AR IR ZE R T e Uk o B

ORI RO TR

(1. JLr K% B 2B VL8 Jo8) 214122;2. AR FEZE R MIRGABRAE 74 dil 528447)

WE. RiT DN EZRBFONBRAKMBIZL, AR T HBRE Ak R SRR R 23R E
& KA Rof IR R R G KRR M R AR R BEAT T 547, ££ 100 °C, 28K A 4 mol/L,
AR R BRI 1:6, KRBT R 18 h 49 &t T X3 B a @ RMBEH 59.22%, BABR SR K
2R A Sk i BRI B Aeik B 53.77%, BT BRKRMEHKE G, TR L8Rk fodRk R A&
RAETRHNEGRBIR A EHREOKBIRG LTRSS,

K. A ERA N BRKRE

RESES.TS 254 XEIRER A XEHS:1673—1689(2015)01—0090—04

Hydrolysis of Wheat Bran Protein by Acid and
Amino Acid Analysis of Hydrolyzate
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Abstract: The aim of the research was to discuss the parameters for hydrochloric acid hydrolysis of
wheat bran protein.This paper studies the hydrolysis process of wheat bran protein by acid,analyzed
the impact of the concentration of hydrochloric acid,liquid ratio and hydrolysis time on the
hydrolysis degree of hydrolysis of wheat protein extracted from wheat bran,and also analyzed amino
acid composition of the protein hydrolyzate. The hydrolytic conditions for wheat bran protein were as
follows : hydrolysis temperature of 100 °C,hydrochloric acid density of 4 mol/L,solid-liquid ratio of
1:6,time of 18 h,the hydrolysis degree could reach 59.22%.The result of amino acid analysis of the
hydrolyzate showed that the sum of the sweet and umami amino acids reached 53.77%. High levels
content of sweet and umami amino acids of protein hydrolyzate could be obtained by hydrochloric
acid hydrolysis,which provided the theoretical basis for the production of wheat bran protein
hydrolysis.
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Table 1 Wheat bran protein’s mainly composition
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Effect of hydrochloric acid concentration on

Fig. 1
hydrolysis degree of wheat bran protein

MIEL T BT Y /N 22 3R AR 1 JBOK fif J3E i £ 1R
e AR BN L T Ul B e e A R R A M TN A
ERE PRI K AR . A 4 mol/L 4 NE) 6 mol/L, 7K fi
JESE NS T8 22 ARSI DR TR B J3E X 7K figg J3E 48 T
ANEARWIR A 14525 JE 0 AR vk i . R K
fifp 22 B A LTI B R iR R B A R R A B B4 1

[DENSI P =E-S07 N LN a3 § S = R g SN
SRV T 00 AT RE MO R R 3G I SR B TR
X /N R BT AE IR 0, BRI vk B By, %
IR AR ) 0 P8 Bl e 7 e — BN AE TN AR AR
1A 5% R R 0T B A (AN A SR TR
W PE R ROK i 1 2T B R U N I, B
WK Z B AN BA RN TR 2 Tad #2 bk
U 2R IR BRAL B BEGE I TR T L 2R TR
ZEMR AR BRI LABR 2 (H T2 2 2% g R ]
REV D SN BERY 7= A2, JF H AR RV BE vy, AT B2
WL P bR B pARE B UK e W
A — ST XU IR 52 Wi AN ) 6 853, A8 7K fige AR ) XL A A2
2 IR R AVE R A A KRR ST
TEHCER FR Y R 4 mol/L #8438
23 ERMERBREE X EZHE B RKEENII
Xof 22 %k 2 43 0 FH HCL ¥ W07 n 1 55 J50RkHA
PR E LE N 4.6 .8 .10 mL/g, ERMRHE R 4 mol/L
1 HCI ¥ HAE 100 CAAF T K 10 h, % 22 2k &
PR KA BE

34 5 6 7 8 9 10 1
WORMAEUTT 5 Ho/(mL/g)

B2 #ARGERRELNEFRZEARKBENZIE

Fig. 2 Effect of material-liquid ratio on hydrolysis degree
of wheat bran protein
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