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Application of New Basic Seasoning Material in Snack Foods

KONG Ling-hui, LIU Ji-xin, WU Xiao, LI Jian-hong, WANG Lin
(Guangdong H-bio Biotech Co., Ltd, Guangzhou 510665, China)
Abstract: Oligopeptides with the molecular weights being of 500~1500 Da were achieved via bio-hydrolysis of natural proteins and

showed good seasoning effect. With these oligopeptide, new basic seasoning material was prepared. Due to its natural flavor and full-bodied

taste, the seasoning material could be applied in snack foods as spice, enriching the taste of the snack foods.
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Table 1 Molecular weight of a chicken flavor produce (KD:
thousand dalton)

AstHa-FHE  <05KD 0.5~1.0KD 1.0~1.5KD >1.5KD
LB 1% 1007 51.53 10.00 28.4
R, 28 1002 49.64 10.67 29.67
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Table 2 Expand food flavor sort
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Table 3 Potato piece flavor sort
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