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Concentrated Soy Protein by Ultrafiltration

Yang Guolong Zhao Mouming Yang Xiaoquan Peng Zhiying
(College of Food and Biological Engineering of South China University of Technology, Guangzhou, 510640)
ABSTRACT Soy protein concentrates were produced by ultra-filtration with a commercial polyether-
sulfone plate module. The defatted soy flour ws mixed with certain amount of water, and agitated at
pH 8.0 and ambient temperature for 40 minutes. After centrifuge, the supernatant was ultra filtrated,
the soy protein concentrates were dried and obtained by freezing. By this method, the protein content
increased from 52 % (dry basis) to 72% (dry basis) and the protein yields were more than 90% then
previous. The theoretic maximum protein content of soy protein by ultra-filtration in batch operation

was obtained based on the theory of concentration polarization.

Key words ultra-filtration, membrane separation, soy protein concentrate
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