Iﬁétﬂﬁﬁi

Science and Technology of Food Industry

TEHM

BEMBRIENNEAR)

TEE.H 5,3 K, FERID
(X ITHARFHEY T RARF LT T ZEELLE, LT 100037)

B E.AREH AR, LT REKG S B T EF St ;81T Alcalase F= Flavourzyme 4 3t F) 48 JA & 9R | # & kA1
B T ko B ERIF, &4 A 40001/ min, 10min; £2 K g it #2 & Fe N\ Flavourzyme =T VA4E % & k& B3 & — 15, K
JEALIK 10.48% 42 5 2] 16.50% , B B % & Ak 69 ok L AR AT R AR K B &, @it st H o F F 69 M & 7T 40, Flavourzyme 4k
1ok A 2 RROK M R i B 0 R BR

KA & & Ak, Alcalase , M2k Be

Study on extraction technology of oat peptide
WANG Chang-tao,HAN Yang,FENG Bing , DONG Yin-mao
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Development, Beijing 100037, China)

Abstract. Oat bran,as raw material,the separation method and conditions for ocat peptide was investigated. The
protein in the bran was hydrolyzed to peptide by the cooperation of alcalase enzyme and flavourzyme. The result
showed that centrifugation was better for oat peptide separation in the condition of 4000r/min, 10min and
appending flavourzyme in hydrolyzing could double the content of peptide and increase DH from 10.48% to
16.50%. And flavourzyme can make the hydrolyzation more downrightly. And the bitterness of oat peptide was
improved significantly. From the determination to molecular weight of oat peptide, flavourzyme could hydrolyze it to
dissociative amino acid.
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1000 2000 3000 4000
EipiZ7] 6.2 6.3 6.3 6.3

B M (OB 0.91 0.898 0.794 0.958
B BME & B (mg/mL) 1.179 1.164 1.027 1.243
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AL ROR o ASSEG ] Flavourzyme 4 I T-2H65E ik
PEAT T AL PR AR IR 4

4 A Flavourzyme FifJ5 ¥ M AR
Alcalase 7K fi# 1h
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