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STUDY ON FUNCTIONALITY OF SOYBEAN PHOSPHOLIPID ENZYME HYDROLYSATE
Zhu Xiuging Xu Hui Chen Hao Zhao Ying Liu Yan Zhang Ping Sun Shukun

( The National Research Centre of Soybean Engineering and Technology, Harbin 150050)

Abstract The study on the function and characteristic of concentrated soybean phospholipid modified by enzyme
was conducted. The wettability, antioxidation and HLB value of soybean phospholipid hydrolyzed by phos-
phatidease A2 is improved . The emulification stability of hy droly zate standing is higher than that of raw materi-
al phospholipid. After hydrolyzing the soy bean phospholipid’ s antioxdation is im proved, it increases near 40 per-
cent. The wettability is increased 80times. The HLB value of enzyme changed concentrated soybean phospho-
lipid is 8, increasing its hydrophily.
The study provide the theories basis for phosphalipid producing and applying in different fields.
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