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Study on enzymolysis of Pleurotus nebrodensis cooking juices based

on principal component analysis
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Abstract; The effect of six enzymes was studied, as edible fungus
hydrolase A01, Edible fungus hydrolase A02, cellulose, neutral pro-
tease, papain and flavourzyme on the content of free amino acid, re-
solvable sugar and L* , a* , b* value in Pleurotus nebrodensis cook-
ing juices. The results indicated that the influence on the content of

free amino acid and resolvable sugar was the most significant. The a-
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mount of free amino acid was increased by 55. 0% after the neutral
protease treatment; and the amount of resolvable sugar increased by
41.28% after cellulase treatment. The L* value both increased ap-
parent as the cellulase hydrolysis proceeded and neutral protease pro-
ceeded. The highest decrease of the a* value was shown after the
neutral protease treatment. The 6* value decreased after the neutral
protease treatment, and increased after other five enzymes treat-
ments. The flavourzyme treatment on the Pleurotus nebrodensis
cooking juices can achieve the best result by principal component a-
nalysis method.

Keywords: Pleurotus nebrodensis cooking juices; enzymolysis; prin-

cipal component analysis
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Table 1 The hydrolysis conditions of six enzymes

i T i

¥ Bt 2k pH &% /C mffE/h /%
CK  XFECR g — Wi 2 2
M1l EHWEKER A0l 6 55 2 2
M2 WK A2 6 55 2 2
M3 2 4 Z il 7 45 2 2
M4 TR 7 45 2 2
M5 KRR [ 7 55 2 2
M6 KR 2 A 6 55 2 2
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Table 2 Effect of six enzymes on the content of free amino
acid and resolvable sugar in Pleurotus nebrodensis

cooking juices (n=3)

Ui 18 e 2L 1R TV
AR GRS RER wi/

(mg + mL™1) %

(107 2mg+ g %

pogiist 1.0940.131c  — 33.50+2. 82¢ —
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Effect of six enzymes on the L* , a” , b" value in Pleurotus nebrodensis. cooking juices

HAEAD TS RZBGHE AR,
LH,
>ILH
[cyn W? =0.718, W, =0. 282; ZZ 54 /3. Y, = AW, +
BW.., B3 4 R, XU SR A R R RE A A s OO R
JIER [ T I 2T 24 2% T Tl A A0 i o BB AR T B 25 B 15 A i MK
R3 EHOIMBEERETAERHKER

Table 3 Table principal compounds cumulated

=

5

variance contribution rate

FHAEE E TR LH/ % BIH AR/ %
3.122 6 62.452 4 62.452 4
1.225 1 24.502 5 86.954 9
0.419 0 8.380 5 95.335 4
0.155 6 3.1125 98.447 9
0.077 6 1.552 1 100. 000 0
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Table 4 Value and ranking between different samples

of the comprehensive evaluation

FEf ERS 1A) ERY 2B A1 A
CK —2.784 0 —1.0111 —2.28 7
M1 —0.8957 0.518 8 —0.50 5
M2 —1.1418 —0.786 8 —1.04 6
M3 1.914 6 —1.534 8 0. 94 3
M4 —0.904 1 1.969 5 —0.09 4
M5 1.547 2 0.615 2 1.28 2
M6 2.263 9 0.229 2 1.69 1
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