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KR M I ARG B B AR

Abstract: Extraction of crude protein from pepper meal, by the es-
tablishment of protease hydrolysis pepper meal protein isolate prepa-
ration in the best condition of flavor peptides was studied. Through
judging the degree of hydrolysis and yield of peptide, the compound
protease had the best hydrolyzation effect in digesting pepper meal
protein isolate among the trypsin, papain, alkaline, compound prote-
ase. The results showed that compound protease had best effect. Se-
lecting solid-liquid ratio (m : V), amount of enzyme, hydrolysis
time, pH and hydrolysis temperature as experiment factors, the best
technological condition of digesting pepper meal protein isolate was
determined by method of single factor experiment and orthogonal ex-
periment. The result showed that the best effect of Compound prote-
ase was in the condition of solid-liquid ratio(m : V)1 : 10, enzyme
dosage 2. 0%, pH 6.5, time 5 h and 50 “C. On the conditions, com-

pound protease has better hydrolyzation effect on digesting pepper
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meal protein isolate, after digesting the degree of hydrolysis is
19.60% , yield of peptide is 6. 30%.
Keywords: pepper meal; compound protease; enzymatic hydrolysis;

flavor peptide
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Table 1 Enzymatic hydrolysis conditions of
different proteases
it i 751 FHE/ % W% pH ERIEEE/C BE#RTE /b
Jik 3 1t 2.0 8.0 50 4
AN [ il 2.0 7.0 55 4
TV 5 2.0 8.5 55 4
SR A 2.0 6.5 50 4
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2.0%,2.5%,3.0% 4 3 Y5, W B i K A A0
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Figure 1 Effect of different kinds of protease on

the hydrolysis
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Figure 3 Effect of enzyme dosage on the hydrolysis by

compound protease
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Figure 4 Effect of time on the hydrolysis by compound
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Figure 5 Effect of pH on the hydrolysis by

compound protase
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Figure 6 Effect of temperature on the hydrolysis by

compound protase
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Table 2 Factors and levels of orthogonal design

hydrolysis by compound protease

KV AR/ B REARINE /b C REAR pH (E D AL/ C

1 1.5 4 6.0 50
2 2.0 5 6.5 55
3 2.5 6 7.0 60

3 BHMMIBEOBBESKRER
Table 3 L, (3")orthogonal design and results

hydrolysis by compound protease

4 A B C D KRR/ Y% KRR/ %
1 1 1 1 1 19. 43 5.75
2 1 2 2 2 19. 82 5.76
3 1 3 3 3 19. 27 5.58
4 2 1 2 3 19. 66 5.97
5 2 2 3 1 19. 37 6.31
6 2 3 1 2 20. 28 5.67
7 3 1 3 2 19. 73 6. 02
8 3 2 1 3 19. 60 5.61
9 3 3 2 1 19. 34 6.25
By 19.51 19.61 19.77 19.38
7K
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ks 19.56 19.63 19.46 19.51
B
R 0.26 0.03 0.31 0.56
B 5.70 5.91 568 6.10
Jik _
ke 5.98 5.89 611 582
o
ks 5.96 5.83 5.97 5.72
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