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Study on White Particles in Fermented Broad Bean Paste
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Abstract: White particles which appeared on the surface of beans and the wall of bottles, during
the shelf life of broad bean paste were investigated. The result showed that the particles were

consisted of amino acids, such as tyrosine and phenylalanine. Based on the results, the solubility

of tyrosine in different solutions was further investigated.
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L-RE&E M, i, LS ALEN R BRAS
WEIHE,YPD K E,

1.2 ®#AH*E

1.2.1 BHREALE BBASYE,A 0.1 mol/L
WEMBEBRENBR.GHTLBEREHTTIE,
THRAPZEEMARES R 0N HEELABER
% pH Jy 3.0 B, B L B B R 45 R UL IE Bk 2 m
SELABHRE pH R 5.7 6 BRI HTEL, NS
BRET200 B HMETRERLRER. 5B
BRMEBRRBITHER.

1.2.2 aipwehie EXHERESGLRA
FYBTRAEBEN N =ZARPHEHEEESE
K, W 2 min BB RE, 2 M 1 mL {HTF
BEXNBHEREM YPD BH#E, PREAQAY
FEERTEFRRGEFREM YPD ERE. 45
30 CHI3T CHFIJEMELRE.

1.2.3 aiyuEmEr RRBSWAREK
HBOBRRELR . REHNBHEMERMIELH
BR.ZEARYTLBMR, WERY pH.

1.2.4 2EBETHEZESH RXE Varian A H
f) Spectra AA220 B JE TR UK 2 e X F i #E 17 &
BEAWASNE N5 258RETRE.

1.2.5 fET2EL4H ALEBRAEMUSZSER
AR A= UV-2000 BUEESM3EYEHE T, Hodh gk i
| )

1.2.6 aouaE HKER—EBWBELAYERE
105 CHMEFTFREEE, ALBERLRENEL
R SX-4-10 B T 34 78 650 C AT KL, 3t
BB

1.2.7 G iyeiséEREaH BREFASYE
FHER L, BN 0.1 mol/L B BB, B 4B
BERHYS  MEHEEL.

1.2.8 AAMAKRSY HKR—EEBEHNETER
Y EFEBESRSNN A ZBMERIER, IXH
Waters /3 5] ¥ B 288 A sh 2 ¥ (AT 47 .

1.2.9 ¥ReF¥aE HFBR—ERHNETHER
YA 7 g AL 15 mL IRBBRTE 420 CiH4L
PHELLLEL . RBERERER RGO E
1L, ¥4 J5 A Sweden Foss-TECATOR 4 7= /Y
2300 HENERMNATERATENAE.
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2.1 BRUBARER
FE200 BREMRTUE, RFNKESHEHR
GREFERVBFBMEARNS &Y, HER

ZR5E RN BERS REFHEU.
2.2 ARBHFER
ZRAK 1. BEEPHORETHER TR
MEEAEHEERI LY AHELEEKR EREN
BREEPHEARYAEBEDBR™Y.
F1 ARMERER

Tab.1 Effect of NaCl concentration on tyrosine solubility

=E F KR g
BRAG 3 T %ER
YPD 3 &R

2.3 BRYHBRBER
R#E2,
®2 ARMEMRMAL
Tab.2 Effect of PEG concentration on tyrosine solubility

% W R
#IEAK(PH 7.0) N
HCI % # (pH 2. 0) k]
NaOH % # (pH 12. 0) 5%

2.4 BRUPETERSNH
HRAES,
%3 BANEFIHAER
Tab, 3 Effect of pH on tyrosine solubility

BT 5/ %

K 0.02
Na 0.13
Ca 0. 09
Mg 0.01

Cl 0.23

HERTURH HEAUNBEFARESER
0.48% HEYAEEBELE MK, ARYHIKS
A 0.83%, , AASRIARUBE M EiEME
BE AN MEARYRBARKEL RS, W
KA EE L MgO 5 CaO HH) % £ :

MgO= (40. 3/384. 46) * 100%=10. 48%

CaO=(56. 1/400. 26) * 1006 =14. 014,

7 7:40. 3——Mg HI %t 4 F I & ; 384. 46——
BEMmEMHEX S FHRE;56.1—Ca X3 FH&
#;400. 26— BEAMGHEN T THEER. -
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2.5 BRYBERSERSN
HRIE 4.
F4 ARPHEERSTER
Tab.4 The result of amino acid analysis for white particulate

L5 RBSE/ %

BER 62. 68
ERER 2.76

®BE 32.31

EEMOMMEREREZA, AAYFEERR
BEABLEB 65 4%, HIMERSBEAYH
62.68% , FNEMIHALAYN 2.76%. AU
T R — ML G T 7 — 6 3 OB L BRAURT L B B L 2R
ERSNERE BHAEER. ORYERLEX
S BB LK, BT WE - THRETLED
XA R RSB L P 32.31%,

2.6 AKYPRENAUEER

R PR E R AT A S SR HAT I E,
ERER.ARYPEARESBE N 6.03%. TR
Wl FEEMTEMNTLE R,

BHAE=62.68%X14/181.19 +2.76% X
14/165.19=5. 08 %

K. 14—N g5t 5 F i &5 181. 19—B%
HRMX S FEE;165. 19— FXRERMEX 5 F
.,

ERRFHEBETUEA, AR PRABEAR
HERIEED. .

Hl, B FEERABERURDVBHERN
ERAR BMEREKXKTHBEFREHRA 0.045 3
g/dL(20 C), —BRERESELIR BIHER
B RS R AT v B .

2.7 BERNIRELR

ZRFATENEABEE—EREMNES J L
Ml Rk—EW pH &4 THITH, BT LURE LE#T
HREBRMERELR, AARNERMTLPHE
AEERS, LRPEANRE PEGRZ 8.
SHWERBEREAFR pH. AR RESBES
W PEG BB THARE. CREHTFHEHE
BEMASEBNSERBEHER . ETERKLE 25
CHR#F 24 h 53 . HBBEHTHY . LRWE
1-3 fr .

1.2 B/R T NaCl & & 4> #1 PEG R &4
BEMEMBREZFNXR & NaCl FE S K
H 5% B SRR B4 75 AR B B K, W 5% 420 mg/Ls

PEG HEAE N 0. 8% 0, MERBBE LI
K3k 470 mg/L, M 3 A R EE B pH 5~6
BEERMK, HXNpHS5 68 REEMMEHK. ¥
THIEEERTEMSRIREQ SO LR, 7T
UEBE S HF R BP &ML . pH RINA
—E BB FLAL A PEG, i i 1 K 86 2 B2 1O 5 10 1 Ok
b ET, MFASAYHERERREREHY
BRIEERHE—LEHR.
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Fig. 1  Influence of different NaCl concentration on

tyrosine solubility
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Fig.2 Influence of different PEG concentration on tyro-

sine solubility
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Fig.3 Influence of pH on tyrosine solubility
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