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Peanut Protein Coagulation in Peanut
Protein — fat Emulsion
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Abstract Peanut protein coagulation in peanut protein-fat emulsion arises in a specific range of pH values.

6 4

When extractant pH=6. 4, coagulation pH value was 3. 17 ~6. 09; extractant pH=8 ~10, coagulation pH

value 4. 1 ~6.37. Peanut protein coagulation was getting more mmplete along with the emulsion keeping

static longers but wagulation pH value did not change. Peanut proteins arose coagulation, when adding CO2

to peanut protein-fat emulsion.
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Table 1 Peanut protein coagulation in a series of pH buffer solutions(25 C, keep static for 3 h)
pH pH Coagulation
N Ex tractant Emulsion

o pH value pH value 25 329 378 410 435 45% 533 572 609 637 659 6280

1 6 4 6.2 - =+ + ++ ++ +++ ++ + - - - -

2 6 4 6.2 - =+ + ++ ++ +++ ++ ++ + - - -

3 6 4 6.2 - + ++ ++ ++ +++ ++ ++ () - - -

4 6 4 6.2 - + ++ ++ ++ +++ ++ ++ + - - -

5 9.0 7.0 - - + ++ +++ ++ ++ + () - -

6 10. 0 7.5 - - - + ++ +++ ++ ++ + () - -

7 10. 0 80 - - - + ++ +++ ++ ++ + () - -

8 9.0 80 - - - + ++ +++ ++ ++ + () - -
(+), , + , ++. , -+ s y — . (1) Flocculent precipitation, +: Precipitation, +
More precipitation, 1+ Massive precipitation, supernatant clarification. —: Keep emulsion.

2 pH (25°C)

Table 2 Peanut protein coagulation changes with time in a series of pH buffer solutions( 25 C)
pH pH Coaguhtion
Extractant Emulsion  Observation
No. pH value pH value times(h) 256 329 378 410 435 456 533 572 609 637 659
1 6. 4 6.2 3 - + ++ ++ ++ +++ +++ ++ () - -
6 - + ++ ++ ++ +++ +++ ++ () - -
48 - +++ +++ +++ +++ +++ +++ +++ + - -
2 10 8 3 - - - + + +++ +++ ++ + () -
6 - - - + + +++ +++ ++ + + -
48 - - - + + +++ +++ +++ +++ +++ -
(). st .t P o e . s — . (£): Flocculent precipitation, 1 : Precipitation, +
More precipitation, 1+ Massive precipitation, supernatant clarification. —: Keep emulsion.
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Table 3 (CO; coagulation function for peanut protein-fat emul-

sion (normal pressure, 22°C)

pH (1;02
Solution Solution p
No. H value pH V.alue alter Remark
P ’ adding CO,
Single CO,
distilled water 6. 80 423 Domestic CO,
Single co,
distilled water 6. 80 413 Import CO,
Ground tap water 7.18 54
Peanut emulson 6. 60 535 Precipitation
. pH 680 ,
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