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Abstract:In  this paper, the effect of high —speed 24h 40.2%"
emulsification pretreatment on the acidic protease pH Alcalase
catalyzed hydrolysis of corn gluten meal CGM is
investigated. Results show that under the action 80%
of emulsification equipment at 7000 r/min for one
hour, the average particle size of CGM can be
decreased from 420pm to approximately 10pm.
When the pretreated CGM is subjected to acidic 1
protease catalyzed hydrolysis under conditions of
50°C  acidic protease/substrate ratio 10% g/g 1.1
CGM substrate content 80g/L and hydrolysis time
24 h, the degradation percentage can reach
70.19% while the hydrolysis degree can reach ( 50000u/g)
58.64%.
Key words:emulsification pretreatment; corn gluten meal;
acidic protease; hydrolysis 752N
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C HD % HR %
45 7.50 15.74
50 7.79 16.02
55 8.46 16.98
60 8.23 17.94
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5% 60°C 60min
g/L HD % HR %
40 7.94 16.31
60 8.19 16.43
80 8.46 17.94
120 8.68 13.56
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0 1.91 4.53
2 5.59 13.56
5 11.25 19.87
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1 16.99 22.72
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A B C
oL 0 HD % HR %
1 1 60 24 355 1044 25.89
2 3 120 410 145 1907 2505
3 2 80 4 3 2162 28.77
4 4 160 2 1 923 18.90
5 1 38 1 1696 2645
6 3 12 3 6.67  19.96
7 2 1 1 6.10  17.86
8 4 3 3 1688 17.28
9 1 1 460 716 2122
10 3 3 250 1931  20.11
11 2 3 4 1794 27.88
12 4 1 2 630  14.93
13 1 4 2 2059  23.05
14 3 2 4 1103 2254
15 2 2 2 1055  24.78
16 4 4 4 2121 2298
. A B C
HD HR HD  HR  HD HR
K, 5515 96.88 2623 7397 5136 8826
K, 5621 9929 4125 8307 5675 83.14
K, 5608 87.66 7109 9270 5561  91.90
K,  53.62 7409 8249 9289 5734 94.62
R 259 2520 5626 1892 598 1148
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