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85~92 C
8U g.

TS 236.9 A

Enzymatic Process of LLong Rice Based Fat Substitute

YANG Yu-ling XU Shi-ying  WANG Zhang
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract The enzymatic hydrolysis in the process of long rice based fat substitute was studied and the
optimal conditions of the enzymatic hydrolysis was obtained by using Response Surface Analysis. Also
different drying techniques were compared. The results showed that the optimal hydrolytic tempera-
ture was 85~92 C and amount of enzyme was 8 U g. Spray drying was used for manufacturing the
fat substitute which had good rehydration.
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Tab.2 Derivation analysis of the effect of three factors on
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Tab.1 DE value and yield of the product made in different 1
conditions ' -
DE
Ug min T % %
X X2 X3 V1 N2
1 6.1367 75 18 2.91 71.9
2 6.1367 75 30 4.03 69.5
3 6.1367 95 18 0.61 79.5
4 6.1367 95 30 0.69 78.2
5 9.2050 85 18 3.22 76.9
6 9.2050 85 30 3.53 76.2
7 4.6025 85 18 1.43 80.4
1 DE
4.6025 85 30 1.51 78.8 Fig.1 Effect of temperature and the amount of enzyme
9 9.2050 75 24 4.45 71.5 on DE value
10 9.2050 95 24078 76.4 1 DE
11 4.6025 75 24 2.96 74.9 DE
2 6025 95 2 0.60 9.5 bE
1 4. 4 . 79.
DE
13 6.1367 85 24 1.95 75.4
14 6.1367 85 24 2.32 74.3 SAS
15 6.1367 85 24 2.30 75.4
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Tab.3 Derivation analysis of the effect of three factors on
3 DE

yield

Fig.3 Effect of temperature and the amount of enzyme

F on DE value and yield
- 4 34.263016 8.565754 6.865 0.0290 4
2 4 89.773969 22.443492 17.987 0.0036
4
s 4 9.347957 2.336989 1.873  0.2533 Tab.4 Effect of drying ways on temperature and property of
rehydration
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Fig.4 Relationship of DE value and gel strength
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