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Fo P RIS 5 R L S| VO e RL R S Ry

AU\%ﬁi’ﬁlfﬂg His Thr Val Met lle Leu Phe Lys
s SPC 275 | 347 | 376 | 1.76 | 403 | 560 | 2.79 | 6.78
ARy EF | SPH (Alcalase) 232 | 400 | 500 | 1.07 | 447 | 7.01 | 3.89 | 579
(%) SPH (Neutrase) 357 | 402 | 468 | 1.39 | 432 | 6.65 | 3.86 | 5.70
SPH (Bromelain) | 242 | 390 | 425 | 1.33 | 363 | 548 | 296 | 6.01
B EL R Asp | Glu Ser Gly | Arg Ala Pro Tyr Cys
' SPC 13.42 | 2346 | 580 | 6.98 | 6.04 | 392 | 627 | 156 | 161
ARy | SPH (Alcalase) | 12.08 | 20.08 | 6.21 | 6.87 | 6.11 | 581 | 624 | 219 | 0.85
(%) SPH (Neutrase) | 11.02 | 20.23 | 640 | 7.19 | 6.34 | 551 | 753 | 2.03 | 0.87
SPH (Bromelain) |10.39 | 2295 | 6.32 | 7.35 | 7.22 | 517 | 7.93 | 177 | 091

Wﬁ%t:
I A= T :F'[J\ E"?'“‘ﬁjljﬁ'/ WL -
2ELE | RO AT Try A2 -

SPC

SPH
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SPH
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S= Solubility WHC= Water-Hydration Capacity
GC= Gelation Capacity = FC= Foam Capacity
FS= Foam Stability EC= Emulsion Stability
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A TR R A S S T LR 8 OB

R TR VL His" | Thr | Val Met lle Leu | Phe Lys
S b {1 A 232 | 400 | 500 | 1.07 | 447 | 7.01 | 3.89 | 579

(%) A+B(8) 2.26 4.07 5.25 1.10 451 6.86 3.81 5.66

A+B(6.5) | 2.13 4.02 4.98 1.02 4.30 6.46 3.54 5.86

IEHEHELR Asp | Glu | Ser | Gly | Arg | Ala | Pro | Tyr | Cys
RS Efy A 12.08 | 2008 | 621 | 687 | 611 | 581 | 624 | 219 | 085

(%) A+B(8) | 11.33 | 20.09 | 6.27 7.10 6.37 5.83 6.26 2.44 0.80

A+B(6.5) | 11.64 | 21.14 | 6.32 7.08 6.65 5.64 6.30 2.14 0.77

* A FA PRI ] Alcalase 3 - A+B fﬁifﬁl Alcalase #[1 Bromelain 7Ttk
TR g 9 pH ff
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The Production of Soybean Hydrolysates by The Enzymatic Method
(1) The Comparison of the Hydrolysis Effect of Using Various Proteases
Fan-Chiang Yang , Jyh-Shyong Chern and Ming -Je Yang
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ABSTRACT

The main objective of this research was to hydrolyze soy proteins with the various commercial
proteases. The functional properties and the nutrient value of the hydrolysates were also evaluated.
When the commercial proteases were employed for hydrolysis, the degree of hydrolysis with Alcalase
after 3 hour was around 16%, which was higher than those with Bromelain 12% and Neutrase 9%.
Concerning functional properties, the hydrolysates produced with Alcalase show the best performance
in solubility and emulsion capacity of 90.3% and 39%, respectively. In contrast, the products obtained
with Bromelain treatment has a great increase (135%) in foaming capacity. In addition, the bitterness
level determined directly by tasting was shown as follows: Alcalase>Bromelain>Neutrase. The nutrient
value of soy protein hydrolysates obtained with protease treatment was improved. The concentrations
of essential amino acids, except for methionine and lysine, all were increased. Although Alcalase has
the highest hydrolysis activity and the can improve the compositions of essential amino acid, it reduces
the concentration the concentrations of glycine and arginine, which are capable of reducing cholesterol
in vivo. Based on the result, the hydrolysis with Bromelain deserves to more attention since it leads to

the increase in glycine and arginine contents to 0.37% and 1.18%, respectively.

Key words: soybean protein, enzymatic hydrolysis, peptide



