SBAENIT BHERRNE 275 2019F 515

DOI: 10.16210/j.cnki.1007-7561.2019.01.007

Viscozyme L

Fm !, ZxAl BaF!, ek, 3 &KL KwE R O repE!

L AB AR, LA F8 266100, 2. FR K AHEFFR, LA FE 266071)

B E: AT ALK (Viscozyme L) TR IEIA M4 LB A RF SR ARE Z G
0 LA, AL RAT, m)ﬂﬁﬁl%ﬂ’ﬁwh/’rﬁﬂﬂm’rﬁé RIE KRG EORELT
Kt EAREA L ERRREGH A, £ REM, Viscozyme L LI IEA A0 45 & LBE AL 4|
ERARGEFONRKIEARIA: B mE 6.1 FBG/g. pH A 4.2. B2 % 43 C. BafFitE] 4.5 h,
ERBEIZEMT, RAWNRETE 0 ETARRERIEZEESA A 73.21% * 0.59%F 85.23% +
0.67%, MH HARFMEG £ 73T 1%, AHt—FF LA R RAEMRE T —FF37iE42,

KHRIF: Viscozyme L; FUALIE; futh; LBtk RAKEEE

hESES: TS229 XEFRIRAS: A XE4HS: 1007-7561(2019)01-0034-07

Research on extraction of peanut protein concentrate by pretreatment
of peanut meal with Viscozyme L

YU Li-na', QI Hong-taoz, PENG Ya-pingl, YANG Wei-qiangl, SUN Jie!,
ZHANG Chu-shu', BI Jie', WANG Ming-qing'
(1. Shandong Peanut Research Institute, Qingdao Shandong 266100;
2. College of Life Sciences, Qingdao University, Qingdao Shandong 266071)

Abstract: In order to optimize the preparation process conditions of peanut protein concentrate by
Viscozyme L pretreatment combined with ethanol washing method, the influence of preparation process
conditions on protein quantity percentage and extraction rate was investigated by single factor experiments
and response surface methodology with peanut meal as the raw material. The results showed that the
optimum conditions obtained were enzyme dosage 6.1 FBG/g, pH value 4.2, enzyme hydrolysis temperature
43 and time 4.5 h, respectively. Under the optimum conditions, the verification experiment values of
protein quantity percentage and extraction rate were 73.21%=0.59% and 85.23%==0.67%, respectively. The
difference between the predicted values and the verified values was less than 1%, which provided a new way
for further development and utilization of peanut meal.
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3 2.5 42 40 5 71.01 80.49
4 7.5 4.2 40 5 73.88 77.53
5 5 3.8 35 4 6930 80.02
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