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Abstract The article studied the technology of enzymatic
hydrolysis of wheat germ using a new proteinase, Novo
Flavourzyme, to produce nutritive and natural 1.2
wheat germ beverages. The best processing ’
parameters  of  enzymatic  hydrolysis  were 1.2.1
determined from the orthogonal tests:temperature _ _ .
55°C, pH7.0, ratio of material to water 1:8-1:10, 1.2.2 (Roess—Gorttlile)
amount of the flavourzyme 40LAPU/g prot. The 1.2.3 t
extracting rate of whole solid material and protein 12.4 835
could be 60.3%, 70.4%, respectively. And the o
product is not only highly nutritive because of (Hitachi)
rich essential amino acids, minerals and B family 125 2l
vitamines, good in taste and flavor, but also o
bitterless and characterized by a pleasant 1.3
toasted wheat germ aroma and flavor.
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o PH (LAPU/g ) (%) (%)
I 1(60) 1(7.0) 1(1:8) 1(20) 46.94 57.10
2 1 2(6.5) 2(1:10) 2(30) 48.31 55.96
31 3(6.0) 3(1:9) 3(40) 50.76 58.20
4 2055 1 2 3 59.21 69.65
5 2 2 3 1 54.99 62.97
6 2 3 1 2 50.53 58.45
7 3(50) 1 3 2 47.70 55.87
8 3 2 1 3 48.88 58.71
9 3 3 2 1 42.09 51.98
2
C ol LAPU/g
K, 48.67 51.28 48.78 48.01
K, 5491 50.73 49.87 48.85
% K; 4722 4779 51.54 51.95
R 7.69 349 276 4.94
Ky 57.09 60.87 58.09 57.35
K,  63.69 5921 59.20 56.76
o K5 5552 5621 59.01 62.19
R’ 8.17 466 1.11 5.43
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