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Abstract:The optimum conditions of enzymatic hydrolysis of
gluten were studied systematically,and the
property changes resulted from enzymatic
hydrolysis were evaluated by SDS -PAGE, the
rheological study. The results show that the
optimal conditions of enzymatic hydrolysis of
gluten are: [S]10%;[E]0.05%;1h, pH 7.0;35°C.
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Abstract:Neutral  proteinase was immobilized on ion
exchange resin  and cross -linked  with
glutaraldehyde. The immobilized enzyme was then
used to hydrolysis used brewer’'s yeast. The
results showed that styene DVB D392 was the
best carrier for the immobilization of the neutral
proteinase.
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