20 1 Vol 20 No 1
2004 1 Transactionsof the CA E Jan 2004 203
1 1 2
(1 , 411201 , 410128)
,  Alcalase 50 pH8 O ,
 TS224 4 TS225 14, TQ644 16 CA : 1002-6819(2004) 01-0203-04
11
0
, 26 4% 44 5% 8%
(o , ' A Icalase N ovo ,
2 8x 10" u/g
[2] [3] 12
, (Soxhlet
, method) ™
: :W erner-Schm idt!*
, , GB 5497-85
[4,5] [13]
[14]
, . DOH) = ( - NH: /
N ) x 100%
, NH:2 ,
(el , : Folin , GB547-80
, 74% 66%:; , GB 5495-85
Rosenthal' Guerard™® 13
, 500g,
e (201 80 5min
, , pH4 5 1 5 ,
, , , pH 9 0 25
, 3h,
, A Icalase )
, 50 pH8 0 : pH& 0 50
’ 2
21
1 , 100
120 140 160 180 200 ,
( 4 87 g/100mL )
: 2003-05-08 , 200 mL , 50 pH
: (0233Y5001)
(1964- ), i 80 , Q 6% (g/lOOmL),
, 411201

© 1995-2005 Tsinghua Tongfang Optical Disc Co., Ltd. All rights reserved.



204 2004
1
SR (A
—&— 0.5h
LIS v -~ 1.0h
- 80 H =
< D g e
@ —— 120H § > 2.0h
o -©- 140H - 2.5h
* —— 160H —e— 3.0h
-~ 200 . ) . , :
4.2 5.1 6.2 8.4 9.7

0 051.01.520253.08354.0455.0
B /h
1

Fig 1 Degreesof hydrolysisof different particle sizes
of milk under different tme of enzymatic hydrolysis

) y 1
, 80 140 , 140
120
: (120 )
22
, 120 :
, , 200 mL ,
50 pH8 0 : Q 4% (g/100
mL), :
, 2 3
10
g b
8 Ny
; =K o
g —o— 9.73%
T 6
@ 5 —a— §.35%
E 4 - 6.22%
3 ~0— 5.12%
2 -8~ 4.21%
1
1
0 05 1.0 15 20 25 30 3.5
Bl /h
2

Fig 2 Degreesof hydrolysisof different
concentrationsof protein in milk under
different time of enzymatic hydrolysis

FLIRE IR /e (100 mL) "

3 -
Fig 3 Hydrolysis degree-substrate concentration
curves under different time of enzymatic hydrolysis

2 3 ) ,

23

5 12 g/100 mL ,
50 pH8 0 , (g/100mL)
Q2% Q3% Q4% Q5% Q6% ,

NES

©w
T r rrrvrri11rrrrT

—_——
> —

7KREJE DH/%

L~

85 1.0 15 20 25 3.0 35
R}/ h

4 -
Fig 4 Hydrolysisdegree-tme curves under
different enzyme concentrations

© 1995-2005 Tsinghua Tongfang Optical Disc Co., Ltd. All rights reserved.



1 : 205

24 2
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M echan isn and kinetic analysis of enzymatic |m ited

hydrolysis of rapeseed protein containing oil
Liu Zhigiang®, Zeng Yunlong®, Jin Hong®
(1 Deparment o Chenical Engineering, H unan U niversity o Science and T echnology, X iangtan 411201, China;
2 College o A nimal Science and Technology, H unan A gricultural U niversity, Changsha 410128, China)
Abstract: To study themechanisn of aqueous enzymatic extraction of oil from rapeseed, the enzymatic hydrolysis

of rapeseed protein containing oil by alcalasew as carried out at pH8 0 and 50

The reaults indicated that the

particle size of the lid inmilk influenced reaction velocity obviously, and the velocity increased greatly w ith the
size decreasing T he overall rate of hydrolysis diminished exponentially versus the degree of hydrolysis Based on
this approach and experimental data, a kinetic model equation smulating the enzymatic hydrolysis of rapeseed
protein containing oil w ith A Icalase w as obtained and it could be used to guide and optimize the technology of

agueous enzymatic extraction of oil from rapeseed
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