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Study on the Enzymatic Process of Simultaneously Preparing Soy
QOil and Soy Protein Hydrolysate from Full Fat Soy Bean

Wang Zhang Xu Shiying Lin Lan Wu Yuefang
(Dept. of Food Sci. and Eng.)

Abstract Enzymatic process of simultaneously preparing soy oil and soy protein hy-
drolysate from full fat soy bean Consisted of three parts: aqueous extraction, enzymatic
hydrolysis and emulsion breaking. From Response Surface Analysis (RSA) the optimum
conditions of aqueous extraction were obtained ,that is,ratio of solid to liguid,1 : 10;tem-
perature, 44 C ; pH, 7. 70; extracting duration, 36min. Oil-containing soy protein obtained
from aqueous extraction was enzymatically hydrolyzed twice with neutral microbial pro-
tease, then isoelectric soluble soy protein hydrolysate (ISSPH) and emusified oil with low
stability were obtained. Some suitable conditions of breaking emulsion by using phase in-
version technique were determined from Differential Scanning Calorimetry (DSC) and
Tansmission Electron Microscope (TEM) ,and then pure soyoil was prepared under certain
conditions, the yield of soy profein hydrolysate was 74% and that of oil was 66%. Some
functional properties of the ISSPH and their application to food were investigated in this
study.

Key-words Soy bean; Isoelectric soluble soy protein hydrolysate; Soy oil; Enzymatic hy-

drolysis



