Studies on the Nutritional Significance of
Enzymatic Food Protein Hydrolysates
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(Fig. 1).
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Crude protein

contents
Pork meat—-Hot ethanol-—+Hot water—»{ Purified meat 88%
extraction extraction protein
Rice — » Hydrolysis —» Isoelectric— | Concentrated 359%
with precipitation rice protein
a —amylase of protein
Purified 899%;
egg protein
Isolated soy- 78%
bean protein
Casein 92%
Wheat gluten 76%.

Fig. 1. Food proteins employed in the present experiments,
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Fig. 2. Biological value(BV) in the rats fed on various experimental diets.
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Net protein utilization(NPU) in the rats fed on various experimental diets.
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Fig. 3.



Fig. 4. Plasma concentration of IGF-1 in the rats given various PD by probe.
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Fig. 5. Plasma amino acid concentration of diabetic and normal rats on PD or casein diets.
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Fig. 6. Plasma essential amino acid concentration of normal or hepatic rats fed on PD or

casein diets,



