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Study on extraction of hazelnut protein by ball milling and ultrasound
TANG Yong-kang'*, YU Jian-feng'*" , XIA Xiao-lu'"
(1.School of Mechanical Engineering, Jiangnan University, Wuxi 214122, China;
2.Jiangsu Key Laboratory of Advanced Food Manufacturing Equipment & Technology, Wuxi 214122, China)

Abstract:To solve the problems in exiracting hazelnut protein, such as low extraction rate, low efficiency and
variability of protein,the method combining ball milling with ultrasonic is used to extract hazelnut protein.Through single
factor test method, the influences of ultrasonic time, ultrasonic power, median size of hazelnut powder and liquid to
material ratio on the extraction rate of hazelnut protein are studied.Response surface test method is combined to optimize
and determine the best extraction process.Results indicate that the extraction rate of hazelnut protein can reach 84.7%
under the conditions that ultrasonic time is 8 min,ultrasonic power is 180 W ,median particle size of hazelnut powder is
10. 96 m,and liquid-material ratio is 25 ml+g™".Tt is shown that ball milling combined with ultrasonic method to extract

hazelnut protein has the advantages of high extraction rate, high efficiency and easy operation, which provides a
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theoretical basis for the extraction of hazelnut protein and other plant proteins.
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