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Study on hydrolysis of milkfat by lipase for natural flavouring agent
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Abstract: The production of milk flavor agent by the hydrolysis of butter was studied in the paper. Butter was
hydrolyzed by five lipases originated from microorganisms.Lipase B was chosen as having the best milk flavor of
the hydrolysates of butter.On the basis of the single factor experiments, the optimum parameters by orthogonal
design were determined as follows :the concentration of the substrate 50% ,E/S 1.0% ,temperature 45°C ,time 3.5h,
the best milk flavor can be produced. The verification test results indicated that the optimum conditions were

adequate for hydrolysis conditions of the butter.
Key words : lipase ; butter ; hydrolysis ;milk flavor agent
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