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Study on the Hydrolysis Process of Zein

ZHAO Hua, WANG Ying, TIAN Shao-ran, GUO Rui
(College of Bioengineering, Tianjin University of Science & Technology, Tianjin 300457, China)
Abstract: The hydrolyzate of zein catalyzed by Alkaline was hydrolyzed by papain and complex flavor enzymes. The optimum
hydrolysis conditions were determined by single factor and orthogonal experiments and the substrate concentration, temperature, pH, papain
dosage, dosage of the complex flavor enzymes and reaction time were 70 g/L, 55 C, 6, 5% (E/S) ,4.5% (E/S) and 2 h, respectively. Under

those conditions, the content of amino nitrogen reached 2.5654 mg/mL.
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Fig.1 Effects of reacting time on the degree of hydrolysis
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Fig.2 Effects of temperature on the degree of hydrolysis
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Fig.3 Effects of pH on the degree of hydrolysis
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Fig.4 Effects of concentration on the degree of hydrolysis
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Table 1 Result of the experiment and analysis

. ARNEE Horbs ) KR
g =%/ C pH
BHE/S)  (E/S) (10”mg/mL)
1 4 35 50 5 150.31
2 4 45 55 6 170.34
3 4 55 60 7 160.31
4 5 35 55 7 220.12
5 5 45 60 5 227.45
6 5 55 50 6 224.53
7 6 35 60 6 215.15
8 6 45 50 7 220.47
9 6 55 55 5 225.43
ki 160.320  195.193 198437  201.063
k2 224033 206087 205297 203.340
k3 220350 203423 200970  200.300
R 63.713  10.894 6.860  3.040
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Table 2 Analyses of variance
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WEIT, B e AR K e R B A K A 2 o R
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FAMHERN 5% (B/S) , EAEXKEHERN 4.5%

(E/S) , JKfAEWSIA] 2 he TEMLZRAF FRBESA S &Y
%% 2.5654 mg/mL.
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