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Abstract: Defatted peanut meal is the main byproduct during peanut oil production, while high degree of denaturation in the press process
leads to lower protein utilization. In this study, the peanut meal was hydrolyzated by proteases from Aspergillus oryzae induced by fermentation
technology. The protein recovery rate, degree of hydrolysis, total sugar recovery, molecular weight (My) distribution and free amino acid

composition of hydrolysate with different substrate concentrations were compared: At the same time, the sensory evaluation of the hydrolyzate

containing flavor peptide was carried out by the electronic investigate the characteristics of enzymatic hydrolysis of defatted peanut
meal with different substrate concentrations and select the ap

of the defatted peanut meal was between 70.68% ‘and 84.

opriate enzymatic concentration. The results showed that the protein recovery rate
4% and the degree of hydrolysis was between 30.04% and 40.05%. The peptides
fractions <1 ku were the main component of the total peptides (87.57%~90.21%). The hydrolysate was rich in taste peptides and showed good
umami tastes. In addition, when the ratio of material toliquid was 1: 5, the hydrolysate showed higher protein recovery and degree of hydrolysis,

more small peptides and better umami taste.
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Table 1 The molecular weight distribution of peptides from the defatted peanut meal hydrolysates {Hifferent r of material to
liquid |
ENGES DA )
T Zlku
1:2 1:3 1:4 1:5 1:6 1.7 1:8
>10 2.96 0.82 0.82 0.77 1.03 0.83 0.83
5~10 0.95 0.89 0.90 0.68 x 0.80 0.54
3~5 1.24 137 1.82 1.10 L 1.40 0.98
1-3 7.28 7.69 7.28 124 7.05 7.24 7.50
<1 87.57 89.22 89.71 90:21 90.08 89.74 90.14
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Table 2 The composition of free amino acids of the‘defatte

nut meal hydrolysates with different ratios of material to liquid

s

B VR P B AR %

1.2 1:3 14 15 1.6 1.7 1:8

Asp 8.85 9.45 10.09 10.75 10.00 9.08 9.29

Thr 1.54 1.75 171 177 1.66 2.87 154

Ser 4339 3.72 3.73 3.78 3.65 4.85 344

Glu 17.53 18.04 19.66 19.03 18.41 17.26 17.42

Gly 21 242 281 2.75 2.58 3.36 3.05

\ Ala 3.00 3.84 351 3.58 3.62 4.10 4.82
( vl 2.92 3.76 347 3.66 352 331 3.87
§ Cys 0.36 0.35 0.58 0.52 0.40 0.95 1.04
Met 1.01 1.18 1.05 1.10 1.10 0.94 112

lle 349 4.15 3.83 3.95 3.81 3.66 411

Leu 6.82 7.64 7.31 7.46 7.20 6.73 7.51

Tyr 5.58 3.43 3.81 447 3.81 4.15 2.09

Phe 8.09 9.34 8.32 9.06 8.73 7.78 8.59

His 1.36 1.72 2.34 157 1.73 1.61 171

Lys 1.36 161 1.37 143 1.42 2.84 331

Arg 12.34 14.62 14.18 14.57 16.74 16.36 14.31

Pro 19.14 12.99 12.23 10.55 11.63 10.15 12.80
TR
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