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Abstract

This study investigated the optimum pH condition for the efficient extraction of protein from Gastrodia elata Blume.
Five extraction pH values (8, 9, 10, 11, and 12) and three precipitation pH values (2, 4, and 6) were used. The
protein content, browning degree, and recovery yield of the protein obtained under each pH condition were determined.
Most of the G. elata Blume was made up of carbohydrates, and its protein content was also high. The amount
of the extracted protein increased according to the increase in the extraction pH, but did not significantly differ
between pH 8 and pH 9. The browning degree of the protein significantly increased as the extraction pH increased.
The greatest amount of protein was precipitated at pH 4, the recovery yield of which was also the highest. As
a result, it was found that the combination of extraction pH 9 and precipitation pH 4, which resulted in a 38.7%
recovery yield and a low browning degree, is the optimum condition for the efficient extraction of protein from

G. elata Blume.
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Table 1. Proximate composition of the Gastrodia elata Blume

Component Contents (%)
Moisture 15.17+0.04
Carbohydrate 73.8140.06
Crude protein 5.95+0.01
Crude fat 1.9740.02
Crude ash 3.10£0.01
Crude fiber 0.09+0.01

Mean+SD (n=3).
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Fig. 1. Protein content and browning degree of the extracts
obtained at different extraction pH values.

The values represent the meantSD (n=3). The means followed by the same letter did
not significantly (p<0.05) differ in Duncan’s multiple range test.
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Fig. 2. Comparison of the protein contents of the pellet and the
supernatant obtained at different extraction pH and precipitation
pH values.

The values represent the meantSD (n=3). The means followed by the same letter did
not significantly (p<0.05) differ in Duncan’s multiple range test.
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