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Abstract:The factors affecting the alkali-treatment including
NaOH concentration, time and temperature were
studied by the orthogonal experiments. The

optimum conditions for industry have been
determined.

Key words:carrageenan, alkali —treatment; orthogonal
experiment

KT TS202.3 TEkbRiRig. A
X &% E . 1002-0306(2003)10-0124-02

KRR —FMKEESS T, TTIENHETEMR
N A STE B s B = SE I Ul Sl <X - B B &
R R AR DL 1,4 BRI SRR D2 L -
O-FBRAEMN 25 Co EAYBRBRE S LA 1 4 pEI
HEN 3,6k -D-2RFLEE, LIRS BT 98 B Fo
AR o P 00 S ROUR PR (e Y (A
W, SRt R EFE RS HE K &
18 ot AS ], 22 2 Bl PR A (a0 4 T RE 4% A2 7 R A, B A
MR KRR A BKET TRE. £ 2
A — BLEEED J2 4 I A S BE AR P R R RO B S A
A B8 Tk AR CRAERLRIT, T T
T 2588
1 MBSAZE
1.1 #Rl5E&

D=4 fa L. oE#E+ (SH-500),
(95%) , S B ILeh Bk Tk,

BERC SR IE M EAX PRI ; K
SE W RO ERT ;501 BIAEREIRKIGE M
BT .

1.2 I ZiR#E

g

WWBAME: 2003-01-24
EE®N: FA£E(1965-), 8, 5L, BAF @ TEREHST

(% & FriL TR, K% 525000) FEEB
Ol #% A 5 2> 8] ) Lk

B#H— R iR R a AR E Bk
Tt B S
1.3 BEAHZX

HE TR PR B R B8 10g, FH T 7K BRH 5 BY LT A
FH— 2 Wk % B9 NaOH 1 WOR . i A [ Rk 18 rY KCl
VAR BB iR A s iR — e e S L K BEE pH
S 7~8; R 5 A 300mL. 35 7K , & 8k 50min; FH 200 H
PPAIYE LW, A EEE; 5 500mL EREERG U
E L INAGE B KCH ¥R LA & RS 217 0k b U1 B
P REEE TR EDAR
1.4 BREEERAUNE

MR R 1.5g FHRIB (KA T EIPE T 99mlL X%
& Fok L A 0.2gKCL, N ERES 43 T I iR
LB HIBOE 8h, ME B E T 30CHE R K|
T i Th, FH %E BRS 5 J3E W s {3000 B o8 5 BT
1.5 FEHYMNZE

= Y(%)ZFMEEX(I—FE&MJ(’/}%)

1.6 k4 UE

K FT 105°CHE48 2 0 2™
2 BRSO

K = E R = KR 228 5006, % 82 5E K v R 0
AR B R E T,

M L DS HT Al 51, = B 38 X &E B 98 B Al r= 3
WHIRRKEm, MERBE(CS)XiL, ZHEMWK
ZEEE A ARV RE B R T A]=3.1:1.68:1,  OR Mk % X HBE
98 B R 0 R KL LA 6% S B s IRE R Ik 2z, A 67°C
R EAF AT R R /N, SR EE RN K (YY)
i, =B E Y 2 B A IR B i e 1 A 1] =2.92:
1.62:1, 8 BE fZ i B A, LA 67°C K B i ; §% 1k J3E 52 i 1k
Z LA 6% K Bty s nha fom Bl L L 4h AT, Ihgh
WSGAETSIERWRANEMA., 8 B BRI 8
=R A AR R R A T RE ST bR, IR T
AR ot T2, 5800 NaOH K 6% . 1B ¥ 67°C
HE] 4h, MR LHILXIFIFRESS (THFE 127 7))



Vol.24,No.10,2003

28, CPP 045 BRI WR BEF , Ca M FFTE R SR T
[aal:1.): OR R

#2 CPPREMHRAEAx

b #H] s
100°C 30min 0.614 0.598
0.03mol/L CaCl,,100°C 30min 0.626 0.604

242 FAAREME RE22HMHEMNREEREAR
R BE 0.1%, 115 B 25 (B3 W Fn CPP /B, 133X 58
R 3 R,

3 CPPHBSHBEARERT 500nm L1 R GE

Oh 24h 80°C AEAL
CPP 0235 0.165 0.18 413
BEA 0.242 0.202 0.173 283

M # 3 A] 5, CPP A9 2L 1k ME 82 B8 B 1 3L 1kt
& T 2.89%; AEAI {8/, ULBAZLILIRE PR YT o
CPPIFL LR EEEMEQ LB EEEMT Y
1.45 %,

3 #Zig

3.1 CPP ™ EFE RIGFMAEMRM,7E pH2.0~10.0 78
H A, E R PERR 7E pH4.0 2928 90% % , K EX¥E T
90% , ELFE pH % fin i 3 K .

3.2 CPP™REENEA EFEEMEMEIEREE

EME .
3.3 CPP=@BLfbhiisr, HALNKIHEL T

T2 20%, FLILETRET 2.89% , 3L e THT
1.45 1%,

B

(11 RAEARELELEREEDREHMLELTHFHK
# 3R 4£.1996.75~135.

[2]  Chobert] M,et alSolubility and emulsifying properties of
caseins and whey proteins modified enzymatically by trypsin[J].
Agric Food Chem,1988,36:883~892.

[3] Philips,M C.Proteins conformation at liquid interfaces and
its role in stablizing emulsions and foams ([J}.Food Technol,
1981,35:50~54.

[4] Deeslie,W D andCherger,M.Functional properties of soy
protein hydrolysates from a continuous ultrafiltration reactor{J].
Agric Food Chem,1988,36:26~31.

[5] Kinsella,] EMilk protein:physicochemical and functional
properties[J].Food Sci,1984,21:187~192.

[6] Turgeon,S L,et al. Emulsifying properties of whey peptide
fractions as a function of pH and ionic strength [J].Food Sci,
1992,57:601~604.

[l $ARF LAFTRF AN ERETOBRKT EHH
& B & & % 41,2002,2(2):21~24.

O P S UU W Sy S SR SR VS SV TR i SORIF SV SRS SR S e o o SO ST S o

(B4 % 124 A1)
SERY, AP ISR M BT AR TR R S IR K
Bt

#1 EXELRREGRMH

A REE —  REEE R
EET g BEC HEG 6o am 1@
1 14) 162 103) 1720 323
2 1 A67) 235 1790 315
3 1 32 3@) 1830 292
4 2(6) i 2 1870 32.7
5 2 2 3 1950 346
6 2 3 1 1890 28.9
7 3(8) 1 3 1790 317
8 3 2 1 1840 30.8
9 3 3 2 1850 274

kess 1780 1793 1817
kg 1904 1860 1834
kes 1827 1857 1857

Res 124 67 40

K, 31.0 22 307

K, 32.1 323 305

K, 300 285 318

R, 2.1 38 13
3 4

31 FHIB A PR A AR R R R o S GR BE BY
B Bk, T R BE X = SR A R I B K, R B AE Tl 245 7

PRI FAEMERE TESRUMERRNETRTE,
3.2 EEFRET LA FRERENBRETESH
R 6% IR 67°C (B [H] 4h.

SEXW:

(1] #ALE%. 2 HHAMNML LT P EELLTE SR,
2000.70,83~84.

21 E4F R M A R EFFp AMLE T HF MR
#.2001.71~72.

(3] “HAF4BRAH4FLBNE T L& F M. M8k
AR 5 4E,1987.92.

4] AR TEEHLHBRELFERGHE SRR A
7 % 31,1986,10(1).

(5] ®kEHFERBEFHERERGELREILARHZF,
1994(4):34~36.

6] ABRMMBEFLERMILZANEHR[I.4H2 L
X 84+ # 45 % X,1996.16~19.

(7] $BE% FEAZHEBBAERR K-FHRES 2]
4 5o 15 MUA,2001(3):31~32.

8] FHRARANEE LA ASLS MM -FRBRM] LT
P 4R B 2R3, 1994,




