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Effect of Dual-Enzymatic Casein Hydrolysate on DVS Starter Growth and Yogurt Quality

WANG Jia-jia, HU Zhi-he®
(Tianjin Key Laboratory of Food and Biotechnology, College of Biotechnology and Food Science,

Tianjin University of Commerce, Tianjin 300134, China)

Abstract: An enzymatic casein hydrolysate rich in ACE inhibitory peptides was prepared through sequential hydrolysis with
pepsin and trypsin and ultrafitrated to collect peptides less than 6000 u in molecular weight with ACE inhibitory activity. The
effects of different concentrations of the casein hydrolysate and the peptides on the growth of DVS (Direct Vat Set) yogurt starter
were explored. Their application in yoghurt was explored by investigating their effects on text properties such as acidity, hardness
and viscosity and sensory quality. The casein hydrolysate when added at 4 g/100 mL and the peptides when added at 0.3 g/100 mL
had a stimulating effect on the growth of lactic acid bacteria but did not have an obvious effect on the sensory quality of yoghurt.

Inhibitory effects on the growth of lactic acid bacteria were observed when the hydrolysate was added at concentrations equaling or

exceeding 5 g/100 mL or the peptides were added at concentrations equaling or exceeding 0.35 g/100 mL.
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Table 6 Orthogonal array design arrangement and corresponding results for optimization of yoghurt production
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Table 7 Comparison of sensory quality, acidity and texture properties of yoghurt with the addition of the casein hydrolysate, the peptides and none
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Vs IN4g/100mL7K fif4) & 1% 5L 9.1 89 52.3 13.5 2.40 7.68
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0o P 2 B B T o - R AR 11165 ~203 (1) & JE 1R
FEAIIBT IR, 8 B 2 A8 3 )2 AT FMTHPLC AL 3 T
HAPURETEMRE, IFK Ay 44 A Casocidin, FAZFSEEIE
W CasocidinGEAM il K AT i A1 4 3 (A A BRI O A Ko 28
TSP 003 45 FH IR A 1 i At A 1 2 79 20 00— b o 5
Fi% 22 1470 121 K (Tyr-rich polypeptide, A5 Trpi), ‘&% 4r#E
02 7 BR T R K AT 1R R R ARG, AR 43 1 i Ay
6200D, [FIN AT S b . 51822008 4F HI ' 4 111
FEAAE S B 1 7 X I A 2 FRAT B . & (i A BR B R K
HFF A PRI R CRAR ) 2 R R B B, DS 007 i
3386D. FEBRUEITE20104 T i ER (IR IR AR (1, R
FH 43T 05 10000u (191 S8 5 Y8 /K AR 75 3106 K AT v
Lo COVHI R BRI . B 2 AT R R 2T 1 Y A
FAmE e, BAARS PR mE L, AL T i
J3162D.

i £ 1 X0 A A 4 %ok LR W AR K B SR i i
VRN T R BE K34 g/100mL , 17 8 6 4 %o 5 1 11 2E K
B A RIAE F 08 d5 S I ot & 5 410.3g/100mL . HJ 4
R DEXT AR P P BT T E A, XS R[4
PRI —IN PR R T, a1 iR T
6000u/c A7 AT A 11

4 Z ®

I A o ACEFI IS 1 1) s 28 1 XU (79 2 1T
B 1 ) KA, FHK AR A7) FH A BE 231 T 6000u fF 5
JEAFRBIED) A JokE, T O FLIR B R 5 A Fibes, DA
fff A AR R I TS A 2, KRR VA 0 T 94
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TR I AE KA VE R, /KARY T =R S = 52/100mL,
) TR A =0.35g/100mL e} FL IR 1 1) 25 K i 3 417
WIHETT, A #1485 5 4g/100mL ) 1% 25 1 XU 7K f 4 Al
0.3g/100mLE JEY I K e FL, 5 To AR AT s N 1 3 3
P LAH Eb 33 19 o 42 55 10 ¥ o 5ot A T L 1) ol T R R T
SEWAAR /N, MORT P IN<<4g/100mL (1 1% £ 1 X008 7K i
YIF1<0.3g/100mL ¥ EA) ] £ Dy Be Tk BRI s A 1L
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