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Comparing the effects of four techniques in extracting cicada pupa protein

ZHANG Sixuan XU Qiangian SUN Changiing ZHANG Qian REN Jingjing ZHAN Xiaodong LI Chaopin
Anhui Provincial Key Laboratory for Active Biological Macro-molecules Research Wannan Medical College Wuhu 241002 China

[Abstract 1Objective: To compare the effect of four techniques in extraction of the protein from cicada pupa.Methods: Preliminary experiment was per—
formed via controlling the variable using cicada pupa as raw material to determine the optimal extracting conditions for the four techniques including alkali
extraction salt extraction enzyme extraction and water extraction.Then the optimal conditions were used to extract the protein from cicada pupa and the
protein concentration was measured.Results: The yield of protein by alkali salt enzyme and water extraction was 41. 62% 6.77% 73.02% and 69. 35%
respectively. Conclusion: Of the four techniques enzyme extraction can yield the highest protein whereas salt the lowest.
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