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Enzymatic M odification of a Whey Protein I solate to a Peptide
Mixturewith a High Fischer Ratio
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TSUCHITA?, Takaji YAJMA? and Tamotsu KUWATAD
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A peptide mixture with a high Fischer ratio, which is defined as the molar ratio of
Va+Leu+lleto PhetTyr, was prepared from awhey protein isolate (WPI) by
consecutively hydrolyzing with neutral and acid proteases and then by treating with SP-206
resin to adsorb the aromatic amino acids. The Tyr and Phe concentrations in the
supernatant after adsorption on SP-206 resin were reduced by 8.3% and 14.2%,
respectively. After this adsorption process had been repeated 7 times, the Fischer ratio of
the peptide mixture was 9.0, while that of WPI was 4.7. The molecular weight, total
average residue number and free amino acid concentration were 200-2,500, 2.6 and
22.3%, respectively.

Keywords: whey protein isolate, peptide, Fischer ratio

[PDF (647K)] [References]
Download Meta of Article[Help]
RIS
BibTeX

To cite this article:
Tadashi KOJIMA, Shigeko MIYAZAWA, Toshiyuki GOTOH, Hiroshi TSUCHITA, Takaji



YAJMA and Tamotsu KUWATA, Enzymatic Modification of a Whey Protein | solate
to a Peptide Mixture with a High Fischer Ratio FSTI. Val. 3, 184-188. (1997) .

doi:10.3136/fsti9596t9798.3.184
JOI JST.JSTAGE/fsti9596t9798/3.184

Copyright (c) 2009 by the Japanese Society for Food Science and Technology

HY M = T - 1
— RARELINY Eﬂm% . JDream. I JST Linnk Cenfer

Japan Science and Technoloqgy Information Aggregator, Electronic .@TA&



