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Abstract

By exposing the complex enzyme solution to alkaline condition, it was possible to remove the pro-
tease activity selectively without inactivation of soybean cell wall degrading activity of the crude enzyme
complex produced by Aspergilius niger CF-34. Optimum reaction conditions were as follow. pH was
9.0% 0.1, temperature was 20C and reaction time was 30 min with gentle stirring. Over 90% of protease
activity could be eliminated while the activities of pectinase, polygalacturonase, xylanase, carboxymethyl
cellulase and soybean cell wall degrading enzyme were maintained to 80~100%. Through alkali treat-
ment, it was discovered that the quality and organoleptic properties of soy protein produced by this
enzymes were improved because the hydrolysis of protein and formation of bitter peptide were decrea-

sed.
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Fig. 1. Effect of pH treatment on the inactivation of
protease and SFase obtained from Aspergillus niger CF-
34 at 20°C
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Fig. 2. Effect of temperature on the inactivation of pro-
tease and SFase obtained from Aspergillus niger CF-34
at pH 9.0% 0.1
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Fig. 3. Effect of treatment time on the inactivation of
protease and SFase obtained from Aspergillus niger CF-
34 under the condition of pH 9.0% 0.1 and 20°C
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Fig. 4. Residual activity of various enzymes of soybean
cell wall degrading enzyme complex treated with alkali
under the condition of pH 9.0£ 0.1 and 20°C for 30
min
1; carboxymethyl cellulase, 2; xylanase, 3; SFase, 4; pol-
ygalacturonase, 5; pectinase, 6; protease
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Fig. 5. Extraction of soy protein from soymilk residue
with a crude enzyme (B—M) and a alkali-treated enz-
yme (O0—0) at 50°C and pH 4.5
The protease activity of crude and alkali-treated enzyme
was 1600 unit/m/ and 150 unit/ml/, respectively
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