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Table 1  Protease and reactional result in the ex periment
DH(%)
pH7.0 T50°C 14.20
pH7.2 T55C 8. 46
2.709 pHI11.0  T55C 17. 21
pH3.0 T40°C 7.56
pH7.0 T50°C 15.25
Alcalase pHS.0 T50°C NoVo 13.18
Promatex pH7.0  T50C NoVo 21.25
Flavourzyme pH7.0 T50°C NoVo  4.41
7
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Fig. 1 Effects of different heating temperature on the
DH of soybean hydmwlysate
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Table 2 Effects of different heating time on the
DH of soybean hydmwlysate

(min)

5 10 15 20 30
90°C 16. 83 19. 69 20. 30 17. 64 18. 15
100 18.21 18.77 19.13 17.21 16. 34
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3 Promatex

Table 3 Result of orthogonal designed experiment

of hydrolysis with Promatex

4

Table 4 Result of range analysis of hydrolyss with Promatex

A B C
K

K, 52.33 56. 31 61.18
K, 73.11 60. 91 66. 76
K, 66.53 74.75 64. 03
k, 17. 44 18.77 20. 39
k, 24.37 20. 30 22.25
k3 22.17 24.91 21.34
R 6.93 6.14 1. 86

5

Table 5 Result of variance analysis of DH

A B C
pH (mD Q) pHA
1 6.5 0.27 40 14. 89
2 6.5 0.4 50 16. 49
3 6.5 0.53 60 20.95
4 7.0 0.27 50 22.64
5 7.0 0.4 60 24.30
6 7.0 0.53 40 26.17
7 7.5 0.27 60 18.78
8 7.5 0.4 40 20.12
9 7.5 0.53 50 27.63
A2B3C2, :pH 7.0, 0. 53ml,
E/S: 10. 6%, 50 G pH DH
, DH ) .
» Promatex .
» DH 28.23%,PCL  3.54.,

C—— I
2

Fig 2 HPLC chromatography of the standard
molecule sample
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Fig 3 HPLC chromatography of sample 1 of

soybean peptide
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Fig 4 HPLC chromatography of sample 2 of
soybean peptide
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STUDY ON PREPARATION OF SOYBEAN OLIGO—PEPTIDE BY ENZYME
Tao Hong Liang Qi
( The Quatermaster University of PLA, Changchun 130062)

Abstract In this article the oligo— peptide was made by hydrolysis of soybean protein with promatex protease
as tool enzyme. The effect of the tempratures and time of heating treatment on DH of the hydrolysis of soybean
protein was studied respectively. The condition for heating treatment was 90 C for 15minutes. The optimum
conditions for hydrolysis of soybean protein with promates is pH7. 0, temperature: 50 ‘G, substrate concentration;
5%, enzyme dosage: 0. 53ml, reaction time; 6hr . DH of soybean peptide prepaired can be up to 28.23% at the
optimium conditions s and PCL of it is between 2 and 4 . It is the oligo—peptide .

Key words Soybean oligo— peptide; Enzymatic hydrolysis; Molecular weight; The degree of hydrolysis



