RatinSHR

Food Research And Development

201748 H

5 38 445 15 1 MESIZ

DOI:10.3969/j.issn.1005-6521.2017.15.015

PR L. O Al AU A 7 R I A AR D 5 i

SOk AL BT EE T, XIS, EHTED
(1. REERHE IR B0 TR S AR SRR, R 300457 ;2. RGBS 225 £ 5240 TR #1 2 453003,
3. KASE R AYIHRER B & o, K 300300)

T OB R R At R B A AR B 0 8 e L A B R R 2 A AR AR, R R
B R A 4 1 e R AL ) B ok 6 9 o A R0 B i A I SRR, 0 RS 60
P S R ST O Mo T 0 S ) 5 AR 2ok SR AT , 945 2 1500 Ul % €0 R B8 b
KA 12 1(g/mL),pH 6.5, 38 8 55 C, B 4 h. vAH B R4 ) 4 8 2R 3y ) B e A 7 Rk A 2., B3 )5 A Ao
AT,

SERRIAL: Ay A A AR A S B R Ak

Effects of Enzymatic Hydrolysis on the Taste Characteristic of Boiled Chicken Flavor
ZHANG Yong—sheng'?, JIN Hui-hui', JTANG Fang', LIU Yuan®, WANG Yan—ping""

(1. College of Food Engineering and Biotechnology, Tianjin University of Science and Technology, Tianjin
300457, China; 2. Department of Food Science, Henan Institute of Science and Technology, Xinxiang
453003, Henan, China; 3. Food R&D Center, Tianjin Chunfa Bio—Technology Group Co., Ltd., Tianjin
300300, China)

Abstract: The objective of this experiment was to investigate the effects of enzymolysis conditions on the taste
characteristic of thermal reaction boiled chicken flavors. Chicken breast was used as a raw material, solid con—
tent and degree of hydrolysis of chicken hydrolysate were determined. The optimal conditions of enzymatic hy—
drolysis chicken protein was obtained by enzyme screening, single factor and orthogonal experiment. The results
showed that the optimum conditions as follows: Protamex (FH-G-NA-XII) and trypsin (YDB-CF) were em—-
ployed as the hydrolysis enzymes. The amount of FH-G-NA-XII and YDB-CF were 1 500 U/g protein respec—
tively. The mass ratio of chicken to water was 1 : 1 (g/mL), initial pH was 6.5, temperature was 55 °C, and hy—
drolysis time was 4 h. At this condition, the thermal reaction products had a best taste, especially in the respect

of mouthfulness, continuity and boiled chicken flavor.

Key words: chicken flavor; degree of hydrolysis; solid content; enzymolysis; boiled chicken flavor

AT T HRHEES 863 1 H (2013AA102204)
YEF A ik A (1980—) , 5 (DO, YR, i+ B 5 1] - i E A
*MAEAEE  EHEE(1962—) , 2o (D), Bl , WA= AR 00, [ AR5y 1) - & R AR

114111111111 1@ 1[4 1111111 @111 @[ - -

[10] 5= W55 M b i 31 Fh e | iR 2k & W0 10 Fh b 243
%k DPPH fE 1% (1. [ 24544 25,2009,32(13): 1695-1700

[LL] ™ TF 58 A3 v ) R A0 e T 5 e (4 T ] B R 52
5 %.,2007,28(9):164-167

[12] “FASF, i s, DA i) 21 w50 247 6 56 ) ) 41 BRI 35 S0 [ ], 49 Y
7 E27,2002,4(7):31-32

[13] AEXLH, )5 €, S48 DPPH [ 3835 BRIE A 7 ik e d A
S0 e P A AT 78 RS (] Tk BH,2012,8(12):380-383

[14] 2575 83, FMIP 4270 X 1 v A B I $ B R ) P B3 B e F e
U1 TR 2013,12(19):234-242

[15] J5 Tt iR, EARLT A 5T g B2 AL A5 07 B DPPH [ i S0
PR S 5 %,2012,33(7):8-10

[16] AFEH BRI R 75 I 4l B4 OB AR v B 28 S LAt e Ak
IR FE] B 9T 5 &, 2017,33(2):62-65

s B E7:2017-04-04



MERS5IZ

SRAK A 5 B T 3k A ek A B SR AR Aok 0 R

69 —

PRSI 20 TH22 70 ARAOGR A — ISR bl
A, EALAE IR A R AR HIE5 18 A R A A P RS
VAP A 1 I A 200 g DR A 72 18 R R PR IR A HAT
AR 8 L FRAE AR [R5 T
B IESRRIRAITE P, BORBZ BT 28 5
Bk FIRT, X TR ARARSNLAG A A DT TG , K2
B T A B RIS, TR S R T T B A5
HRIEAR A, B n] BRI F AT 3G A ARG B
A R4 PR 9 B8 P JEL SRS 2 B R AR, [ SO
FENURTT R 1 8 4 5 T B0 0y v ff A R 52 5 ) it
AIBITE, A B T — b HLA It Sl AR A ) 12 R 3
YEAEE W, S X A KR A (1 e B3t T JEL ),
JE R DR g 0 R B A Bt S T R 52 31 Bl 1 ), T
S FAT JEFE RGP AR 14 48 S JO7 R 1R 7475 T 3 i 5t
e, (EL T R e R T R 0 A TR A A T 25 Y
ZEST 23 U AR T R R A 2 KR A AR
2SR AT 3 BCER S R A A BRI AN ] o R
IFFEXG P AR A T 2525, X 2R 77 R A T 2 5
PR 20 X0 PA) XU A S R A 2B R 2

AR5 LA B PR g SOk, 358 FHAS ) A R i 2
it % HCHEAT Tt L WIS T AN [ 2 1 Rl D A 20
SRS A ARG AR AR R BRI o W SE T e R A A T
LA AR SR AT LA A S0 PA) KU F) A S 17 7
AR B IR IR I 275

1 MP5FE
L1 AR S EGH

S FI RS AGHE R (AP AA IS ) K4
TCFAR AL T WA e R A e R
AR (B9 ) : KEER R AR R A BRA A

525 A (Protamex, il ) 1.6x10° Ulg) XU R
H i ( Flavourzyme , B#G /1 04x10° Ulg) « i 45 ()
HEHAA A F Z A E A (FH-G-NA-1, §§5 /)
2.1x10° Ulg . FH-G-NA-XII, fH% 11 2.7x10° Ulg) AR EE
I (MG-G-80, % 1 0.7x10° Ulg) 2 11 il (YDB -
G-035, B 71 4.5%10° Ulg) : KT s AN & A B
455 AR (1 (YDB-CF, B i% /1 3.1x10° Ulg) : 7 T g
A TR AR e b et
1.2 {5k

DZKW-C BUfE R T BB ES) 5 ZB-
10L BUERFENL . 3k 55 2 LA BRA 7] 5 SXXW
B IR A J)-1 3 AR bk
JEIA BE TP AL A BRZA W) s DL-5B A K 28 2.0 0L -
RS T 5 UVI600 L AN AT L A3 B

T At B Al s A PR A
1.3 Rk
1.3.1 A RS i e

K HH GB/T 235272009 2 11 il ] 770 ) A R 13 725 )
S HE RS 1,
1.3.2 REGHETE T2

I R ) PR, 28T R AILAL B R XS A IR SRR —
FE SR R A 25 B T oK% 12 1(g/mL) Y EL i EF 5 IR
AP B A pH (B , FN R 3 000 Ulg
TN , B 3 ho ARG IR KYE T KT 10 ming SR)5
4000 r/min, .0 20 min, YW FIHH, HER I TIVRN .
1.3.3 R ERA s
1.3.3.1 HP—HAMERE

i A U0 I P P 25 3 BT 3 24 3 Tt
JER pH A, AT o SR 23 AT I SR A
FE SN Bk il s SR E VR o 18 B Ak B — F
AR EE 3 K, BHK 3 F17.
1332 HEEHEAMAERE

R L — B A e BRI g0 45 5, Ve PR R RAIUR AT
WIBEVE R 30, S e RO T ER . fERKLEN
1: 1(g/mL), B B AR N 344 1500 Ulg 85 5
WIZAE N AT RAR o SRS 20 HEA T /K A B I o, $A
IO B ) BB VEE B SRR A . AR
WA 3 U, KR 3 AT,
1.3.33 RS HC L r ke

PEREMIAE IR AL 1:4.1:2.1 11,
2: 1.4 1, BNEFR A 3 000 Ulg 85 A B, Hofth 204
FEARAR 53 S AT Bl A B oK A 800 7, 48 B g 7 G il
B SOREVE . e ER LG . BN AmEL 3
W BR 3 AT,
1.3.3.4 N5 E

A AR IS S AN AR I LT, BE R0 il £ 5331
“} 1000 Ulg 25 1 JFi~4 000 Ulg 5, -4 TR L K
it i R K i T M B 3 R, A g AR
il a8 SRV o B Al N i RS A 3
WK 3 AT,
1.3.4 B SRAR UL Ab g
1.3.4.1  PUK LB E

AT ARSI LT, BERE K LB
100 mL £ & 7K 3 in A 50.75.100.125.150 g A
JBE | SEAT Tl A LA B AR VR0 A B T A M R )
D7, BN B A i B BB B Ve o i Al I PRI K
Fefil, MRS A 3 Uk, ARIR 3 AT,



TR % R T Aok A B A AE Aok ) B

MESTZ

—_ 70

1.3.4.2 Bl ot

HEHERE ZEAZWIEN T, 2 517E 50.55.
60 CHEATHH . WEATHEEE L) K B BOK A P ml v
[ 5t i, AR N MG i A BB PP . B
B IBERERE . BRI ESR 3 W, HIR 3 AT,
1.3.43 [l pH {ERHH

BRI A B E IS OL T, 4 3IHE pH6.0.
6.5.7.0.7.5 %A T HEA TR o AR5 HEA TR RO F
RIS PR R P & i, $0 N A0 hl # S BB T
SE o B E A B pH (. BN TR 3 IR, K
34T,
1.3.4.4  [ffiek it [R] A o

TEL TR SR A IO, 43 B 1.2.3.
4.5 ho SR HEAT AR IR AR I R , A 0 A il 25
FORE VIR . WE 3G R e . AKX A 3
WL EHK 31T,
135 IEREEIT

MR 3 B DR 2 6w SR DA R K ik FEE ) R 1) 25
BEEF VR K B, AR R | B ) 3 N ER LR
F Lo(3)1E58 5 3546 1 KR T 1E 286

®1 EXHBEEERKFER

Table 1 Factors and levels of the orthogonal experiment design
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Table 2 Weighing coefficient of taste evaluation
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Table 3 Orthogonal test results of enzymatic hydrolysis

s A B C D KIREI%  EEITS
1 1 1 1 1 17.13 5.1
2 1 2 2 2 20.04 5.22
3 1 3 3 3 18.89 493
4 2 1 2 3 16.45 5.53
5 2 2 3 1 15.62 5.45
6 2 3 1 2 18.14 5.52
7 3 1 3 2 13.82 5.45
8 3 2 1 3 16.22 6.15
9 3 3 2 1 18.52 6.12

Kook 1869 158 17.16 17.09

ﬁg k1674 1729 1834 1733
k; 1619 1852 16.11 17.19
R 25 272 223 024

kan

508 536 559 556
556 5.61 5.62 5.4
591 552 528 554
R 083 025 034 0.16
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IK A EAT I 2552 (p<0.05 ), JH rv il A Bk 18] 7 A 7K HE
TS0 A 525 (p<0.01) , RF A A FE (R M R /N Hg
it g s [ > PR 7K H B SRR IR o ek 206 g

x4 KBERBERFTENN

Table 4 Variance analysis result of degree of hydrolysis

ARIER i A Bz F »
WK H] 10.355 2 5.178 114970  0.009
W E) 11,107 2 5553 123318  0.008
i 7.444 2 3.722 82.653 0.012
R 0.090 2 0.045
BT 28.996 8
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Table 5 Variance analysis result of taste evaluation

ASEE s A Yo7 F p
WK 1.017 2 0.508 22.300 0.043

EfETE 0.094 2 0.047 2.072 0.326
HfEdLE 0219 2 0.110 4813 0.172
R 0.046 2 0.023
pusan 1.376 8
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