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Sudy onthe Preparaion d FHasna Pradan Hour fromSwre by Beynatic Hydrdyds and Its Decdoraion Techndogy

XM ONG Taoetd ( Cdlege of Life Sience, Yangze Whverdty, Jngzhou, Hubei 434025)

Aostrat [ Ogective] The research ai ned to discuss the preparaion nethods of edle swre dasna protein flour . [ Method] Swine dasma wes hy-
drolyzed by erzynolysis nethod and the ereynolysis li quid wes decdorized by us ng active carbon to prepare swie plasna protei nflowr . The decdoration
effeds of adive carbon under dfferert decoloration conditiors were conpared to corfirmthe opti rumtechnology conditiors of decoloration . [ Resut] The
decolordion rate o active cabonto swne dasma erzyndyds liquid wes 90 .60 % . Decol oration te nperature had sigrificart irfl uences onthe decdoration
effeds on dasma enzynolyds liqui d and the dosage of active carbon and decdoraionti ne had o sigrificart effect on the decoloration effects on dasna
erzyndyds ligud. Their irfluences onthe decolordion effects in order wes decoloration tenperature >the dosege d active carbon > decoloration ti ne .
The opti numtechrology conditiors of decoloria ng swne dasma erzy nolysis liquid by using adive carbon were as falovs : the dosage of active carbon of
4.00% , the decoloraionti ne of 30 nin and the decdoraionte nperature of 50 . [ Conclugon] The plasma protein flour nade inthe test wes light yel -
lowflour , without fishy sndl and i npuity . Its protein cortert vas 68 .25 % and its soluhility in water a roomte nperat ure reached 92 .35% . It cod d be
wddy apdied infood industry .
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