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Abstract: Preparation of yak milk casein peptides by hydrolysis of yak milk casein with alkaline protease was
studied. Yak milk casein peptides was modified to carry out on the debitterizing research by the acetic anhydride
of structural modification.The influence of the adding amount of acetic anhydride and pH on the degree of Yak
milk casein peptides acetylation and bitterness was discussed. The result showed that: the enzyme dosage of
substrate 1.25% , pH7.0,55°C ,3h had the optimum hydrolysis conditions. Maintaining acylation reaction pH
above 7,the degree of acetylation were the highest,the acetic anhydride adding amount proportional to the
effects of debittering. When acetic anhydride dosage was 40% ,the bitterness of yak milk casein peptide
acylation product would be disappeared.
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Table 1  Factors and levels in orthogonal design
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Table 2 Results and analysis of orthogonal array

design experiments

o4 oas] A B C D K FE (%)
1 1 1 1 1 5.03
2 1 2 2 2 5.97
3 1 3 3 3 6.23
4 2 3 2 3 6.13
5 2 1 3 1 6.53
6 2 2 1 2 5.52
7 3 1 3 2 6.41
8 3 2 1 3 5.33
9 3 3 2 1 6.03
k, 5683 5857 5293  5.863
k, 6.060 5883 5983 5907
ks 5923 5927 6390  5.897
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Table 3 Acetylation of Yak milk casein peptides powder
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Fig.2  Acylation curve of Yak milk casein peptides powder
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Fig.3 The influence of pH on the degree of Yak milk casein

peptides acetylation
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Table 4 Relationship of acylation degree and bitterness
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