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Making Amino Acid Nutrient Fluid from Enzymatic Hydrolysis
of Oxya thinensis Thumberg
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Abstract Oxya chinensis thumberg a kind of insects contains not only a high content of protein in
which essential amino acids is 64% ~ 68% but also many kinds of vitamins and trace elements.
Therefore it is an excellent food resouce. In order to convert Oxya chinensis thumberg protein into an
acceptable food following experiments were carried out. First the honmogenate of Oxya chinensis
thumberg was hydrolysated by papsin and made into the enzymatic hydrolysis fluid based on that we
got the amino acid nutrient fluid. Then technical parameters were obtained in debittering deodour
and de-smell of fish saturated B-circle dextrin solution 8% citric acid 0. 3% malic acid 0.05%
aspartame 0. 01% . Finally we solved technical problems of keeping amino acid nutrient fluid from
producing sedimentation for long time of storage. Under these conditions amino acid nutrient fluid
was acceptable in taste favour and color.

Key words Oxya chinensis thumberg enzymatic hydrolysis amino acid nutrient fluid process
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! 1.4
1.4.1 5.
. 95% 1.4.2
2 90~100 C 20 min
3
65 % 1.4.3
. VE 6 .
600~700 mg kg E 1.4.4 7 .
+ 1.4.5 0.3%
0.01% 90 ~100° 20
min 0.1% 0.1%
90~100° 20 min.
1.4.6 3 B-
VE 1.4.7
8 .
1.4.8
1
2
1.1
2.1
2d 5
7%
=8000U g 56 C pH 8.0
EC3.4.23.4 7 h. 51.0%
3.94.
2.2
B-
1.
1
1.2 Tab.1 The debittering effect of power active carbon and
BS-I Backman grain active carbon
- ackma
model J2-21 LKB-2219 multitemp Il
0.1C Mettler AE240 g g
pHS-2 0.1 4 0.1 4
JJ-2 0.2 4 0.2 4
GJB-40 Backman 6300 0.3 5 0.3 4
0.4 3 0.4 4
1.3
0.5 2 0.5 4
- N 4.
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B- 8% 0.3 g dL
0.05 g dL 0.01 g dL
C B-
N
Tyr e 1
Phe Arg Pro
C N
Pedersen.
1994 10 2.4
1 0.05 pm 500 kPa
! 3.
3
Tab.3 Comparison on amino acid nutrient between the regu-
lar filtration and the micro-filtration
2.3
% %
B 1 15 0 0 15 0 0
10 2 5 1 67 15 0 0
2 4 15 3 20 15 0 0
2 6 15 4 26.7 15 0 0
Tab.2 Experimental design and result analysis of the debit-
tering on the CANO 3
1 B-c 2 3 4
% g dL g dL g dL 100
1 16 1 0.2 3 0.05 2 0.02 75 3
2 2 8 1 0.2 1 0.10 1 0.015 92 A
3 310 1 0.2 2 0.15 3 0.025 8 4 .
4 1 6 203 2010 1 0.015 80 Tab.4 The contents of components in the amino acid nutrient
3 2 8 2 0.3 3 0.15 2 0.020 90 fluid of Oxya chinensis thumberg
6 310 2 0.3 1 0.05 3 0.025 88 pg dL mg dL
7 16 304 1005 3 0.020 75 VB, 4.62 Ca 0.31
8 2 8 304 2 0.10 2 0.015 78 VB, 43.20 Mg 0.84
9 3 10 304 3 0.15 1 0.010 85 VA 1.76 K 9.96
Ky 230 252 255 257 VE 510.80 Mn 0.055
K, 260 258 243 243 7n 50.1 P 6.23
K3 258 238 250 248 Fe 96.3 519.20
0B Cu 65.4 52.00
Se 0.58
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5
Tab.5 The composition of the amino acids in amino acid nutrient
mg dL mg dL mg dL

Asp 36.36 Ala 36.51 Phe 16.47

Thr 19.30 Val 26.00 His 14.06

Ser 24.54 Met 7.77 Lys 45.67

Glu 59.13 Ile 16.28 Arg 23.35

Pro 8.34 Leu 40.61 Aka 44.65

Gly 57.63 Tyr 16.81 Trp 14.48

4 5
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