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Study on hydrolysis of the high-temperature
soybean meal by protamex protease
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Abstract; The hydrolysis characteristics of the high-temperature soybean meal hydrolyzed with protamex protease
was studied systematically, by using single factor experiment and orthogonal experiment method. Through the
effects of enzyme quantity ,temperature,time, pH and substract concentration during the hydrolysis were studied,
the optimized conditions of hydrolysis were gotten.Results indicated that the optimum hydrolysis conditions of the
high-temperature soybean meal by protamex protease are the following:enzyme quantity 18000U/g, temperature
55°C,time 4h,pH 7.0 and substract concentration 9%.In such a condition, the degree of hydrolysis of the high-
temperature soybean could reach 36.8%.
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Study on development of edible food
packaging film with polysaccharides of Enteromorpha

LIU Chang', GAO Hong-wei’ *

(1.Qingdao No.2 Middle School of Shandong Province , Qingdao 266061 , China;
2.Shandong Entry—Exit Inspection and Quarantine Bureau, Qingdao 266002 , China)

Abstract: The extracted polysaccharide of Enteromorpha was used as main materials of edible food packing film.
The contents of polysaccharide and proteins in Enteromorpha extract were determined.The orthogonal design and
integrated balance method were used to determine the best formulation of the edible film.The tensile strength of
finished film, fracture rate of growth rate and water were tested. The results showed that 10g of NaHCO, were
added in 100g Enteromorpha powder when extract polysaccharide.The film made of 100g Enteromorpha contained
polysaccharide 1g, protein 0.07g, lecithin 0.2g, modified starch 0.5g,CMC 19, glycerol 0.3g, gelatin 2g.Permeability

of the membrane was 6.2%.

Key words ; Enteromorpha polysaccharide ;orthogonal experiments;edible packaging film
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