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Abstract: Potato residue was the residue generated in the potato starch production proeess. The major ingredient is water, cell debris and
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residual starch granules. It contains a lot of starch and dietary fiber and small amounts of protein. It is a valuable resource. In this paper
a-amylase and glucoamylase were used to deal with potato residue. And theén separate the liquid portion and ferment it to edible protein, the solid
ot full use. This

part was bleached, modified to dietary fiber, and the potato residue designed the process, selected the enzymes and

optimized the process conditions. And the protein and dietary fiber’s physical’and chemical pr ies were determined.
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Table 1 Ingredient of the fresh potato residue

PRA BN, mim) T EA(%, mim)
KA
TR E54

90.1140.29

9.89+0.29 100.00
Ay 5.50+0.23 55.62+1.05
EAR 0.82+0.052 8.324+0.41
T A Y 0.890.060 8.97+0.52
MO pres 2.27+0.086 22.96+0.97
Re 0.04+0.01 0.42+0.05
Ko 0.310.0047 3.10+0.02
H At 0.4620.022 3.40+0.02
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Table 2 Results of fresh potato processed by double-enzyme
hydrolysis

LEE R AR

M E
7 Riblg FWHRlg FHRlg wE% FHklg KE%

1 1372.10  86.68 1717 1981 6491  74.88

2 1284.00 85.32 16.11 1888 6530 7653

3 98520 8231 17.06  20.73 6138 7457
FHME 1213.80 84.77 16.78 1981 63.86 7533
AR A 202.80 224 0.58 0.93 2.16 1.05
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Table 3 The yield of protein produced by different strains

ki a7 E%
PR A 43.12+2.81
S A 29.77+1.50

GERE 40.07+1.43
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Fig.1 The relationship between the concentration of sugar and
the protein production
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Table 4 Effec he incubation time on the protein yield
BAETE/M 323R49 SCP/g
24 0.10£0.0033
48 0.12+0.0045
72 0.20+0.0076
96 0.12+0.0055
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Table 5 Analysis of the amino acid of Protein

A 4F/(107mge) HAEHK  4F/(10°mglg)
RAZBR 3291.78 BERIR 2004.90

BB 5065.64 HRER 2450.57

L RABR 2151.93 R 725.58

H AR 1887.14 FEER 19.30

EN 1081.50 F R RER 2309.48

B 2262.86 FRER 3262.86

FRER 2145.04 KA EER 1872.33

SEN 2162.05 HEBR 2746.09

2 BR 1872.87 ES 2 37311.91

BRHEERENE 6 mol/L HCLE 110 °C R 7K fiE
24 h JgH HPLC #H TR 8, 5B 0% 5.
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Table 6 The main ingredient of dietary fiber

I H Koy g
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B 13.89+£0.02  2.01+0.01

2.03+0.05

5.23+0.02  75.58+0.13  1.59+0.03

R7 BRAKFINBS IR IERE
Table 7 The Properties of Dietary Fiber
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