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Research on silk protein peptide milk powder
LUO Fu-ying

(Institute Center of Natural Science and Applied Technology,Zhanjiang Normal University,Zhanjiang 524048 , China)

Abstract. After hydrolyzed by prozyme,the hydrolyzate was concentrated by double concentrator,the conditions
for the first concentrator were as follows: vacuum degree -0.06~-0.07MPa, evaporation temperature 65~70°C; and
the conditions for the second concentrator were as follows: vacuum degree - 0.088 ~ —0.094MPa, evaporation
temperature 45~52°C,then the concentrated milk was spray dried at the concentration of 21°Be. The protein and
peptide in the end product were 36.20% and 3.10% respectively, and it had a good flavor, all met the required

standards of the product specification.
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