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Hydrolysis of Egg White Catalyzed by Flavourzyme

CHEN Jie, MA Mei-hu
(College of Food. Science and Technology, Hunan Agricultural University, Changsha 410128, China)

Abstract: A economical and practical method for enzymolysis of egg white was studied. Results showed that the optimal temperature and

time for pre-treatment were 90 ‘C and 30 min, respectively. Besides, the pH value and time for Flavourzyme-catalyzed hydrolysis were 6 and 8

h, respectively.
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