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Abstract: As a by-product of rapeseed oil extraction, rapeseed meal is rich in protein and balanced in amino acid
composition, which is a high-quality plant protein resource, however, it is commonly used for animal feed resulted in a
lower economic benefit. Rapeseed protein extracted from rapeseed meal has been documented in excellent functional
properties including emulsifying properties, gelling ability and so on. Its biological activities such as antihypertensive
activity and antioxidant properties are also reported. At present, rapeseed protein has generally recognized as safe status and
approved for food use in the European Union and FDA. In the current article, the different methods to extract rapeseed
protein from rapeseed meal, the functional properties and the application statue in food industry are reviewed to provide

theoretical basis and technical support for the further development and rational application of rapeseed meal protein.
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Fig.1 A schematic of the protein extraction from canola/rapeseed meal
1 SRFUPRIBRIE T2 SR8 ™ s 1]
Table 1 Examples of alkali extraction for the products of rapeseed protein from rapeseed meal
JEURt [jipdEzt MRS A TRIISHL sy T wOyr S% 0
PPI
T RS o0, 2, R=5; 1 mol/L NaOH, pH=12; _ B0
PIRMESAFIN 75% L BEAL B S0°CHHEL T 1 mol/L HCI, pH=4.5 0 . [25]
R=1§;(1)g°1/ L PR -1 pH=5,80 °C
. - e ’ (F}iR4 min, $#£E3S, B PPI [26]
RPEYRH pH=10.5, TR I
4CHEES b pibuREe S| ENEN )
R=10;1 mol/L NaOH. SIS
- 4°C-75%P M | P pH=STVE—IX, N
SRR . pH=12,% i1 h, ey B PPI [27]
TR 0.05%Na,S0, PH=THLHE—K
A R=18; NaOH, BLRIR BH(CESI0, PRI
HEHEIA*B(HR%) - pH:1 1;21~25 OC, 0.51’1; 6 mol/L HC], DV*S), [28]
1%Na,S0, pH=3.5 0r 4.0,1h cutoff=10 kDa SPI
R=18; (1~6 mol/L) 6 mol/L HC, B0 g B HT(CF=10, PPI
SAPRI (o) e NaOH, pH=12, pH=4.5~5.5, DV=5), [29]
#160.5h 0.25h;15%CaCl, cutoff=10 kDa SPI
T LR HL(W/V); 2. PPIL BRUTTHES H (precipitated protein isolate ) ; SPI: 2RI 25 - (acid soluble protein isolate)
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{7 i 0 356 RS e Mk 22 . REFE e V) & L S R G

AP XF i, i 2R B SRR AU | R ik
W I AR B T 2557, 4 Boukroufa 25 2R G
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Table 2 Examples of acid extraction for the products of rapeseed protein from rapeseed meal

oK RS ST R
e, 2 YA s pH=2.0~5.0i& 2 G R (FPAETR | /ARG B L; S | AL JE (cutoff=100 kDa, CRP
HAFDPRIC R ) W P . CaCl, 10 kDa); 175 (i ner 3974

TE: LRBHE HL(W/V) ;5 2.CRP: A A% 25 1 (insoluble protein fraction); NPR: 7] #4445 |1 (soluble protein fraction) .
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process and precipitation of rapeseed proteins
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IKBESIET, AR, BRIARRDL T 2 AN RIBR DT AE L S 2R
H R AN W], — PR UT pH %\ (pH3.0~5.5),
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E = A & A& . W RSN TS pH.
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PEREAGSENN: 3 CPL i F , FLB/KPEAE pH3 b
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T E 24 19EL 2 T (50 mmol/L NaCl) \] i e i =L
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WS E NS SR S SRR E R A s FL R
FasE e 58 F AR R B R A EARSE, RhES T RYInA
AFFRLBRRE AR R 4R
3.3 ERRME

SRR A B8 B AL ) A B e R 55 HC2H e
A E- WP WNEZ PN JSYSE R IEE NS e s
PR BT PR R RS S A AN 63 | 38 24 v R A
L (200~600 MPa) R] BEAK 5 P 4 S (IR RS e B I ok
e HEE R | PR 2R AT Il 55 85 1 g S EER 1Y TR
B, Yang 8810 X435 & S S & A (CPL)
FISEAFERER 11 (CP2) Y5 S BERL (15%, w/v) 4T
THIFE, RIS T IR B v 3E o | e R
FBRAE P A AT TE B H L i ok 2L 8E 501, =ik
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PETT G AT LS ) JE5 A0 TE il i 40T TR S S P2
P RF LB RS PR BE R 254, Forb pH 9, 120°C T HE
JBE B S S B s B A (20.4 kPa. 4.8 mm); CP2 (3
ARPEIELRE 83~93 °C)TE pHS. 7. 9 4511 F Byiiss Skt
JEIE AL S CP1 2L, %5 s B HaL A 285 B2 K 41 [1]
TR R I L3S0 1 PRRIBE IS S5 AR L) S e
A BRI S, CP2 B I e S 5 PRI R (20 5745
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34 ki
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R R R T 57 - = I NI %= s i = = el R .2
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