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Alcalase
HHS11-2
pH=7.0 60°C 7% E/S TG3288
8% 5h 42.79%
DF-102
PHS-25
Abstract The optimal technological condition of hydrolyzing
egg protein with Alcalase was studed in the 1.2
paper. The condition is pH 7, temperature 60°C, GB 5009.5-85
substrate concentration 6%, the ratio of enzyme to ’
substrate (E/S) 8%, and hydrolysis time 5 hours, QB/T1803-93
the degree of hydrolysis reached 42.79%. GB.,/T5009.39-96
Key words Alcalase; degree of hydrolysis; technological
condition % = / x100%
TS201.2*5 A 1.3
1002-0306 2003 01-0055-03 d - -
d Alcalase ad — pH ad
.
1.4
Alcalase
1mol/L. NaOH pH
Alcalase Alcalase
pH
85°C 5~8min
2
1 2.1
1.1 60°C pH 7 8%
13.95% Sh E/S 4% 5% 6%
Alcalase ( )  Novo 7% 8% 9% 10% 1
48495
2002-08-27 5%
1964—
Q98—13 8%

(2003 1 ] 55



Science and Technology of Food Industry

(E/S)(%) 4 5 6 7 8 9 10
(%) 18.84 24.26 30.36 36.65 38.28 39.17 39.96
2 pH
pH 4.00 5.00 6.00 7.00 8.00 9.00 10.00
(%) 23.48 29.18 33.80 38.08 37.58 36.08 35.13
3
(C) 40 45 50 55 60 65 70
(%) 17.86 25.34 31.42 34.90 38.18 36.42 23.46
4
(%) 4 5 6 7 8 9 10
(%) 41.83 41.51 40.28 39.60 38.04 32.48 18.45
5
(h) 2 3 4 5 6 7
(%) 28.25 3274 35.00 37.52 39.30 39.98
6
A pH B E/S % C % D C (%)
1 1(5) 1(6) 1(7) 1(55) 28.44
2 1 2(7) 2(8) 2(60) 33.29
3 1 3(8) 3(9) 3(65) 32.52
4 2(6) 1 2 3 30.07
5 2 2 3 1 33.58
6 2 3 1 2 39.00
7 3(7) 1 3 2 3227
8 3 2 1 3 38.20
9 3 3 2 1 40.15
K, 94.25 90.58 105.64 102.17
K, 102.65 105.07 103.51 104.56
K, 110.62 111.67 98.37 100.79
k, 31.42 30.19 3521 34.06
ks 3422 35.02 34.50 34.85
ks 36.87 37.22 32.79 33.60
R 5.45 7.03 2.42 125
AS B3 C1 D2
2.2 pH 3
60°C
8% E/S 8% 5h pH 60°C
4.00 5.00 6.00 7.00 8.00 9.00 10.00
2 60°C
pH 2.4
pH 60°C E/S 8% pH
7 5h 4% 5% 6%
pH  7.00 7% 8% 9% 10% 4
2.3 4
8% E/S 8% pH 7
5h 40 45 50 55 60 65 70°C 7%
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1 KMnO,
KMnO, ml/g 0.080 0.085 0.090 0.095 0.100 0.120 0.140
91 91 93 94 94 94 94
2 oH 3.1 94
pH 2~3 4~5 6~7 8~9
94 91 85 85
3.2 pH=2-~3
94 0.2mol/L KMnO, 0.095ml/g
pH=2~3 KMnO, pH=2~3
2.3 KMnO, K,MnO,
pH=2~3 KMnO, KMnO,
3.3 55min  45°C
25°C 35min
45%C 3.4
3 25C
min 20 28 35 43 50 55 59 63 65
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