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Study on the Optimum Conditions of CGM Hydrolyzed

with Alcalase Protease to Produce Soluble Peptide
HAN Ji—fu, REN Jian—bo
Faculty of Quartermaster Engineer, Quartermaster University of PLA, Changchun 130062, China

Abstract: This paper studied the main factors which affected the degree of hydrolysis of CGM
hydrolyzed with Alcalase protease. The results showed that enzyme concentrate was the main fac-
tor, substrate concentrate and temperature in turn, pH was the last. The optimum conditions: E/S
2.5%, [S] 5%, temperature 50°C, pH 8.5. Under this condition, the CGM was hydrolyzed for six
hours, DH was 28.53%. With prolong of time, the DH changed little.

Key words: CGM (corn gluten meal); Alcalase enzyme; Degree of hydrolysis; Soluble peptide
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