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Preparation of beer syrup complex solution by Alcalase protease
enzymatic hydrolysis of soybean protein
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Abstract ; Alcalase protease was used for enzymatic hydrolysis of soybean protein, and the protein recov-
ery rate, hydrolysis degree, Lundin fraction and SDS — PAGE electropherogram of the enzymolysis prod-
uct were determined. The enzymatic hydrolysis conditions were obtained as follows: enzymolysis tempera-
ture 55 °C, substrate mass concentration 5% , enzyme dosage 750 U/g, pH 8.0, reaction time 0.5 —
1.0 h. Under these conditions, the obtained enzymatic hydrolysate was light brown, and its Lundin frac-
tion was closer to the requirement of the distribution of protein in wort. The protein recovery rate was a-

bout 65% , which could be combined with beer syrup as a nitrogen source suitable for beer fermentation.
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