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Preparation Rapeseed Protein by Double Enzymes
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Abgract : In this manuscript , the determination of optimum conditions of the rapeseed protein
hydrolization was performed and the results listed as follows: hydrolyization time 5 hours with
alcalaseat pH 95,55 , 3% substrate and enzyme concentration 5500 u/ g, the hydrolys s rate
could reach to 21 14 %, then hydrolization with flavourzyme for 3 hours at pH 6, 50 and
enzyme concentration 900 u/ g, the bitter value of rapeseed protein hydrolysates was very low
under such conditions. The results of decoloration experiment of rapeseed protein hydrolysates
with active carbon showed that the optimum conditions were: active carbon dosage 1L 5%, pH
4.5, temperature 55 , and reaction time 50 min, the decoloration rate could reach to 32 15 %,
and the amino acid loss rate was 25 15 % under such conditions.
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Fig.3 Hfect of concentration of substrate on hydraysis
A C D DH/
rate ( )/ ( BH) ) )/ %
3 , 3% | (W a) P h
’ 30 1 1(4 500) 1(9) 1(45) 1(4.5) 18.71
214 2 1 2(9.5) 2(50) 2(5) 20.57
, 5000 u/g,pH 9 5, 3 1 3(10.0) 3(55) 3(5.5) 20.78
3%, 180 min, ’ 4 4 2(5000 1 2 3 19.23
4 ’ ' 5 2 2 3 1 20.64
, 45 55 ,
6 2 3 1 2 20.50
, , , 7 3(5 500) 1 3 2 19.45
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Tab.3 Theresult of orthogonal experiment
R
pH / /h ! % | %
| %
1 1 1 1 1 32.15 25.15 75.16
2 1 2 2 2 26.61 30.80 36.91
3 1 3 3 3 27.65 32.04 38.20
4 2 1 2 3 28.68 33.87 38.00
5 2 2 3 1 33.07 37.03 48.48
6 2 3 1 2 26.44 37.11 20.80
7 3 1 3 2 38.50 45.63 50.00
8 3 2 1 3 36.00 45.21 40. 66
9 3 3 2 1 34.45 43.21 39.12
K1 50.09 54.39 45,54 54.25
Kz 35.76 42.02 38.01 35.90
Ks 43. 26 32.71 45. 56 38.95
R 14.33 21.68 7.55 18.35
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