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Study on enzymatic hydrolysis of tartary buckwheat protein
GUO Xiao—na, CUI Ying,ZHANG Hui, YAO Hui-yuan
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Abstract: Tartary buckwheat was hydrolyzed respectively with Alkaline protease ( solid) , Trypsin, Alcalase 2.4L,
Highly- effective protease, Neutrase and Papain. Alkaline protease showed the highest hydrolysis degree (DH)
(about 20% for 2h)according to the hydrolysis curve.Two different hydrolysis degree of Alkaline hydrolysates were
prepared.The amino acid composition and the relative molecular weight distribution were determined.The results
showed that the Alkaline hydrolysates contained the higher hydrophobic amino acid and most of the fractions had
the lower molecular weight ( <1000Da).
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IR SR A 20 % [ABRE TR 1 T A 7 420 1A AH X 43 B
EEAAXT ARG , 2889 Da 120 43 i I TR B s 20
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