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Effect of Enzymatic Limited Hydyolysis on Functional Properties of Peanut Protein

LIU Zhi-qgiang', LIU Bo?, ZHEN Yun-long!

(1.Department of Chemical Engineering, Hunan University of science and Technology, Xiangtan 411201,

China; 2.Xiangjun Oil and Fat Industry, Yueyang 414000, China)

Abstract: The Aqueous Enzymatic extraction of peanut oil and protein was carried cut by using complex enzyme containing
Neutral protease Asl.398.Lomparing and studing on the functional propetties of peanut protein traditional Aqueous extraction
and Aqueous Enzymatic extraction oil and protein.the study shows that the technological process has certain effect on the functional
properties of peanut protein to be medificated, under the condition of experiment. The solubility of gained peanut protein is
lompletely improved, especially in the range of isoelectric point of peanut protein. What’s more, the foam ability and emulslfying
properties are also highly improved The finished peanut protein is free from bitterness, the viscosity is lower than traditional

Aqueous extraction protein.
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