BAS, kR, HEM?
(1. s 214122;2. s 528447)

BT EAFEHERD R, AR RATRM T RAZRGEORGESARNE fhE
W4 R A Flavourzyme 5 Protamex vA 2:1 & BC 2 B @ AT K i, vAK MR (DH) A 45 4E 38 47, 23
Bafg b B Re) TELMATHA, ERAN, RMEW T LA A B 55 C,pH 65,650 5 h, B A%
AR E 24 0.8% AR T EWH 1 g2 mL, &5 T ARMBEHD 23.69%, P45 8 it A T35 R F
KA R & B R R AT £ A RS 8 R A AT 5 AT

s MR LRBE A ARG B, kR G B
TS 251.9 (A :1673—1689(2013)01—0056—06

Sudy on Enzymatic Hydrolysis of Chicken Bone as Substrate of
Maillard Reaction

ZHAO Yong—zhen', ZHANG Min™, CHEN Zhi-xiong
(1. School of Food Science and Technology ,Jiangnan University , Wuxi 214122, China; 2. Guangdong Jiahao
Food Co. Ltd.,Zhongshan 528447, China)

Abstract: The deep processing of Chicken bone which is rich in nutrients can improve
comprehensive utilization of protein. In this article,chicken bone was hydrolyzed by Flavourzy
meand Protamex which ratio is 2:1,which is determined by the comparison different hydrolysates.
Theresult showed that optimal conditions for hydrolysiswere :temperature 55 C ,pH 6.5,and 5
hours,,enzyme dosage 0.8% ,solid -liquid ratiol :2. Under these optimal hydrolysis conditions the
hydrolysis degreewas 23.69%. The protein hydrolysates will be used for the analysis of the effect of
different hydrolysis degree on the Maillard reaction.
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3h, 0.2%~1.0% ,pH 6.8,
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45~65 C DH,
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Table 1 Factors and levels of orthogonal test of enzymolysis

condition byFlavourzyme andProtamex

1 0.4 50 6.0 3
2 0.6 55 6.5 4
3 0.8 60 7.0 5
132 B FREMG LT AR —
— (120 C,1 h)— — —
pH — —100 C 15 min—
4 800 r/min 20 min— —
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Fig. 1 Effect of enzyme on degree of hydrolysis
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Table 2 Effects of enzymolysis time onSensory indexes by

Flavourzyme and Protamex
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Table 3 Effects of enzymolysis time onSensory indexes by

Flavourzyme and Papain
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Fig. 3 Effect of enzyme dosage on degree of hydrolysis
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