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Hydrolysis of Egg White Protein by Flavourzyme

HUO Yongjiu, ZHAN Jinshun, JIN Xiaojun, ZHAO Guoqi
(College of Animal Science and Technology, Yangzhou University, Yangzhou 225009, China )

Abstract: Hydrolysis of egg white by Flavourzyme was determined by the orthogonal test. The
optimum parameters were: temperature, 55 °C; pH, 6.5; enzyme dosage, 6%; egg white concentration,
1:5. With the condition, the residual protein rate and the degree of hydrolysis after 6 h were 27.68%
and 38.75%, respectively, and the resulting hydrolysate primarily consisted of free amino acids and
dipeptides.
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Table 1 Ly(3)*orthogonal design

T [ aamE Y] B oy % DEE T R AL

1 50 6.0 4%

1g:3mL
2 55 6.5 5% 1g:4mL
3 60 7.0 6% 1g:5mL
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Fig.1 Effect of temperature on hydrolysis
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Fig.2 Effect of pH on hydrolysis
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Fig.3 Effect of enzyme dosage on hydrolysis
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Fig.4 Effect of concentration of egg white on hydrolysis
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Table 2 Effect of Ly(3)*orthogonal design

%
et e o
50)

1 1(6.0) 1(4) 1(1:3) 29.13 27.89 25.88 82.89
2 1 2(6.5) 2(5) 2(1:4) 33.40 33.50 32.73 99.64
3 1 3(7.0) 3(6) 3(1:5) 40.07 42.99 44.61 127.67
4 2(55) 1 2 3 27.97 29.45 26.26 83.68
5 2 2 3 1 37.17 35.62 35.57 108.36
6 2 3 1 2 55.96 51.44 53.70 161.10
7 3(60) 1 3 2 46.10 46.22 45.04 137.36
8 3 2 1 3 57.80 55.25 57.03 170.08
9 3 3 2 1 71.15 70.80 75.73 217.69
K 310.19  303.92 414.07 408.94
K 353.14  378.08 401.00 398.10
K 525.12  506.46 373.39 381.42
ki 34.47 33.77 46.01 45 44
k 39.24 42.01 44.56 4423
k 58.35 56.27 41.49 4238

R(HE%E) 2388 22.50 4.52 3.06

R3 EXHBLEO)'ER
Table 3 Effect of L,(3)* orthogonal design

il - " E TR B (i)

1 1(50) 1(6.0) 14) 3190 2950  30.46 91.87
2 1 2(6.5) 2(5) 3091 2959  29.12 89.61
3 1 3(7.0) 3(6) : 2892 2939 2822 86.53
4 2(55) 1 2 3 3351 3370 3492  102.13
5 2 2 3 1 39.75  39.65 3872  118.11
6 2 3 1 2 21.85 2237  23.06 67.28
7 3(60) 1 3 2 2605 2598 2617 78.20
8 3 2 1 3 2211 2216 2170 65.97
9 3 3 2 1 1469 1542  14.84 44.95
K 268.02  272.20 225.11 254.93
K 28752  273.69 236.69 235.09
K 189.11  198.76 282.85 254.63
I3 29.78 30.24 25.01 28.33
k 31.95 30.41 26.30 26.12
ks 21.01 22.08 31.43 28.29
Rt %) 8.77 8.33 6.41 2.20
24 Flavourzyme /KB FE R /KBHIEER _—_
o
2RI e, SN B A SR o VK JE R 5.172 mg/ Flavourzyme i 258 25 11 e A 05 00 < IR

ml, 5K @ P2 BRI T U E LBl ik 55 °CLpH 6.5 R N 6 % ETH RHRUT AR A
44.09% , Horp I B KR A XA TR 1 g5 mL, 7RI, 6 h i A& H 5k RN
W 27.68 % , KK 38.75 %, FBE LA B 2 R I —
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EARAE Flavourzyme Bk R E B T LR

I A, AR 20 I R TR AE300 LA BN 17.71 %M1 58.18 %, i 5 & L R I /0 K s
T, ARy & /N T 180 1 180~300 JiF 5 LMl 4 44.09 %.
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