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Soybean Bioactive Peptides( ] )
——Technology of Enzymatic Hydrolysis

LIU Jian-min, ZHONG Fang, MA Jian-guo
(School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract: The experiment was conducted to investigate the technology involving in utilizing AS1.
398 and Alcalase to hydrolyze SPI for preparing soybean polypeptides with DH of 10% ~24%.
The result shows that when separated peptides under isoelectric point precipitation, the yield of
hydrolysates prepared by the action of Alcalase was 20% higher than that of AS1. 398 at the same
DH. The optimal condition for desalting with DA201-C macroporous resins was determined.

Under the optimal condition,adsorption ratio was 89. 71 % and desorption ratio was 72.30%.
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10 35,78 56,01
12 42.71 63, 18
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20 59. 11 79. 88
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24 68, 69 89,37
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Fig. 1  The static state ahsorption dynamics curve of

DAZ01-C macreporous resins
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FHB/mL T B R BB/ (mg/ g}
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Fig.3 The desorption curve of DA201-C macropotous

resins
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IEER g HH8EE #%
B8/ % i k- O /%
25 1.32 3%. 1§ 13, 56
80 0. 68 30.49 22.44
78 0.23 10. 31 7.99
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