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Enzymatic Hydrolysis of Soybean Protein Isolates and the Debittering of

Hydrolysate

WANG Shao-ying, LIU Feng, SHU Ke-gian
Abstract: Enzymatic hydrolysis of soybean protein isolates and debittering of hydrolysate were studied. Neutral protesse ASI.398 was

shown to be the best biocatalyst for the hydrolysis of soybean protein isolates and debittering of hydrolysate. For the hydrolysis reaction, the

optimal pH value, temperature, substrate concentration, enzyme dosage and reaction time were 7.0, 50°C, 5%, 8%, and 6h, respectively. For the

debittering reaction, the best activated carbon,-cyclodextrin and citric acid were: 1%, 0.8% and 0.08%, respectively.
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