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Optimization of Hydrolyzaing with Horseradish in Japanese Horseradish

YAN Di', ZHANG Min™, LIU Ya-ping
(1. School of Food Science Technology,Jiangnan University, Wuxi 214122, China; 2. Guangdong Jiahao Food Lid.
Co,Zhongshan 528447 ,China)

Abstract: In order to improve the degree of hydrolysis of horseradish in Japanese horseradish,to
improve the product quality of Japanese horseradish,we use the horseradish powder as the raw
materials to process Japanese horseradish,in that process to study the degeree of hydrolysis.We
studied the temperature ,time,pH and the amount of ascorbic acid(VC) as the four factors to impact
the degree of hydrolysis,the results show:optimal conditions were temperature 60 °C ,time 1 hour,
the pH value of 4.0,addition of ascorbic acid (VC) 0.2 mg/g.Provide a reference to further enhance
the degree of hydrolysis of horseradish.

Keywords: Japanese horseradish, horseradish, degree of hydrolysis, allyl isothiocyanate
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Tab.l Results and analysis of orthogonal test for the

hydrolysis of horseradish

/(mg/g)

1 1 1 1 1 0.632 8
2 1 2 2 2 0.477 5
3 1 3 3 3 0.369 9
4 2 1 2 3 0.712 3
5 2 2 3 1 0.492 0
6 2 3 1 2 0.425 7
7 3 1 3 2 0.703 5
8 3 2 1 3 0.418 7
9 3 3 2 1 0.368 3

K, 0.493 0.683 0.492 0.498
K, 0.543 0.463 0.519 0.536
K 0.497 0.388 0.522 0.500
R 0.05 0.295 0.03 0.038

2
Tab.2 Variance analysis of horseradish hydrolysis degree
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