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Abstract

This experiment was designed to investigate the optimum conditions for the extraction of protein
from” the silkworm larvae by using the oven-dried and freeze~dried samples. The extractability was
.examined on the basis of kinds of extractants, ratio of sample to exiractants, extraction time, tem-
perature, and the effect of pH.

The following results were obtained:

(1) About 56% of proteins were extracted when 0.05M NaOH was used and the highest extractab-

ility was obtained at the ratio of 1:40 (sample: extractant).

(2) The amount of nitrogen extracted was gradually increased when the extraction temperature was
increased from 10°C to 50°C in both oven-dried and freeze-dried silkworm larvae. The highest
amount of nitrogen was extracted at 50°C in freeze-dried sample and at 60°C in oven-dried
sample. In addition, sixty min. of extraction time showed the highest extractability of nitrogen,
however, not much difference in extractability was found after 10 min of extraction time.

(3) More than 60% of nitrogens were extracted at pH 13.0, but less than 20% were extracted from
pH 1.0 to 11.0. There was only slight difference in extractability of nitrogen between freeze-
dried and oven-dried samples.
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Table 1. Nitrogen extractability of oven-dried
silkworm larvae with different sol-

venta
Extractants Nitrogen extracted(%)
H;0 13.0
1M NaCl 14.5
0.1M Tris-buffer 23.6
0.05M NaOH 56.0

(1: 40 ratio)
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Table 2. Effect of sample to solvent ratio on

nitrogen extractability of oven-dried
silkworm larvae in 0.05M NaOH

Sample: solvent Nitrogen
ratio extracted(%)
1:20 29.1
3140 56.0
1:60 52.9
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Fig.1. Effect of temperature on extraction of
nitrogen from silkworm larvae.
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Fig.2. Effect of time on extraction of nitro-
gen from silkworm larvae.

A Freeze-dried sample

e Oven-dried sample

30

20f

01 2 3 4 5 6
pH

Fig.3. Effect of pH on nitrogen extractability
of silkworm larvae.
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