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Study on Optimization of Hydrolysis Process of Procambarus clarkii Byproduct by Flavourzyme-Papain Compound Protease

GAO Xiang, WANG Rui, ZHANG Man
(Jiangsu Food Science College, Huaian 223003, China)

Abstract : Under the fixed conditions of 10% substrate, Flavourzyme - Papain ratio 1:1, the effects of pH, enzyme amount,
temperature, reaction time on hydrolysis degree of Procambarus clarkii byproduct were investigated, and these factors were
optimized by orthogonal test. The optimal substrate concentration was also determined. Results showed that the optimal
hydrdysis conditions are, pH 7.0, amount of compound enzymel.5%, temperature 50~55 °C, time 5 hours and substrate

concentration 25%. The maximum hydrolysis degree reaches 26.2%.
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Fig.1  Effects of pH values on degree of hydrlysis
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Fig.2 Effects of enzyme amount on degree of hydrolysis
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Fig.3 Effects of temperature on degree of hydrolysis
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Fig.4 Effects of time on degree of hydrolysis
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Table 1 Factors and levels of orthogonal test
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Table 2 Design and results of orthogonal test
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Fig.5 Effects of substrate concentrcotion on degree of hydrolysis
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