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Fig. 1. Process diagram for the production of enzymatically hy-
drolyzed vegetable proteins.
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Table 1. Compaison of properties of enzymatically hydrolyzed soy
proteins

Hydrolysate I Hydrolysate II Hydrolysate III

Properties (eHVP-Base) (eHVP-High) (eHVP-Reacted)
Moisture 7.5 7.8 7.7
Protein(%) 60 85 40
Ash(%) 8 6 30
Salt(%) 1.9 15 15
DH(%) 50 53 50

Bulk density(g/mi) 0.3 0.3 -
Average MW 300 250 300

MW over 1000 - <15% -
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Fig. 2. Molecular weight distribution of Hydrolysate |.

Table 3. Amino acids composition of eHVP-related products
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Table 2. Proximate analysis results, mineral contents and physical
properties of the dehydrated sludge(BPH).

Protein(%) 30
Moisture(%) 5.82
Crude Ash(%) 3.2
Crude Fiber(%) 21
Carhohydrate(%) 38
Calcium(%) 0.43
Phosphorus(%) 0.50
Sodium(%) 0.09
Potassium(%) 0.69
Bulk density(g/mi) 0.43
Water binding capacity(gH.0/g) 8.0

Color light yellow

Ami 4 Hydrolysate I(eHVP-Base) Hydrolysate II(eHVP-High) Hydrolysate I{(eHVP-Reacted) BPH
mino acl
Free amino acid(%) Total amino acid(%)

Alanine 0.8 1.2 0.6 14
Arginine 1.9 1.9 1.0 2.0
Asparagine 1.3 1.8 0.7 -

Aspartic acid 1.1 1.0 0.5 2.9
Glutamic acid 2.1 3.2 3.2 4.5
Glutamine 0.5 1.2 0.1 -
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Table 3. Continued

Amine acid Hydrolysate 1(eHVP-Base) Hydrolysate ll(eHVP-High) Hydrolysate II(eHVP-Reacted) BPH
Free amino acid(%) Total amino acid(%)
Glycine 0.3 0.4 1.5 14
Histidine 0.5 0.7 0.3 1.0
Isoleucine 2.5 2.0 0.7 1.8
Lysine 1.2 0.1 - 1.9
Leucine - 4.3 1.6 2.9
Methionine 0.3 0.5 0.2 -
Phenylalanine 1.6 2.7 1.0 1.7
Serine 1.0 0.8 0.3 1.5
Threonine 0.8 1.4 0.5 1.2
Tryptophan 0.4 0.5 1.0 -
Tyrosine 1.0 0.2 0.1 1.0
Valine 1.2 2.1 0.8 1.9
Total 18.5 26.0 14.1 27.1

- ¢ Not detected.
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Characteristic Properties of Enzymatically Hydrolyzed Soy Proteins for the Use in Protein
Supplements

Hee Jeong Chae *, Man-Jin In and Min-Hong Kim (R&D Center, Miwon Co., Ltd, Kyoungki 467-810, Korea)

Abstract : Enzymatically hydrolyzed vegetable protein (eHVP) was produced from soy protein using pro-
teases, and the physicochemical properties were examined. Soy protein hydrolysate of 60% protein and 50%
degree of hydrolysis was useful for the base of savory ingredients. The Maillard-reacted and flavoring com-
pound-added hydrolysate had improved flavor. It was for enzymatically hydrolyzed soy sauces and de-
hydrated seasonings. ISP hydrolysate of low molecular weight (MW~250) and high protein content (85%)
was suitable for special uses such as infant diets, sports nutrition, and medical diets. The eHVP gave no lim-
itation of dosage in the formulation as a flavor enhancer. The byproduct of protein hydrolysis was found to
have high content of fiber (21%) and to have potential for the use as dietary fiber or bulking agents.

Key words : soybean, soy protein hydrolysate, hydrolyzed vegetable protein, physicochemical properties
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