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Enzymatic hydrolysis to enhance the umami taste of

Lentinus edodes boiling water by papain
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Abstract; To improve the content of umami substance in boiling
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water of Lentinus edodes, the single factor experiment and or-
thogonal experiment were carried out to optimize the enzymatic
hydrolysis process of L. edodes boiling water with papain. The a-
mino acid nitrogen content and equivalent umami concentration
(EUC) were also evaluated after enzymatic hydrolysis by papain.
Results showed that the optimum conditions for enzymatic hy-
drolysis to improve the content of amino acid nitrogen in boiling
water of L. edodes by papain were as follows: pH value 6.0, en-
zymatic temperature 55 “C, enzymatic amount 0.4% and enzy-
matic hydrolysis time 5 h. Under the control of these conditions,
the content of amino acid nitrogen was 0.454 g/100 mL. Enzy-
matic hydrolysis could significantly increase the contents of glu-
tamic acid and aspartic acid in boiling water of L. edodes as well
as EUC.
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Figure 1 Effect of pH value on the content of amino

acid nitrogen
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Figure 2 Effect of enzyme amount on the content of ami-

no acid nitrogen
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Factors and levels of orthogonal tests

K A i pH B EHRIEEE/C C AR/ Y D AR /b

Table 1

1 6.0 45 0.20 3
2 6.5 50 0.30 4
3 7.0 55 0.40 5
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