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The Enzymatic Hydrolysis of Lactose in Whey

Li Qiangjun Quan Wenhai
(Dept, of Food Sci, and Eng,) - (Dept, of Fermen, Eng,)

Abstract In this paper, the application of lactose from strain Aspergillus
niger CWL2 NU-3 in whey is studied, The effects of temperature, pH
value, metal ions, substrate concentration and hydrolysis time on the
rate of enzymatic hydrolysis of lactosd are investigated, and then the
principal factors are determined, By orthogonal experimental method,the
optimum condition(65°C, pH4,5, lactose 15%, hydrolysis time 2,5hr, (E)
J(L)=0,03) for the eﬁzymatic bydrolysis of lactose in whey is obtained,
Under the condition, the degree of lactose hydrolysis in whey is 91,0%,
Keywords lactose; whey; hydrolysis of lactose; Aspergillus niger



