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The aim of this research was to increase the efficiency of production of Leaf Protein Concenirates
(LPC). The effect of thermal and chemical pretreétment of raw material was studied after the analysis of
its chemical composition. The thermal pretreatment consisted on soeking the cassava leaves into distilled
water of a variable temperature (30-60°C) end for a variable period of time {0-60 min). A green juice
was extracted from the treated cassava leaves by pulping with pH 9 butfer. The experiments showed that
the 40°C for 40 min condition of exiraction gave the highest %protein recovery (p<0.05). For the
chemical pretreatment, leaves were soaked in four treatment solutions: distiled water, 0.05M NaOH,
0.05M KOH and 4% NaCl at 30°C for 60 min. The suitable solution that gave the highest %protein
recovery was 4% NaCl (p< 0.05). Treatment was then continued with a wide range of NaCl between 0-
10% at 30°C in 60 min, The suitable freatment range found was 2, 3 and 4%. Then the interactions cf
temperature (30-50°C), time (0-60 min) and concentration of NaCl were determined. The suitable
condition found was 2% NaCl at 30°C in 20 min (p<0.05).

The precipitation of LPC was studied by adjusting the pH of the green juice between 2-10 to
determine the pH at which protain is less e'oluble. Evary green juice sample {rom the treated and uritreated
leaves revealed the same results that protein in green juice had the least solubility at a pH 3.25-4.25,
Next, the pH was narrowed 1o a range of pH between 3.7-3.75, To improve the LPC pracipitation, the
crosslinking agent, 5.6M glutaraldehyde (0-2.0% by volumn), was used while adjusting the pH between
3,7-3.75. After drying the LPC (55°C 24 nr.), the %protein recovery in precipitation showed that the
optimum content of gluteraldehiyde for green juice from untreated and thermal pretreated leaves (40°C
40 min) was 0.5% by volume. Chemical pretreated leaves used a 1.0% by volume (p<0.05). The
comparison among the three processes of LPC production with leaf pretreatment and precipitation
conditions indicated that the process which began with the thermal pretreatment gave the highest %overall
protein recovery (p<0.05). LPC obtained from initial thermal pretreatment was freezed dry for analysis of
ils chemical composition, amino ecid content and functional properties. The LPC had a 61.47% protein,
content of hydrocyanic acid was found in 25.30 ppm (854.91 ppm of raw material) and cystine was the

limiting amino acid. Among the functional properties were found good fal absorption and emulsitying

activity.
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