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Abstract

This study aims to determine the optimal conditions for protein precipitation from legume extracts
through pH adjustment and salt-induced precipitation methods. It was found that adjusting the pH to 4.1
provided the most suitable condition for protein precipitation from green pea extract. The highest protein yield
was obtained from green pea, followed by red kidney bean and black bean, with statistically significant
differences. The yields were 71.49+0.11%, 67.05+0.25%, and 63.76+0.51%, respectively. Furthermore, using 10%
CaSOq concentration for salt-induced precipitation was found to yield the highest protein precipitation from
green pea and red kidney bean extracts, with statistically significant differences, yielding 15.79+0.24% and
13.22+0.14%, respectively. However, increasing CaSO4 concentrations showed no significant effect on protein
precipitation from black bean extract. In contrast, using MgCl, at concentrations of 20% and 30% did not
improve protein precipitation efficiency in any of the legume extracts. Although salt concentration significantly
affected precipitation yield, differences in protein precipitation efficiency among green pea, red kidney bean,
and black bean extracts were also observed. The results suggest that optimizing these parameters can enhance

protein yield, which can be beneficial for applications in food industry's protein production.
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