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Optimization of preparation process of sesame
protein peptide ferrous chelate

HU Qiaogian CAO Hui GE Linli ZHANG Meng CHEN Zitong

( College of Tourism and Culinary Science Yangzhou University Yangzhou Jiangsu 225127 China)

Abstract: In order to optimize the preparation process of sesame protein peptide ferrous chelate taking sesa—
me protein as raw material and chelating rate and chelating product yield as indicators the effects of V. and
ferrous salt mass ratio peptide iron mass ratio pH value time temperature and ethanol dosage on the chela—
tion reaction were investigated. On the basis of singlefactor experiments Box-Behnken response surface anal—
ysis method was used to optimize the preparation process of ferrous protein chelating peptides. The optimal
chelation reaction condition was:0.2: 1 of the mass ratio of V to ferrous salt 3:1 of the mass ratio of peptide
to iron 7.40 of pH 17min of time 32°C of temperature and 6: 1 of the volumetric ratio of ethanol to the re—
action liquid. Under these conditions the chelation rate was 72.36% and the chelate product yield was 44.

09% .
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