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Table 1 Influence of salt concentration on the effect of extracting calf rennet
G
Salt concentration 0 20 40 60 80 100 120
/SJ. Q 30 Q 81 112 101 Q 70 Q 59 Q 55
Enzyme activity
n=>5
Note Repeatition number n= 5 The" n” in the follow ing table is the same
22 6%, 9%, 12%, 15% ,
0, 3%, 2
2
Table 2 Influence of aloohol concentration on the effect of extracting calf rennet
/%
A locohol concentration 0 3 6 9 & 15
E /.SJ. Q 30 Q 28 Q 26 Q 26 Q 25 Q24
nzyme activity
2 , 23 pH
, , Q 1molAd HCl pH 10,
( , 2030,4050,60,70
(7 3
[8]
3 pH
Table 3 Influence of pH on the effect of extracting calf rennet
pH 10 20 30 40 50 60 70
/".;U. Q79 1 02 120 Q91 Q 42 Q 35 Q 33
Enzyme activity
3 pH ., pH ,
pH 3 ,
120 pH 3, 24
pH , : pH 3 15, 20, 25, 30, 35, 40, 45
pH 50 gA : 4
4
Table4 Influence of tanperature on the effect of extracting calf rennet
/
Temperature 15 20 25 30 35 40 45
/ 2 101 105 112 121 110 Q 93 Q 81
Enzyme activity
4 : 30 , 25
; 30 , , ,
y , ’ pH
; 30 )
Lo(3 : 5



1 : 105
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Table5 The extraction experment of calf rennet
/g LY / /%
Salt concentration pH Temperature A loohol cneentration / U
TestNa Enzyme activity
A B C D
1 1(40) 1(2) 1(25) 1(0) 102
2 1 2(3) 2(30) 2(3) Q 98
3 1 3(4) 3(35) 3(6) Q 82
4 2(50) 1 2 3 135
5 2 2 3 1 1 52
6 2 3 1 2 113
7 3(60) 1 3 2 100
8 3 2 1 3 Q 88
9 3 3 2 1 110
k1 Q94 112 101 121
k2 133 113 114 104
ks Q 99 120 111 102
R Q39 Q0 08 Q13 Q 19
( 5) , > > pH
Q 39, ) )
) pH ) >
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812 _ C 2
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Fig 1 Relationship betw een extraction factors and calf rennet activity
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Studieson extraction technology of calf rennet

ZHANG Fu-xin
D eparment d Food Engineering, Shaanxi N omal U niversity, X i'an 710062, China)

Abstract: U sing calf abomasum asmaterial, the concentration of salt and aloohol, pH values of extrac-

tion olution and time of extraction on the effect of calf rennet extraction w ere studied The experimental

results show ed that the milk-clotting activity of calf rennet reached peak with 5% salt concentration ex-
traction in pH4 0 at 30
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