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TIAN Bin, DONG Wen-bin, ZHU Zhen-Bao
(Shaanxi University of Science and Technology, Xi’an 710021, China)

Abstract: Hydrolysis of the buckwheat protein by neutral protease was studied in this paper. The result showed that the optimum enzyme

doses, substrate concentration, temperature, pH and reaction time were 5000 U/g, 4%, 50 “C, 7.5 and 2 h, respectively. Under those optimized

conditions, the hydrolytic degree of buckwheat protein reached 42.31%.
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1 4000 45 6.5
2 5000 50 7.0 4
3 6000 55 75
+T2 EXEER
B A B c D DH/%
1 1(4000) 1(45°C)  1(6.5) 1(3) 30.90
2 1 2(50°C)  2(7.0) 2(4) 36.16
3 1 3(5°C)  3(7.5) 3(5) 35.71
4 2(5000) 1 2 3 37.84
5 2 2 3 1 4017
6 2 3 1 2 28.65
7 3(6000) 1 3 2 38.80
8 3 2 1 3 31.83
9 3 3 2 1 32.36
k1 3426 3585 3046 3448
k2 3555 3605 3545 3454
k3 3433 3224 3823 3513
R 1.29 381 7.77 0.65
v A, B, Cs D,
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