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Parameter analysis of limited enzymolysis to
de-gossypol cottonseed protein

ZHANG Cuan, XU Xue-feng, LI Min,SUN Yan-hui,JIA Xiao-li

(Department of Chemistry and Life Science ,Chuzhou University s Chuzhou,Anhui 239012 ,China)

Abstract: [Objective] To provide some references for improving the solubility of cottonseed protein,
the limited enzymolysis parameters of de-gossypol cottonseed protein were analyzed. [Method) The cotton-
seed protein was partially hydrolyzed by trypsinase. Taking solubility and degree of hydrolysis (DH) as e-
valuation index, the steeping time before enzymolysis, mixing ways and the enzymolysis parameters (such
as trypsinase concentration, substrate concentration, pH value and temperature) were investigated in this
paper. [Result] Steeping the cottonseed protein flour in three times de-ionized water (ml/g) before en-
zyme hydrolysis is helpful to enzymolysis. In this test,a proper DH (10. 67%) and a higher solubility
(54.47%) of cottonseed protein can be obtained on the condition of trypsinase concentration 75 kU/g,pH
value 8,CPF mass concentration 80 g/L,the temperature 50 ‘C and hydrolysed 3 h with magnetic force sti-
ring (120 r/min). The results of solubilty analyzed in different pH solutions show that the enzymolytic cot-
tonseed protein has higher solubility in pH value from 1 to 11,and it still maintains the acid-soluble charac-
ter of cottonseed protein before enzymolysis. [Conclusion] The solubility of de-gossypol cottonseed protein
can be significantly improved by limited hydrolyzed with trypsinase in proper condition,and the acid-solu-
ble character of cottonseed protein is remained.
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