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Fig.1 Influences of enzymolysis conditions on conversion rate and degree of hydrolysis
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Tab.1 Factors and levels of orthogonal test

HE
7K A B C D
(pHD) 0/ C) (wUEYD /Y (wUMEgED /% )
1 9.0 45 6 0.10
2 9.5 50 7 0.15

3 10.0 55 8 0. 20
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Tab. 2 Results of the orthogonal test

KF oD 60/ ) ORI %) /% R/% DH/%
1 1 1 1 1 53.92 27.48
2 1 2 2 2 72.12 48.95
3 1 3 3 3 69. 61 36.53
1 2 1 2 3 57.16 25. 86
5 2 2 3 1 69. 30 35.78
6 2 3 1 2 75. 39 48.03
7 3 1 3 2 54.39 29.17
8 3 2 1 3 70.18 39.72
9 3 3 2 1 72.11 40. 33
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Tab. 3 Table of range analysis
R/ % DH/ Y%
K A B C D A B C D
(pHD 0T (UEY/%  (w(BD/%) (pH) 0/C)  (URED/%)  (o(HD /%)
3 65.22  55.16 65.11 66. 50 37.65  27.50 34.53 38. 41
ks 67.28  70.53 67. 30 67.13 36.56  41.48 42.05 38. 38
ks 65.56  72.37 65. 65 64.43 36.41  41.63 34.04 33.83
R 2.06 17. 21 2.19 2.70 1.24 14.13 8.01 4,58
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profiles of soybean peptides profiles of standard samples
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Production of Soybean Peptide by Alkaline Protease
Hydrolysis of Soybean Meal

HUANG Ya-yan, WANG Wen-ping, XIAO Mei-tian

(College of Chemical Engineering, Huagiao University, Xiamen 361021, China)

Abstract: The soybean meal was hydrolyzed to prepare soy peptide with alkaline protease. During the experiment, the
conversion rate and degree of hydrolysis were selected as the main indexes to investigate the chief factors influencing enzy-
molysis technology with single-factor experiment, then the optimum conditions were studied using orthogonal test. It was
shown that the optimum conditions of enzymatic hydrolysis were temperature 55 C, pH 9.5, protease concentration
0.15%, substrate concentration 7%. Under the optimum conditions, the conversion rate and degree of hydrolysis were
75.73% and 59. 30% respectively when hydrolysis for 3 h. The relative molecular weight distribution of soybean peptides
was determined by size exclusion chromatography. Result showed that there was 80.21% of soybean peptide with molec-
ular weight less than 5 000.

Keywords: soybean meal; soybean peptide; alkaline protease; conversion rate; degree of hydrolysis
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