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Abstract: The effects of several factors on the alcalase-catalyzed hydrolysis of soybean protein, such as the enzyme dosage, temperature,

pH value and reaction time, were studied. The orthogonal test showed that the optimized hydrolysis conditions were as follow: pH value of 7.5,

reaction temperature of 70 ‘C, alcalase dosage of 20 pL/g protein, substrate concentration of 60 g/L, and total reaction time of 4 h. Under these

conditions the hydrolysis degree of soybean protein reached 24.1%.
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Fig.1 Effect of pH on hydrolysis performance of Alcalase
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Fig.3 Effect of protease / substrate ratio on hydrolysis
performance of Alcalase
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R 1 ERXTEFARKTE
Table 1 The factors and levels of orthogonal experiment

KP AE

A(RJZ/C) B(pH) C (Be5 &Att, E/Se) DURAIRIE//L)

1 65 7.5 10 50

2 70 8 15 60

3 75 8.5 20 70

7 2 [ERXKIO4E
Table 2 The results of orthogonal experiment

FIE A B C D IKAEE
1 1 1 1 1 153
2 1 2 2 2 18.2
3 1 3 3 3 16.9
4 2 1 2 3 16.7
5 2 2 3 1 22.1
6 2 3 1 2 15.6
7 3 1 3 2 19.8
8 3 2 1 3 11.3
9 3 3 2 1 16.4
k 16.80 17.27 14.07 17.93
k, 18.13 17.20 17.10 17.87
ks 15.83 16.30 19.60 14.97
R 2.30 0.90 553 2.90
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Fig.5 Progress of soybean proteinhydrolysis with Alcalase
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