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Table 1 The anaylysis the right angle experiment Lo(3*)
. . . . Rate of nitrogen Rate of The content of
Experimental Total nitrogen Amino nitrogen K ) .
ber (me/ mD) (mg/ mD) solution hyd rolyzation solid shapes
fumbe 0 %) (¢/ 100mD
1 15.22 6.42 76. 34 42.18 23.01
2 15. 64 7.48 78. 45 47.82 23.27
3 15.90 8.06 79.75 50.71 23.34
4 15. 54 7.717 77.95 49.98 25.59
5 16. 25 8.78 81.49 54.01 25.74
6 16. 62 9.54 83.35 57.38 25.91
7 15. 95 8.48 79.99 53.17 28. 66
8 16. 55 9.58 83.01 57.92 28.73
9 16. 43 10. 01 82.40 60. 90 28. 81
2.3 HVP—1 HVP
2.3.1 ) , .
. MSG( .
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2
Table 2 The result and properties of the physical and chemical examination
pH
Total it A mino NaCl pH value
Sample U(y m mg);en nitrogen (% ) (20% ) Water Ash Color Tast
number (%4 ! iht) % ) (% dry weight) (20% water (73] (%) o Feel aste
odry weight (% dry weight) solution)
HVP—1 5.70 3.10 49.2 4.2 3.7 51.12
HVP—2 5.69 3.08 49. 4 4.2 3.9 51.32
HVP—3 5.85 3.50 44.5 4.4 3.9 46.51
HVP—4 5.83 3.46 44.2 4.5 3.8 46. 63
3
Table 3 The result of epidemic level examination
¢ P € As D T he number of Coliform Malignant
Product Pbh As . R K
total bacteria bacteria bacteria
HVP1—4
HVP1— 4 model < Img/ kg < 0.5mg/ kg <1 /g <30 (spots)/ 100g (none)
4 HVP—1
Table 4 The analysis HVP— 1 model amino acid
Amino acid Item Content Amino acid Item Content
ASP mg/ 100g 3728.96 ILE mg/ 100g 2530. 94
THR mg/ 100g 1104. 17 LEU mg/ 100g 1511. 55
SER mg/ 100g 1369. 22 TYR mg/ 100g 2471.78
GLU mg/ 100g 6466. 17 PHE mg/ 100g 83. 95
GLY mg/ 100g 1686. 88 LYS mg/ 100g 1540. 22
ALA mg/ 100g 1430. 28 HIS mg/ 100g 1912. 13
CYS mg/ 100g 4537.95 ARG mg/ 100g 868. 40
VAL mg/ 100g 148. 72 TRP mg/ 100g 2175. 95
MET mg/ 100g 1684. 20 Total ¢/ 100g 36. 10
) . 2.3.2.4
HVP—4 . , HVP , HVP 7
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STUDY ON SOYBEAN HYDROLYZATION PROTEIN AS SEASONING
Zhao Guixing Chen Xia
(Soybean Research Institute, Heilongjiang Academy of Agricultural Sciences, Harbin 150086)

Abstract In recent years, soybean hydrolyzation protein was made into new food additives and used to process
high grade seasoning and soup material. It was used in the processing of nutrition and health food and acted as
strengthen additives of protein and amino acid. Detail stady on A cid Technique confirmed and perfected hy drolyz-
ing technique conditions, and hydrolyte was used as base materials to excogitate different flavor seasoning. The
study on new seasoning made from defatted soybean meal by acid hydrolysisis introduced. The results of chemi-
cal analysis of four products are given. The physical properties of these products are also discussed here.

Key words A cid hydrolysis; Soybean meal; Seasoning; Hydrolyzation protein; A dditives; Strengthen additives



