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Preparation of Soybean Protein Hydrolysate for Soybean Protein Adhesive
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Abstract: The 20% soybean meal solution was selected to study the hydrolysis properties under the action of pepsin. The hy-

drolysis properties of the soybean meal solution were considered with the enzymatic hydrolysis temperature , hydrolysis time ,pH

and the adding amount of enzymes. The effect of heat treatment before enzymatic hydrolysis was also studied. Heat treatment
improved hydrolysis properties. After preheated at 90°C for 10 minutes, and then hydrolyzed at pH1.8,37°C for 3 h with the

-1

enzyme adding amount of 14 000 U-g

,the hydrolysis degree of soybean solution reached 23.4% ,which could be used as the

soybean protein hydrolysate for preparing the soybean protein adhesives.
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Fig.1 The effects of enzymolysis temperature on

degree of hydrolysis
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Fig.2 The effects of enzymolysis time on

degree of hydrolysis
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Fig.4 The effects of adding amount of enzymes
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Table 1 The orthogonal experiment design and results
It oac A B C K St JEE
Test number 1% Temperature/ °C pH fEvsni: AME/U-g~! DH/ %
1 1(32) 1(1.6) 1(10000) 11.8
2 1 2(1.8) 2(12000) 15.7
3 1 3(2.0) 3(14000) 16.0
4 2(37) 1 2 14.1
5 2 2 3 18.6
6 2 3 1 14.4
7 3(42) 1 3 15.1
8 3 2 1 14.8
9 3 3 2 15.2
K, 43.5 41.0 41.0
K, 47.1 49.1 45.0
K, 45.1 45.6 49.7
R 3.6 8.1 8.7
AME : Adding amount of enzymes; DH: Degree of hydrolysis.
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