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Table S1. Level table of orthogonal factors

Level
Factor

solid-liquid ratio (g·mL–1) ultrasonic time (min) ultrasonic power (W) solvent pH
1 1 : 10 10 0 8
2 1 : 15 20 200 9
3 1 : 20 30 300 10
4 1 : 25 40 400 11

Table S2. Orthogonal experiment design

Test number
Factor

material-water ratio (A) ultrasonic time (B) ultrasonic power (C) solvent pH (D)
1 1 1 1 1
2 2 2 2 2
3 3 3 3 3
4 4 4 4 4
5 1 2 3 3
6 2 1 4 4
7 3 4 1 1
8 4 3 2 2
9 1 3 4 4
10 2 4 3 3
11 3 1 2 2
12 4 2 1 1
13 1 4 2 2
14 2 3 1 1
15 3 2 4 4
16 4 1 3 3
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Figure S1. The SDS-PAGE pattern of defatted DWP

SDS-PAGE – sodium dodecyl sulphate polyacrylamide gel electrophoresis; DWP – defatted wheat germ
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