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Preparation of Low Phenylalanine Peptides from
Apricot(Armeniaca sibirica) Kernel Protein

LI Zhigang, ZHANG Yujing, ZHANG Chen, GUANG Cuie
(State Key Laboratory of Food Science and Technology, Jiangnan University , Wuxi 214122 , China )

Abstract. In order to prepare low phenylalanine peptides from apricot (A rmeniaca Sibirica) kernel,
the protein was degraded by Alcalase2.4L and the hydrolysis by the exopeptidase Flavourzyme
1000L was determined by single factor and orthogonal tests. The optimal parameters were found to
be hydrolysis temperature 50 C ,pH 7.5,enzyme/substrate 3000 U/g and time 120 min,which
resulted in a hydrolysis degree of 41.23 %. The absorption with 10 % (W/V) active carbon powder
was conducted at 35 “C ,pH 2.0 for 3 h to remove phenylalanine. The amino acids analysis showed a
significant decrease for the content of phenylalanine (0.712 mg/g) in the dried sample. The resulting
product could be used to prepare special medicinal formula foods for phenylketonuria.

Keywords: apricot (Armeniaca sibirica) kernel protein,Flvourzyme 1000L,low phenylalanine
peptide, phenylketonuria
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Table 2 Main composition of apricot kernel protein

LSl 63.12

Ko 6.71

i W5 4.67

K5 3.24
B RGO R L 3,
*®3 EAMWHHE

Table 3 Enzyme activity of different proteases
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Alcalase 2.4L 200 000
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Table 4 Results of the orthogonal test

I

t/min

4 kfEEEIT DH B %
Fig. 4 Effect of hydrolysis time on DH

2.3 Flavourzyme 1000L 7k L FI-EAREEH

B A RIS 4,

38 1M 2= A0 AT T AT, 20 Flavourzyme 1000L 7K
fift LA A A EREZE R B>A>C (pH 152 W
B35 IR U I 52 e RN ) B AR R K
LA N BAC,, BIUKS# pH 2 7.5, K fif i 24 50
C, BRI 3 000 Ulg, ZMNATEM T2 &1
JKf# 120 min DH 7] 35 41.23%,
24 AREBNEBRERBOIER ST

OB T 0 B R N R R B 5 AT Iy Bk
B A (BEI O DR A T R R N E R
A S R BT RE P, BT BN e R R A
I 6 P it R AR T R A BRI &R

XU 3 A0 7K St I B A 2K AR T, 228 % P e T R
WRRJG , FL23 08 2 BRI Pk ¢, e e 2 e We 4

1 1 1 1 31.94
2 1 2 3 34.96
3 1 3 3 32.69
4 2 1 2 41.08
5 2 2 3 36.28
6 2 3 1 29.16
7 3 1 3 31.16
8 3 2 1 34.95
9 3 3 2 27.50
ky 33.197 34.727 32.017
ks 35.507 35.397 34.513
ks 31.203 29.783 33.377
R 4.304 5.614 2.496
£ FoR B>A>C
R S BASC,
x5 MHEEBAR
Table 5 Amino acid composition of the peptide powder
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