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2.5%(w/ w, ), 0.71(5 7, w/v), '
57 7h, 12.16% , ) (30 u/g);

1.0%(w/ v) , (60 ulg) ;

60
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Abstract:papain, neutrase and bromelain were used to
hydrolyze protein from the bone of chicken, DZF- 6030A DHG- 9075A
respectively. The results showed that papain was - UV- 2000
used to consider the effects of pretreatment of raw ’
material, enzyme concentration, substrate ( ) )
concentration, temperature and time on the degree .
of hydrolysis (DH). And orthogonal experiment was } ZFGBOA
applied to optimize the extraction conditions. The ; LD4- 2A
results showed that 12.16% DH could be obtained - 7K
when the levels were 2.5 % (w/w, based on the ’
protein  content), 5:7 (wiv), 57 and  7h, ; )
respectively, after the raw material was heated at
121 for 15 min. Then the yellow hydrolyzate was
gained by vacuum desiccate on 60 , while the 1.2
hydrolyzed solution decolored and deodorized with

active carbon. 121 - - -
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6
DH(%)
A B C D

1 1 1 1 1 8.00
2 1 2 2 2 10.52
3 1 3 3 3 11.50
4 2 1 2 3 12.09
5 2 2 3 1 9.67
6 2 3 1 2 11.20
7 3 1 3 2 11.08
8 3 2 1 3 11.77
9 3 3 2 1 10.53
Ky 31.03 32.18 31.98 29.21
K, 32.96 31.96 33.14 32.80
Ks 33.38 33.23 32.25 35.36
ki 10.35 10.74 10.67 9.75
ka 11.00 10.66 11.06 10.94
ks 11.14 11.09 10.76 11.80
R 0.79 0.43 0.39 2.05
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