentration
(0.1mol/L), extracting time  (2h), extracting
temperature (25 ), ratio of material to alkaline
solution (15 16). The extracting rate of the millet
protein  was  sensitivity to the extracting
temperature.  The purity of the millet nutrition
protein powder was above 75%.
Key words:minor special grains; millet;
alkaline method; extraction
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