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Tablel AminoN mensurating result of turtle hydrolyzed by different protein enzyme
/mg- kg %)
N umber Enzyme type Enzyme hydrolyzing condition Concentration of anino-N
T/ pH 1h 2h 3h 4h
Papain 55 65 55 55 55 55
Trypsin 40 85 60 60 68 77
Pepsin 50 20 28 29 43 58

2 , 4
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pH > > > , ) )
,pH Q1 138 6mg/kg, 6
(Fo1(2,2)= 2 00) , 83 21 mg/kg, ,
AB2CID3, (E/5)6 4 ,
g/kg, 45 ,pH 75 , 6 h 10 , 15min,
: E/S 6 4 g/kg, 45
137 5mg/kg pH7 5 6 h,
1 (6
2
Table 2 A nalyzing result of orthogonal experimentsof turtle hydrolyzed by T rypsin
(g.E{(Sg_/l) T/ pH t/h (mg- kg Y
N umber A B C D Concentra-
tion of amino-N
1 A1(3) B1(40) C1(7 5) D1(4) 65 99
2 Al B2(45) Cc2(8 5) D2(5) 68 74
3 Al B3(50) C3(9 5) D3(6) 54 99
4 A2(4 8) B1 Cc2 D3 76 99
5 A2 B2 c3 D1 60 49
6 A2 B3 c1 D2 82 49
7 A3(6 4) B1 C3 D2 52 24
8 A3 B2 c1 D3 137 5
9 A3 B3 c2 D1 38 49
K1 63 24 65 10 95 30 54 99
K2 73 32 88 91 61 41 67 82
Ks 76 10 58 70 55 91 89 83 637 92
R 12 86 30 20 39 39 34 84
E 5 47 9 70 6 58
22 )
3 , A 4B 3C4D 4E3F3, 65 28
20 125 g/kg
> > > 22 6 15 )
> 1
Q 05 (Faos (4, 12) = ,
5 91) , 18, 19 10
a1 (Fa1(4,12)= 3 90) , )
18, 19
3
Table 3 Stat result of orthogonal expermentsof formula of health beverage of turtle
Exam ination factor
@) (©) (E) (F) Stat
N umber Turtl ®) M ilk ©) Cyclod- Citri
s)llilrtioen Sugar pwvlder Extract e};(Ct?in alc:(ljc result
1 1(50 ) 1(24 ) 1(14 ) 1(16 ) 12 ) 105 ) 1895
2 1 2(26 ) 2(16 ) 2(18 ) 2(4 ) 2(10 ) 2078
3 1 3(28 ) 3(18 ) 3(20 ) 36 ) 3(15 ) 2 436
4 1 4(30 ) 4(20 ) 422 ) 48 ) 420 ) 2 465
5 1 5(32 ) 5(22 ) 5(24 ) 5(10 ) 525 ) 2038
6 2(55 ) 1 2 3 4 5 1998
7 2 2 3 4 5 1 2 067
8 2 3 4 5 1 2 2 456
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3 Continue Table 3
Exam ination factor
®) (©) () (F) Stat
N umber Turtle o) M ilk Extras’ Cyclod- Citric oyt
Dlution 9 pow der extrin acid
9 2 4 5 1 2 3 2 458
10 2 5 1 2 3 4 2 264
11 3(60 ) 1 3 5 2 4 2238
12 3 2 4 1 3 5 2 259
13 3 3 5 2 4 1 2586
14 3 4 1 3 5 2 2332
15 3 5 2 4 1 3 2324
16 4(65 ) 1 4 2 5 3 2338
17 4 2 5 3 1 4 2386
18 4 3 1 4 2 5 2 654
19 4 4 2 5 3 1 2633
20 4 5 3 1 4 2 2438
21 5(70 ) 1 5 4 3 2 2189
22 5 2 1 5 4 3 2208
23 5 3 2 1 5 4 2217
24 5 4 4 2 1 5 2254
25 5 5 3 3 2 1 2128
K1 21820 2131 6 2270 6 2253 4 22630 2261 8
K2 2248 2199 6 22500 2304 0 23112 2289 6
Ks 23478 2469 8 2261 6 2256 0 2356 2 2352 8 57 339
Ka 2489 8 2428 4 2354 4 23398 23320 2314 0
Ks 2199 2 2238 4 2331 4 2314 6 2198 4 2240 6
R 307. 8 338 2 104 4 86 4 157 8 112 2
F 5 74 8 32 319
3 4
31 1)
L L L 2)
32 : 10 , 15min,
< 30 g/kg, > E/S 6 4g/kg, 45 pH7 5
100 g/kg, > 20 g/kg, 6h,
< 300 g/kg, <Q5mg/kg, < 1mg/kg, <10 3)
mg/kg 65 28 20
33 125 g/kg 22
< 3x 10" /g, <03 /g, 6 15 ,
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Research on technology of fluidization of turtle
hydrolyzed by enzyme and health beverage

DUAN Xu-chang, XU Huai-de,L | Zhi-cheng,Y ANG Gong-m ing
(College d Food Science and Engineering,N orthw est Sci-Tech U niversity d A griculture and Forestry, Shaanxi, Yangling 712100, China)

Abstract: Thispaper studied the technology of fluidization of turtle hydrolyzed by enzyme and the pro-
cessing technology of health beveragew ith solution of turtle hydrolyzed by enzyme By contrast examina-
tions and orthogonal experiments, the optimum hydrolyzing enzyme of turtlew as selected as trypsin The
optimum hydrolyzing technology condition of the enzymew as after boiled for 15 minute under high pres
sure at adding 10 timesw ater of turtlew eight, hydrolyzed for 6 hours at enzyme concentration (E/S) 6 4
g/kg, 45 ,pH 7 5, turtlewas hydrolyzed completely. The optimum fomula of health beverage of turtle
w hich w as detem ined w as 65 shares of wlution of turtle hydrolyzed by enzyme, 28 shares of sugar, 20
shares of milk pow der, 22 shares of lid concentration 125 g/kg extracted substance of dietsw hich are
served as food and medicine, 6 shares of cyclodextrin, 1 5 shares of citric acid, the 0lvency, the colour, the
flavor and the taste of the production w ere good Health olid beverage of turtle produced by thisway w as
a health beveragew ith mutual benefit function of animal and vegetable nutrition to be assim ilated by people
and w ith gecialty flavor.

Key words turtle; enzyme hydrolyze health beverage
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