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Protein degradation and amino acid release in the processing
of hydrolysis of porcine hemoglobin concentrate
GUO Shan-guang' ,ZHAO Mou-ming’ , JIANG Ai-min""

(1.College of Food Science,South China Agricultural University , Guangzhou 510642 , China;
2.College of Light Industry and Food Science,South China University of Technology , Guangzhou,510640 , China)

Abstract; Porcine blood hemoglobin, a by - product from meat process industry, was hydrolyzed by using
commercial enzymes ( Pancreatin, Protamex and Pancreatin/Protamex ) .After the enzymic procedure the
hydrolysates were determined by gel filtration chromatography and HPLC to characterize for protein degradation,
amino acid release.Protamex hydrolysates had broad molecular mass distribution and highest proportion big
peptides( > 15kDa) ; Pancreatin hydrolysates had broad molecular mass distribution and high proportion small
peptides( <5kDa).Amino acid composition analysis demonstrated that two enzymes had specificity for terminal a
variety of hydrophobic amino acids and that terminal domain of Protamex was complementary that of
Pancreatin.Pancreatin/Protamex hydrolysates had the most complicated molecular mass profile and highest
protein recovery 92.34% after 24h hydrolysis.During Pancreatin/Protamex extensive hydrolysis later time, peptides
especially for high molecular weight ( > 15kDa) and for containing more hydrophobic amino acids, aggregated
becoming to insoluble, decreased protein recovery(PR).

Key words: porcine blood hemoglobin; hydrolysis; molecular mass distribution; amino acid composition;
protein recovery
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Study on enriching culture ratafia yeast
high with Nanfeng mandarine orange as raw material
DU Hua-ying, XU Ming-sheng* ,ZENG Ting-ting
(College of Food Science and Engineering, Jiangxi Agricultural University, Nanchang 330045 , China)
Abstract ; With the below standard fruit of Nanfeng mandarine orange as main material, ratafia yeast was enriched
culture by adding KH,PO, , NH,Cl.The optimum medium and culture fermentation condition were concluded that

sugar content was 9% and KH,PO, recruitment was 0.08% , NH,Cl recruitment was 0.04% . The optimum culture
fermentation conditions were pH4.5 and inoculation amount 6% , media volume 100mL/250mL, fermentation

time 16h.

Key words :the below standard fruit; ratafia yeast; culture medium optimization
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