NS = Vol.27 No.5
SOYBEAN SCIENCE Oct. 2008

E2TH ESH
2008 £ 10 A

RENGFEREUEIZMRERENHAR
BRK FHE BRA, 7R R

(" PR PR S R AN H A 4 5 AR O3, A0 P PH 110034 52 Pk BH P2 2 B T B 1S 2 R TR A 36 Pl A0 SBH 11003457 3k B & 2 e iz sh 2k
ALHTE LT B 110031 5% 50 T4 BT TRBT B o0, 10T YL FH 110001 5° 4k FH K R 1 257 FRAS B L 30 1k FH 110003 )
 ECRAERSKEEE RS B A Wi R TN T 20K, B T Se LURLIBEEE T A A 5% SRR

F, BT PR W 8 A R — 2D KB R BOR S/ N T 2 IR T 250 o #EL IR e A foe A 25 12 . S &k 9 000 U -

g~ BEHPRIRJE 55°C ,pH 8.5 I 1A] 6 ho  HHPE B 4 R 1 kK AL R AEPL e HE A5 14 < il 8 500 U - ¢ ™' ,pH 7.5, i
BEA45°C W] 2 h, FERESMET  IRASR ARSI 73.98%  [RIMHEME T RGNV T 15 P2 IR Bt A AR o

EEBIR  KR /N T2 M FBE R FL P M 28 i 5 IRASR 28 B iAo

hEnZES 0814 SHEKFRIRAD ; A SE RS :1000-9841 (2008 ) 05-0863-03
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Abstract : In this study,the new extraction technique of soybean bioactive minor peptides from defatted soy flakes hydrolys-
ized by crude complex trypsinase and neutral proteinase was set up. Optimal condition of pretreatment and hydrolyzing by
crude complex trypsinase was given by enzyme quantity of 9 000 U - g™, temperature 55°C ,pH 8.5, time 6 h, under the
condition of 5.0% substrate concentration. And the optimum condition of neutral proteinase hydrolysis was given by enzyme
quantity 8 500 U - g~ ,pH 7. 5 ;temperature 45°C ;treatment time 2 h. Under this condition , the ratio of soybean minor pep-
tides reached 73.98 % . And the quality standards of soybean bioactive minor peptides were also established.
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Table 1  Factors and levels of orthogonal experiments

for crude complex trypsinase hydrolysis

K& Factors

LSS i A (A)
Level Enzyme

quantity/U * g~

W (B)  pH(C)

Time/h

(D)

. Temperature/°C

1 7000 6 7.5 50
2 8000 7 8.0 55
3 9000 8 8.5 60
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Table 2 Results of orthogonal experiments for

crude complex trypsinase hydrolysis

SR K12 Factors Hi(ﬁ%'=$
No. N 5 C 5 l:.’epllde
yield/ %
1 1 1 1 1 31.55
2 1 2 2 2 30.98
3 1 3 3 3 31.79
4 2 1 2 3 29.54
5 2 2 3 1 42.66
6 2 3 1 2 41.52
7 3 1 3 2 49.63
8 3 2 1 3 33.69
9 3 3 2 1 33.15
k, 94.32 110.72 106.76 107.36
k, 113.72 107.33 93.67 122.13
ks 116.47 106. 46 124.08 95.02
K1 31.44 36.90 35.59 35.79
K2 37.90 35.77 31.22 40.71
K3 38.82 35.48 41.36 31.67
Fi'fI/J(SF A, B, Gy D,
Optimum
R 7.38 1.42 10. 14 9.04

AT IR B, XPRLBERE B pH R |l R
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Table 3  Factors and levels of orthogonal experiments

for neutral proteinase hydrolysis

2 Factors

KT R

Level Enzyme Eﬂﬂ (B)  pH(C) HLEE(D)
. 4 Time/h Temperature/ C
quantity/U * g
1 5000 1.5 6.5 45
2 8500 2.0 7.0 50
3 10000 2.5 7.5 55
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Table 4  Results of orthogonal experiments for

neutral proteinase hydrolysis

Sy [KZ Factors Hi(f%%
No A 5 C o l"epllde
yield/%
1 1 1 1 1 59.33
2 1 2 2 2 53.68
3 1 3 3 3 49.36
4 2 1 2 3 54.29
5 2 2 3 1 73.98
6 2 3 1 2 63.55
7 3 1 3 2 68.98
8 3 2 1 3 52.87
9 3 3 2 1 64.12
k, 162.37 182.60 175.75 197.43
k, 191.82 180.53 172.09 186.21
ks 185.97 177.03 192.32 156.52
K, 54.12 60. 87 58.58 65.81
K, 63.94 60. 18 57.36 62.07
K; 61.99 59.01 64.11 52.17
ﬂai&jk? A B, c, D,
Optimum :
R 9.82 1.86 6.75 13.64
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