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Study on the optimization of water extraction of oat antifungal protein
by response surface anaylsis
SU Ri-na,ZHANG Mei-li

(Food Science and Engineering College, Inner Mongolia Agricultural University, Hohhot 010018, China)

Abstract: Antifungal proteins were extracted from seeds of naked oat by water extraction method. The antifungal
activity of the protein was evaluated by hole method. Based on single factor method,response surface analysis
were used to explore the effects of extraction time,extraction temperature,pH and liquid —to —solid ratio on
antifungal activity of oat antifungal protein. These methods determined the optimal water extraction conditions
of oat antifungal protein. Results:The optimal extraction time,extraction temperature,pH and liquid —to —solid
ratio were 12h,30°C,7.5,12:1mL/g. The actual maximum diameter of inhibition zone was 18.10mm.
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Table 1  Coded values and corresponding actual values of the

optimization parameters used in responses surface analysis
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Table 3 Variance analysis for antifungal activity

FEKE CFHA B ¥ FE pfH
i 251.36 14 1797 1656  <0.0001
A 18.13 1 18.13 1670  0.0011%*
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Fig.6  Extraction temperature and extraction time showing the

effects on oat protein antifungal activity
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Fig.7 Liquid—to—solid ratio and extraction time showing the
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