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Optimum of casein phosphopeptides production process
by using response surface methodology

SHAO Meng-qiu' ,LI Zu-ci',BU Er-hong’ , YANG Fang-fang’

(1.Yueyang Vocational and Technical College, Yueyang 414000, China;
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Abstract: By single factor experiment,the proper hydrolysis time ,temperature, substrate concentration and enzyme

- substrate ratio were determined. The quadratic function mathematics model, for the processing of CPP from

trypsin hydrolyzed casein was built. According to the Box-Behnken design principles, by three factors of exercise

at three levels response surface methodology, with the Minitab14 statistics analysis software. By analyzing the

response surface and contour based on the degree of hysrolysis as response value, the optimal processing was
obtained as follows: hydrolysis time 6h + 12min, substrate concentration and enzyme - substrate ratio 2.23%.,
temperature 50°C, substrate concentration 4% , pH 8.4, with 120r/min, and the actual degree of hysrolysis was

62.04%.
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