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Abstract: Inthe study hot pressed peanut cake was hydrolyzed with Alcalase. Alcalase were selected from the tested 5 enzy mes( papain,

trypsin, pepsin, Alcalase and subtilisin) when the degrees of hydrolysis were measured in peanut cake with those proteinases. The results showed

that the optimal conditions were & follows: enzymolysis temperature 55 ‘C;pH 85, dosage of Alcalase 8000 U/g, liquidkolid 12:1,and

enzymolysistime 3 h. Under the optimized conditions, the DH reached 18.45%.
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Table 1 The optimum conditions for various enzymes
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Fig.1 Effect of various enzymes on DH of peanut protein
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Fig.2 Effects of the hydrolysis temperature on DH
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Fig.3 Effects of pH value on DH
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Fig.5 The effect of Liquid-to-solid ratio on DH
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Fig.6 Effects of hydrolysis time on DH
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Table 2 Codedfactors and levels of the orthogonal design with 4
factors.on enzymatic hydrolysis conditions of peanut protein

s A G2 A& B C[tEs D[Eiit
I'C) (pH) Z(U/g)] (mV)]
1 45 75 6000 18
2 50 8.0 7000 1:10
55 85 8000 1:12
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Table 3 Results of the rthogonal design with 4 factors

RKIEF A B C DH/%
13.61
16.23
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16.92
18.74
17.72
18.18
18.21
18.10
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K1 4797 48.71 4954 50.45
K2 51.28 53.18 5125 52.13
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