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Optimization of Enzymatic Hydrolysis of Salted Egg White Using
Method of Response Surface

KONG Ling', ZHANG Min™, LIU Yaping
(1. School of Food Science and Technology,Jiangnan University , Wuxi 214122, China;2. Guangdong Jiahao
Foods Stock Inc, Zhongshan 528447 , China )

Abstract. The salted egg white was used as raw material , the most appropriate enzyme was chosen
from five kinds of enzymes to hydrolyze the salted egg white with two indexes:degree of hydrolysis
(DH) and content of peptide (PC). The impacts of enzyme amount, initial pH , temperature and time
on DH and PC of enzymatic hydrolysis of the salted egg white were studied by single factor
experiments. The response surface methodology was used to optimize the enzymatic hydrolysis
technology and DH was certified under the condition. The optimal technological conditions were
determined by this study as follows: papain was added with the concentration of 4% (E/S) , the initial
pH of the diluted salted egg white solution was better to adjusted to 4.0,and the hydrolysis reaction
was conducted at 60 ‘C and under this condition DH was 18.41% ,which can prove the validity of
the mathematical model of the response surface optimization.

Keywords: salted egg white,enzymatic hydrolysis,papain,single factor experiment,response
surface method
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Fig. 2 Effect of different kinds of enzymes on the DH and
PC of the salted egg white
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Fig. 5 Impact of temperature on the DH and PC of the
salted egg white
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3 =l 0 =l 11.717 3
4 -1 1 0 10.241 8
5 0 = =l 11.623 1
6 0 -1 1 11.019 2
7 0 0 0 15813 6
8 0 0 0 15.887 2
9 0 0 0 14.836 3
10 0 0 0 15.821 1
11 0 0 0 15.887 2
12 0 1 1 11.019 2
13 0 1 -1 11.494 7
14 1 il 0 17.792 9
15 1 0 -1 14.060 8
16 1 0 1 15.623 1
17 1 1 0 17.792 9
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