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Extraction of trypsin inhibitor in gourd
MA Yong WANG Guo-yang ZHANG Li-na

( College of Biotech and Food Science Bohai University Jinzhou 121000 China)

Abstract: The trypsin inhibitor in gourd was obtained by a water- extracting method. The extraction temperature
liquid /material ratio extraction time and pH value were considered as four important factors to determine the
optimal extraction factors with the inhibition of gourd extracts on trypsin as the reference. The optimal extraction
conditions were proved to be with liquid /material ratio( mL/g) 4:1 extraction time 1 hour at 70°C and pH =8.
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A (°C) B pH C (mL/g)
1 65 6 4:1
2 70 7 5:1
3 75 8 6:1
2
A B C (%)
1 1 1 1 59.85
2 1 2 2 64.59
3 1 3 3 70.63
4 2 1 3 58.48
5 2 2 1 64.12
6 2 3 2 74.04
7 3 1 2 52.53
8 3 2 3 68.28
9 3 3 1 74.58
K, 195.07 170.86 198.55
K, 196.64 196.99 191.16
K, 195.39 219.25 197.39
k, 65.023 56.953 66.183
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R 0.523 16.13 2.46
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