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Research progress on preparation technology, nutritional benefit and
application of rapeseed proteins

LI Zhe-Bin"

(College of Food Engineering, Shangqiu Polytechnic, Shangqiu 476100, China)

ABSTRACT: Rapeseed proteins are isolated from rapeseed meal which are byproducts of rapeseed oil processing
and have high utilization value, and have multiple amino acids, potential functional properties and superior nutritional
values than most other vegetable proteins, they are substitutes for other animal proteins that can be consumed by
human. This paper reviewed the preparation and separation techniques of rapeseed proteins, including extraction,
precipitation, ultrafiltration and concentration, emphatically introduced the nutritional effects of rapeseed proteins,
such as angiotensin converting enzyme inhibitory activity, antithrombotic activity, antioxidant activity and cholesterol
lowering activity, and involved the development and application status of rapeseed protein in meat analogues, food
packaging, gelling agents and emulsifier, which has certain reference value for further research and comprehensive
utilization of rapeseed protein.
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238 A 5 A G SE RO R BTl & S R
JEORE, 38 R B K SEIRGE BR, AR R PR IO, A
VIVE . MBUE . BB R R IR 4n S5 o 2 ali Ak R, mI LA
IRIGA[R] EL B RN BE Bk EE AN B 1, B/ 1 I SR &R
FIil s iRe . R UL, SR AR BURTE pH 11~12 1)
BRPE S T AT (R 1OFTR), R 0.02 mol/L #Y
NaOH ¥ AT 3881 28 A HE BUCR S E 95%, i ER$EH R
REIRF 15%~20% 4R US4,

1.2 i %

SEFFEE 04 s A AL R T D R AR OB Y pH. EhIk
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®1 REER. XEEA. RIFHHEMEE~PHeFEERER

Table 1 Essential amino acid compositions of standard proteins, soybean proteins, rapeseed meals and its protein products

SR /(mg/g) PR A KEEH SRR FHFEA PRI HHEA
AR 8.0 23.9 39.0 81.0 14.0
RILAR 30.1 19.7 433 51.8 60.0 61.0
SRR 53.0 34.7 70.6 92.6 68.0 66.0
AR 45.0 23.7 55.6 56.2 34.0 46.0
i 2 R 22.1 5.9 20.6 26.0 27.0 22.0
HRNER 38.1 22.5 383 51.3 43.0 40.0
TR 23.0 16.3 43.9 53.0 45.0 43.0
BEmR 6.1 5.7 13.3 13.0 12.0
Pk 2 R 13.5 32.2 39.3 34.0 25.0
EEN ] 39.0 19.4 54.7 58.5 51.0 46.0
LiTERN A 57.8 76.6 54.0 53.0
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Fig.l Preparation of rapeseed proteins from rapeseed meal
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0,11 1Cso fH(7.3 . 11.05 F1 6829 mg/mL), X ijt Bk 19
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