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Table 1. Effect of temperature on recoveries of dry matter and nitrogen from green

juice
Recovery (%)
DM CP TP
Temp ()
70 52.0+5.8 60.8+4.7 69.5:+6.0
80 50.8+9.8 60.5+3.1 71.3+7.1
90 56.94+3.1 68.5+2.4 86.0+4.8
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Table 2. Effectof holding time on recoveries of dry matter and nitrogen from green

juice
Recovery (%)
DM CP TP
Time (min. )
1 45.129.9 60.2+6.0 70.1+13.9
2 57.6x1.5 65.7+3.0 79.7+ 5.5
4 55.4%2.8 65.1+1.4 75.7+ 2.2
8 54.9%3.5 62.2+6.2 77.0= 9.5
Table 3. Nitrogen contents in the coagulum
Temp (TC) CP % TP % TP/CP %
70 39.1+1.1 29.6+ .8 75.8+ .7
80 41.2+8.1 33.1+6.9 80.1+2.8
90 40.2+ .7 33.3+ .6 82.9+2.2
Time {min.)
1 45.1+7.0 36.7%6.0 81.3+4.5
2 38.8%+ .7 30.5+1.4 78.4+2.8
4 38.9x1.7 30.3%£2.2 77.8%2.1
8 37.7+£2.5 30.5+2.1 81.0+3.1

BEOLNTr o1, L L e bh—ILT 7
FAL2HTIRE L 72, 22055034
ST B DEE AN & BRI A H - 72,
LPC B iz x5 2 EARs DBl 5 N
o 12 ISR R TV B D & ) ek
HeedThhHH) EHEZ LLs, EILL 72 LPC
FOERTEYEIRIITT, HEAES RIS
TOMBRE TIHIRBELBEE k-7, WMERY
T3 90°C THEE & - 72, 80°C TUF131T 90°C &
B TH - 2 BE»RTH-72, MITEE
EE N EELE 27 80°C TIN5 4 ThH b 728 [EUL
ROEEF R 5 Loz I Ns, HEAY
HOMEAEOBESIIMBEED LR & & L1
s sz EriEmsns, HEOEEEL L UM
BEOEAGRBIIR—NLT 4> 794 L1 TRSE
), MMOREIIIEREELETH - 7205 135
DENRESMAOBH E DERRD LN L
72, HE VM DME B OB AT INEAERRTIZ &
BEELAR—NAT 4 > IF 4 LT E A EHE

EnfgnwzerEosns, LPChangEFzegsld
R—NT 4 T ALL D) IMBRED BN KT
horEEwmEnd, LrLer»s8 k-7
P IA LTEZROEWES b 2 LPC s
REBOEHCEMCIH L Z L EEFE TS, EMH
HERERRE IC B v ML 3 5 iR TR O
HogE Lo eHEIND, ARB CIZEYRL 72
LPC o &\l 2 TOMETII T » Tovrleu,
L7z TT7 3 VB FE~OMBMEES LU
R—IVT 4 > T Z A LDEEIZDOWTI S BN
HEETHRLNTH S,

BN TA7e 7T T0, 808 L0090
CIZE L 72, BBEDR—ILT 4 > 794 1%
1, 2, 4B L0084 L LPCEILIzE L1TT
W OWTEIRL 72, B 70°C H 5 90°C 1z
T8 i L) EHoELEES 2% 6
57%~, M & BB BUNEAT 6196 5 69%6~, #hE
B BN AT 70% 5 5 86%~ & M FniEhnl
72 R—=ILT 4 > 77 A L TIIEEELARITIEERD



ST o 72, TS DFERA HINEMREE AT LPC
Gz & ) £<CRML TV 5 RN

7z,

@

% F LW

ARKCOLL, D. B. ; in Leaf Protein : its agronomy,
preparation, quality and use. N. W. PIRIE ed,,
Blackwell Scientific Pubs., Oxford and Edinburgh,
pp9-18, 1971.

EDWARDS, R. H., D. DE FREMERY and G. O.
KOHLER : in Twelfth Technical Alfalfa Conference
Proceedings, Agric. Res. U S. D A,
Berkeley, pp67-71, 1975.

Center

)

129

HOLLQ, J. and L. KOCH : in Leaf Protein : its
agronomy, preparation, quality and use. N. W,
PIRIE ed., Blackwell Scientific Pubs., Oxford and
Edinburgh, pp63-68, 1971.

KOHLER, G. O.
KOHLER, G. O.
Conference Proceedings, Agric.
D. A., Berkeley, pp65-66, 1975.
KOHLER, G. O. and E. M. BICKOFF :in Leaf
Protein : its agronomy, preparation, quality and use.
N. W. PIRIE ed., Blackwell Scientific Pubs.,
Oxford and Edinburgh, pp69-77, 1971.

SPENCER, R. R, A. C. MOTTOLA, E. M
BICKOFF.,J. P. CLARK,and G. O. KOHLER:
J. Agr. Food Chem., 19, 504-507, 1971.

: personal communication 1975
. in Twelfth Technical Alfalfa
Res. Center U. S.

Effects of heating temperature and holding time
on the recovery of leaf protein concentrate from green
juice obtained with alfalfa.

Junjiro SEKINE, Takao SUDA, Shigeo TADA, Yasushi ASAHIDA
and Yoshitsune HIROSE

Summary

Green juice obtained from alfalfa was heated at 70, 80 and 90°C with 1-, 2-, 4-, and 8 minute holding
time at the respective temperature. Increase in heating temperature of 70°C to 90°C resulted in the
increase for recovery of dry matter in leaf protein concentrate(LPC) at the unit of 5%. The recovery of
crude protein was increased at 61% in 70°C up to 69% in 90°C. The recovery of true protein was 70% at
70'C. True protein in green juice heated up to 90°C was yielded in coagulum at the level of 869 of original
amount. The holding time was found to have a little significant effect on the recovery of LPC. It was

concluded that the effect of heating temperature largely contributed to the recovery of LPC from green

juice.



