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Research progress of protein extraction method from tea residue
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ABSTRACT: China is a major tea production and consumption country, and produces a large amount of residual
residues every year while producing tea polyphenols, tea beverages, instant tea and other products. These tea leaves
contain a variety of nutrients, among which protein content is as high as 20%, most of which are glutenin and alcohol
soluble protein of non water soluble protein. At the same time, the study fiunds that tea protein has positive effects of
lowering blood lipid, antioxidant, eliminating free radicals and preventing radiation. However, the structure of tea
protein is complex, and there are certain technical difficulties in the extraction and purification of tea protein from tea
residue. This article focused on tea protein extraction methods (alkaline extraction, enzymatic extraction, composite
extraction), tea protein purification and tea protein characteristics, etc, and discussed the existing problems, so as to
provide a reference for the study of protein in tea residue.
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Table 1 Influence of alkali extraction conditions on extraction rate

H [y 5%
LRI o PRI /%
BB VR /(mol/L) TR H/( mL/g) PRI 7] /min RIBGRE/°C
VP 550 0.2 25:1 110 70 57.1
BN 0.3 30:1 60 80 77.35
By CEAN 0.08 60:1 40 90 61.86
A 0.1 45:1 4h 50 58.94
T EN pH:11 8:1 60 60 21.89
I 0.07 40:1 30 90 61.1
i E AR 0.13 24.05:1 5h 67.31 52.12
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Table 2 Influence of enzyme extraction conditions on extraction rate

PRI

YN FEHCR/%
JifFFp it gt 88 2 /°C pH MR BRI/ % SRR [A]
2 [ie] ] ¢ 271 T 2R 60 9.5 20:1 2.5 1.5h 56.95
BRI 2R 1 60 8.7 KHE 2 90 min 20.93
A R A HAHEB 50 9.0 10% 2 4h 74.0
£3 EARERGENLLE
Table 3 Comparison of protein extraction methods
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