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Research on Technological Conditions for Preparation of Soybean Minor Peptides by Microbial Fermentation

XU Fang,GAO Bing et al ( Wuhan Polytechnic University, Wuhan, Hubei 430023 ; Hubei University of Technology, Wuhan, Hubei
430068 )

Abstract [ Objective] To investigate the optimum technology conditions for preparation of soybean micromolecule peptides. [ Method ] With
defatted soy flour as raw material, soybean micromolecule peptides was prepared by hydrolysis reaction by protease, which was produced with
solid-state fermentation by a variety of microorganisms. The optimum technology conditions were ascertained by the use of orthogonal test.
[ Result] Under the conditions of temperature 32 °C , 0.2% Aspergillus niger, 0.2% Aspergillus oryzae, 1%o Saccharomyces cerevisiae , fermen-
tation time 36 h, humidity 80% , liquid material ratio 1:1.0 g/ml, proteinase activity was 466.8 U/g. Under the conditions of temperature 55
°C, hydrolysis time 10 h, pH 6.5, liquid material ratio 1:2.5 g/ml, enzymatic hydrolysis of peptide was 90.61% . [ Conclusion] This pro-

cessing method can improve the defatted soy flour edible value and the added value of the products.
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