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Abstract Based on the study of enzymatic vegetable
protein  hydrolysis mechanism and orthogonal
experiment, an enzyme blend for vegetable
protein hydrolysis was made up and the best
hydrolysis conditions were suggested. The result
of enzymatic hydrolysis was analyed.
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1 12% 5
+CaCl, + AN(g/100ml)
n/g n/g n/g
0.2MPa 25min 0.2% 1% 40h 1 1 500 1 500 1 100 1.01(6)
AN g/100ml 0.41 0.50 0.58 2 1 2 750 2 200 1.15(7)
512 3 1 31000 3 300 1.18(8)
4 21000 1 2 1.11(7)
2709 5 2 2 3 1.22(8)
6 2 3 1 1.28(9)
129% 7 31500 1 3 1.09(9)
8 3 2 1 1.18(7)
3%0 55°C pH 6.5 40h 9 3 3 5 1.238)
AN 2 K, 3.34 321 3.47
) K, 3.61 3.55 3.49
K, 3.50 3.69 3.49
1.398 2709 R 0.27 0.48 0.02
AN
AN (g/100ml) 0.68  0.59 0.62 0.69 0.63
2 2709 6
6
213 o h % AN(g/100ml)
1 150 1 60 11 1.02(6)
2 1 272 22 1.16(8)
3%0  55°C pH 6.5 72h 3 3 1 3 84 33 1.14(7)
3 4 255 1 2 1.22(8)
5 2 2 3 1.3209)
6 2 3 1 1.20(8)
AN(g/100ml) 1.15 0.87 1.05 7 3 60 1 3 L11(7)
3 8 3 2 1 1.08(6)
9 3 3 2 1.04(6)
AN 1.15g/100ml 6 K, 3.32 3.35 3.30
AN K, 373 3.55 3.42
K, 323 3.38 3.56
2.1.4 R 0.50 0.20 0.24
AN
3%o z
55°C pH 6.5 72h 4 55°C
A 72h 3%0 1.32g/100ml
AN(g/100ml) 121 1.11 1.18 3
3.1
4
3.2 1000u/g 1000u/g
2.1.5 100u/g
A 55°C pH6.5 72h
B C 3%o
5 3.3
> 1.32¢/100ml 4.8¢/100ml
>
1000u/g 1000u/g
100u/g 1.28 g/
100ml
- . ,1998,29(2)
: 2 ,1999(11)
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