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Limited Enzymatic Hydrolysis of Soybean Protein Isolates to Obtain Hydrolysate
with Lower Viscosity and Weaker Bitterness

GE Wen-jing, HUA Yu-fei

('School of Food Science and Technology , Jiangnan University, Wuxi 214122, China)

Abstract: The bitterness of soy protein isolate were evaluated after limited enzymatic hydrolysis by papain protease,alcalase,
neutrase ,amano protease, PC10F and SDNY 10, respectively, and determined the viscosity, suspension stability and gelling
property of different enzymatic proteins. The result showed that amano protease PC10F could obtain protein with the lowest vis-
cosity , weakest bitterness and best suspension stability, but it did not have gelling property. However, protein hydrolyzed by pa-
pain protease possess weak bitter and gelling property, low viscosity and good suspension stability. Furthermore, we extracted
crude bitter peptides from hydrolysates by using 70% alcohol and determined the bitterness by sensory evaluation. Results

showed the amount of hydrophobic peptides increased with the bitterness of bitter peptides by using RP-HPLC , especially from

65 to 75 min.
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Fig.1 The hydrolysis degree of different hydrolysates
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Fig.2 The viscosity of different hydrolysates
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Table 1 Consistency index of different hydrolysates
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Fig.3 The gelling property of different hydrolysates
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Fig.4 The centrifugation precipitating rate of different hydrolysates
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Fig.5 The bitterness of different hydrolysates and bitter peptides
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