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Hydrolyzation Stability of Isothiocyanates Existed in Chinese Horseradish Volatile Oil

ZHANG Qing-feng, JIANG Zi-tao*,

ZHANG Yun-hua, LI Rong

(Department of Food Science and Engineering, Tianjin University of Commerce, Tianjin =~ 300134, China)

Abstract : In this study, the effects of temperature, pH, solvent, ultrasonic wave on the hydrolyzation of isothiocyanates in

the volatile oil of horseradish were investigated. The results indicated that the hydrolytic rate increased with the rising of

temperature; isdthiocyanateS were stable in acetone and the hydrolytic rate was very high by ultrasonic wave. In addition, the

mechanism of the hydrolyzation was discussed and a method for improving its stability was also given.
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Fig.1  Effect of temperature on the hydrolyzation of
isothiocyanates
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Fig.2 Effect of solvent on the hydrolyzation of isothiocyanates
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The Beverage was made with a material of tartary buckwheat. Extracted by the alkali process of generation, a

buchwheat protein was hydrolyzed into the polypeptide solution with enzymolysis technology. A optimal processing condi-

tion for preparation of tartary buckwheat polypeptide solution was set down according to a target of polypeptide concentration

and degree of hydrolysis. Showed as the result, a best effect can be acquired by processing a combined multi-stage hydrolysis,

added the Flavourzyme multiple flavor protease and Alcalase Food Grade hydrolysis protease. The optimum recipe of tartary

buckwheat nutrient beverage was developed from single factor experiment and orthogonal experiment.
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