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Abstract This paper reported the producessing technology on preparing complex anino acids from plant spent protein
resources cottonseed cake and rapeseed cake hydrolyzed by HCI, and the optimum parameters were: the HCI concentration
4mol/L, theratioofcake towater is1:4(g/g), reactingShunder 126  withadded pressure. The results showed that thehydrolysis
degree of cottonseed cake and rapeseed cake are up to 11.34%and 13.96% respectively, and the toxic components of cottonseed
cake and rapeseed cake could be reduced or wiped of f .
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Table 1 Content of toxic component of hydrolyzed sample
3
HCl Table 3 The table of factors and levels
(mol/L) (ng/kg)
1 1026.3
2 1 2 1.2 A B c
3 3 0.6 Q) @9 HCI (mol/L)
4 3 4 0 1 3 1:4 2
2 6 1:5 3
4mol/L 3 9 16 4
0 4
Table 4 The hydrolyzed results of cottonseed cake
2.2 A B c
Q) ©9) HCI (mol/L) 9%
1 3 1:4 2 3.15
2 3 1:5 3 3.86
95 14h(1) 120 (2) 110 (3) 3 3 16 4 4.2
115 (4) 126 (5) 7h SN 4 6 1:4 3 4.17
1:5(9/9) 5 6 15 4 4.63
6 6 1:6 2 4.09
2 7 9 1:4 4 4.57
Table 2 The effect of temperature on hydrolysis of cottonseed 8 9 15 2 4.1
cake and rapeseed cake 9 9 16 3 4.78
3.747 3.963 3.783
) ) ) 4.297 4.200 4.270
4.487 4.363 4.473
1 50.38 66.18 2.23 2.34 5.26 7.89 0.744 0.400 0.690
2 57.50 71.27 2.65 3.18 6.25 10.72
3 74.40 79.10 3.1 3.67 7.30 12.37
4 88.39 80.74 4.20 3.74 9.90 12.61 4 AsBsC:
5 9.6 97.39 4.81 4.14 11.34 13.96 126 9h 1:6(g/g) HCI 3mol/L
5 A3:BiCs
2 1 100 126 oh 1:4(g/g) HCI 4mol/L
0
14h 5.26% 409
7.89% 2 120 7h 6.25%
10.72% 3 4 5
13.82%
126 [2]

11.27%
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Table 5 The hydrolyzed results of rapeseed cake
o @9 (mol/L) ") 6
1 3 14 2 3.00
2 3 15 3 3.4
3 3 1:6 4 4.00
4 6 14 3 3.39
5 6 1:5 4 4.16 [41
6 6 1:6 2 3.7
7 9 1:4 4 4.33
8 9 15 2 3.72
9 9 1:6 3 4.10
1 3.470 3.753 3.477
2 3.933 3.763 3.813
3 4.050 3.937 4.163
0.580 0.184 0.686
3
1
31 HCI
24
’ 4mol/L 1:4(g/9) 126 %h
DHA.8 5.2 11.34% 13.96%
( )
6 32
Table 6 The composition and content of complex
amino acids
AA AA AA AA
(mg/100mI) (mg/100ml)
Asp 625.7 Leu 773.2
The 331.6 Tyr 206.4 1] , , , - - ,2000, 21
Ser 633.4 Phe 327.3 (12):167-170.
Glu 1061.0 Lys 412.5 A s . — (HVP)[J]. s
Gly 581.2 His 168.7 1998, (9):4-5.
Ala 926.7 Arg 316.4 [&]] , , .
Val 531.2 Pro 724.6 [4]. , 1994, (10): 11-13.
Met 225.4 Cys 582.3 A . [J]- , 2001, (4):
e 276.7 Ser 172.6 9-11.
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