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Screening and Process Optimization of Umami Peptides Exonuclease for En-

zymatic Hydrolysis of Soybean Meal
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( Institute of Food Science and Technology, CAAS, Beijing 100193, China)

Abstract: In this experiment, high temperature soybean meal was used as raw material, hydrolysis degree and taste
dilution factor were used as screening indexes. Firstly, the enzymatic hydrolysis effect of exonuclease Flavourzyme
and complex protease was compared, and the best exonuclease was selected as Flavourzyme. Secondly, the single
factor test was used to investigate the optimum enzyme concentration, pH and hydrolyzing time of hydrolysis. Final-
ly, the best technology combination of Flavourzyme hydrolysis of high temperature soybean meal was determined by
the L,(3") orthogonal test, that is, adding 22 U/g of enzyme, pH 5.8, enzymatic hydrolysis time 2.5 h, under this con-
dition, the degree of protein hydrolysis of soybean meal reached 27.80%.
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