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Abstract: In this study, Longissimus dorsi of cattle was used as the material, and the factors of affect the
extraction of myoglobin were screened, such as pH value of Tris—HCl composite extracting solution, extract
concentration, extracting time, solid —liquid ratio,ammonium sulfate saturation. The factors with significant
influence (pH of the extract, concentration of the extract, saturation of ammonium sulfate solution) were selected
for response surface optimization test, and the optimal extraction parameters of beef myoglobin were determined:
pH value of extracting solution was 8.15, saturation of ammonium sulfate solution was 90.93 %, and extraction time
was 1.63 h. The crude protein was dialysis purification and separation by chromatography exchange, to obtain the
high purity myoglobin content was 2.14 mg/mL, the total protein concentration was 2.39 mg/mL, and the purity of
the sample reached 91.95%.
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