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Abstract
Taking hydrolysis as the index, the effect law of pH, temperature and enzyme addition on serum hydrolysis of Tibetan sheep was studied, and

(School of Life Sciences and Engineering, Northwestern University of Nationalities,
In order to make further use of blood resources, the serum of sheep was used as raw material and hydrolyzed by gastric protease.

on this basis, the gastric protease hydrolysis process conditions of sheep serum protein were optimized by Box-Benhnken response surface test.
The results showed that when the substrate concentration was 5% and the enzyme amount was 6 200 U, the optimal hydrolytic conditions were

as follows: temperature 46 °C, pH 2.25, enzymatic hydrolysis time 2 h, and the degree of hydrolysis was (23.41 = 0.23) %.
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