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matic Hydrolysate From Soy Protein Isolate J] . Food Sci. Techmol

STUDY ON PAPAIN HYDROLYSATE FOR SOY PROTEIN ISOLATE

Wu Jianzhong Zhao M ouming Ning Zhengxiang

(College of Food and Bology Engineering of Huanan Polytechnic University, Guangzhou 510641)

Abstract The limited hydrolysis process for soy protein isolate with papain was studied. And the effects of the
main parameters including enzy me — substrate ratio, the substrate concentration, the cysteine concentrate, the
sodium isoascorbicide concentrate, the sodium sulfite concentrate and hydrolysis time, hy drolysis temperature on
hydrolysis reaction were investigated. Finally a optimum hydrolysis condition was given in this paper.

key words Soy protein isolate; Papain; Hydrolysate
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1 Q0 782 1 976
2 0 681 2 864
3 Q0 679 3 729
4 0. 656 4 626
5 0 609 5 456
6 0 510 6 415
7 0 504 7 411
8 Q0 439 8 347
9 Q0 417 9 306
10 0 404 10 301
11 Q0 370 11 300
12 Q0 364 12 300
13 Q0 385 13 287
14 Q0 350 14 277
15 0 341 15 276
16 Q0 339 16 247
17 Q0 313 17 246
18 Q0 310 18 237
19 Q0 293 19 236
20 Q277 20 234
21 Q0 274 21 233
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