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Nutritional Evaluation and Physicochemical Properties of Okra Seed Protein Isolate

DONG Zeng et al  (School of Biotechnology and Food Engineering, Hefei University of Technology, Hefei, Anhui 230009 )

Abstract [ Objective | The study aims to analyze the physicochemical properties and nutritional value of okra seed protein isolate (OPI).
[ Method ] OPT was prepared using the methods of alkali extraction and acid precipitation, the solubility, emulsifying activity, foaming capacity,
molecular weights and amino acids composition of OPI were studied. [ Result] The physicochemical properties of OPI were poor at isoelectric
point. Leucine was the most abundant amino acid found in OPI, threonine was found as the first limiting amino acid, molecular weights of OPI

were from 20 —26 kD. [ Conclusion] OPI has huge potential for development.
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