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Production Technology of Feeding Soybean Small Peptide

ZHAO Hong-yan, SHAN Chun-qiao, JIANG Guo-tuo

(Dalian Sanyi Bioengineer Research Institute, Sanyi Animal Medicine Cooperation Limited, Dalian 116036, Liaoning, China)

Abstract: To produce feeding soybean small peptides by enzymatic hydrolysis method, the technology parameters of reaction
temperature, substrate concentration, operating time, pH, enzyme dosage and the refining process of decolorization and sepa-
ration were optimized. Results showed were temperature45 ~48°C , pH 8.0, substrate concentration 6% ~8% ,enzyme con-
centration 2% (W/V) , operating time 4 h. Under these conditions, the DH reached 80% , oligo-peptide ( molecular weight

<500D) content reached more than 80% ,with the main chain of 2 ~4 amino acids. This production technology can obtain

higher yield of small peptide with good quality and proved to be cost-saving and easy to operate.
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Table 2 MW-arranged of hydrolyzate of feeding soybean small peptide

Vi i VTR A 43 b By orv CRCE

Molecular weight range Percentage of peak area/% ,\220nm Average Molecular weight of Number ~ Average Molecular weight of Weight
> 5000 0.11 7183 7507
5000 ~2000 2.51 2749 2925
2000 ~ 1000 4.12 1318 1356
1000 ~ 500 11.36 652 679
500 ~ 130 43.54 209 241
<130 38.56 / /
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