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Hydrolysis of Whey Protein by P. camemberti

WU Shuang, L1 Wen-zhao, ZHANG Jing-jin
(College of Food Engineering and Biotechnology, Tianjin University of Science & Technology, Tianjin 300457, China)
Abstract: The hydrolysis of protein in whey by P. camemberti was primarily studied. The effect of inoculating size, pH value and the

reaction time on the hydrolysis were investigated by determining the free amino acid (FAA) content. The optimal Inoculating size, pH value and

the fermentation time were 0.5%, 6 and 2 d, respectively.
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