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Study on the hydrolysis of proteins in the process of Shaoxing sufu
fermentation and the influence on white particles in products
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Abstract: The rules of the protein hydrolysis and the tyrosine content were studied. The changes of amino
nitrogen, TCA —soluble nitrogen index (TCA-NSI) ,free amino acid, degree of hydrolysis (DH) ,tyrosine and
protein molecular weight were analyzed. Results showed that tyrosine increased with the increase of amino
nitrogen, TCA-NSI,free amino acid,DH in pehtze during Shaoxing sufu fermentation. The mainly degraded
proteins in the first 40 days were 7S and 11S proteins, while the mainly degraded substance after 40 days was
low molecular protein. Correlation analysis indicated that the Pearson correlation coefficient of the content of
free tyrosine and DH was higher than that of others. Besides this,the TCA-NSI,DH and free tyrosine were
higher in sufu with white particles than those in sufu without white particles,so it could be concluded that the
white particles in sufu were formed due to the excessive hydrolysis of proteins. This research could provide
reference to control white particles in Shaoxing sufu.
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Fig.1 Changes of the amino nitrogen and free Tyrosine during

sufu fermentation
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sufu fermentation
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Fig.4 Changes of the DH of protein and Tyrosine during

sufu fermentation
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Fig.6  Curve fitting model between amino nitrogen, TCA-NSI,
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Table 1 The correlation of parameter between amino nitrogen, TCA-NSI, free amino acid, DH and free Tyrosine

Pearsontf ¢ AR 2 P G et R R
SABE A B T 2 R 0.830 0.002 y=0.404x-0.017; R?=0.688
(TCA-NSD -V 25 i 2 2 0.894 0.000 y=0.006x-0.035; R>=0.799
Ui 8 2 IR 1 T 2 R 0.923 0.000 y=0.114x-0.043; R>=0.851
DH-Jiff B % R 0.933 0.000 y=0.032x-0.025; R?=0.870
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Table 2 The analysis of amino nitrogen, TCA-NSI, free amino
acid, DH and free Tyrosine in Shaoxing sufu phetze without and
with white particles
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B R AL (¢/100g) 12.96+1.74 14.51+0.22 —0.889/0.534
DH (%) 15.54+0.24 17.99+0.11 —6.347/0.037

W R 22 (¢/100g)  0.10£0.02 0.43+0.005 —16.250/0.028
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