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Abstract: Effects were studied, of which Na;SOj; as reducing agent
or surfactant including Tween 80 and soybean lecithin, on soy protein
hydrolysis process, product yield and foaming capacity by papain
hydrolysi. The results showed that adding suitable amount of
Na;SOj; and soybean lecithin not only can improve the hydrolysis
process significantly, but also can improve the yield of soluble hy-
drolysate, and the product has high foaming capacity and foam sta-
bility. Amino acid analysis showed that the content of hydrophobic
amino acid in precipitation was higher that in supernatant. It means
that aggregation and precipitation of hydrolysis processes have close
relation to hydrophobic interaction.
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Figuer 1  Digestion rate curve of hydrolysis of SPI by papain
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Figuer 2 Yield of supernatant {luid of enzymatic

hydrolysis of SPI
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Figuer 3 Foaming capacity and stability of enzymatic

hydrolysis of SPI
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Table 1 Amino acid in supernatant fluid of enzymatic hydrolysis of SPI %

T i Asp Glu Ser His Gly Thr Arg Ala Tyr Cys Val Met Phe Ile Leu Lys Pro
S1 11.2  28.1 4.80 3.08 3.85 3.46 7.75 3.30 2.79 0.49 4.22 1.29 4.77 4.07 6.13 7.54 3.05
S2 11.3 26.9 4.84 3.14 3.85 3.64 8.04 3.32 3.07 0.44 4.29 1.22 4.87 4.33 6.36 7.42 2.92
S3 11.1  25.8 4.93 2.92 3.78 3.74 7.98 3.52 3.47 0.30 4.28 1.34 4.93 4.22 7.00 7.41 3.27
S4 11.2  27.9 4.71 3.10 3.83 3.48 7.66 3.27 2.81 0.45 4.30 1.27 4.75 4.14 6.20 7.84 3.15
S5 11.2  27.8 4.82 3.09 3.85 3.56 7.81 3.33 2.88 0.48 4.25 1.24 4.80 4.13 6.22 7.77 2.71
S6 11.2  28.5 4.64 3.13 3.80 3.38 7.62 3.23 2.69 0.45 4.17 1.19 4.63 4.07 6.02 7.91 3.42
S7 11.2 28.1 4.71 3.21 3.83 3.43 7.76 3.23 2.83 0.48 4.16 1.20 4.63 4.08 6.03 7.91 3.29
S8 11.3  26.3 4.80 3.02 3.83 3.65 807 3.31 3.13 0.38 4.31 1.17 4.97 4.36 6.49 7.42 3.48
S9 10.9 24.9 4.79 2.88 3.88 3.74 7.80 4.55 3.12 0.37 4.96 1.34 4.80 4.42 6.88 7.21 4.42
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Table 2 Amino acid in sediment of enzymatic hydrolysis of SPI %
i Asp Glu Ser His Gly Thr Arg Ala Tyr Cys Val Met Phe Tle Leu Lys Pro
S1 11.5 18.2 5.12 3.12 3.94 4.12 8.28 4.20 4.40 0.43 5.14 1.37 6.67 5.41 9.38 5. 87 2.90
S2 11.7 16.8 5.20 3.27 3.97 4.05 7.97 4.39 4.52 0.41 5.16 1.50 7.02 5.32 10.10 5.73 2.94
S3 11.8 16.8 5.20 3.47 4.01 4.08 7.81 4.59 4.69 0.38 5.36 0.01 7.23 5.60 10.60 5.70 2.64
S4 11.5 18.3 5.09 3.11 3.97 4.14 8.46 4.25 4.30 0.40 5.12 1.33 6.64 5.50 9.41 5.81 2.62
S5 11.6 18.4 5.14 3.24 4.03 4.20 8.46 4.37 4.48 0.39 5.26 0.01 6.80 5.59 9.68 5.85 2.28
S6 11.3 18.2 5.01 3.10 3.95 4.12 837 4.24 4.34 0.40 5.23 1.33 6.63 5.55 9.39 5.85 2.93
S7 11.4 18.1 5.04 3.16 3.94 4.11 8.23 4.28 4.37 0.40 5.22 1.36 6.71 5.42 9.47 5.85 3.00
S8 11.4 15.4 4.94 3.48 3.90 3.97 7.76 4.63 4.80 0.32 5.68 1.53 7.32 5.74 10.80 5.70 2.62
S9 11.4 15.7 5.05 3.49  3.81 4.01 7.57 4.61 4.86 0.34 5.40 1.59 7.35 5.68 10.90 5.76 2.56
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