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Table 1. Chemical composition of defatted sesame meal

Moisture Crude Crude Ash Crude  Nitrogen

protein fat fiber free extract

6.61% 31.87% 297% 1295%  2544% 20.18%

Table 2. Fraction of the soluble protein in defatted sesame
meal

Albumin Globulin Prolamin Glutelin

2042% 12.74% 9.82% 57.02%

Table 3. Activity of enzyme against the casein and isolated se-
same meal protein with papain, pepsin and trypsin

Enzyme activity (Unit/g)

Substrate
Papain Pepsin Trypsin
Casein 44.32 43.83 38.09
ISMP 27.30 36.00 36.00

ISMP; Isolated of sesame meal protein
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Fig. 1. Effect of time on the degree of hydrolysis of isolated
sesame meal protein treated with pepsin, papain and trypsin.
©—®, pepsin; W—W, trypsin; A—A, papain
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Fig. 2. Effect of pH on the degree of hydrolysis of isolated se-

same meal protein treated with pepsin, papain and trypsin.
©—@, pepsin; M—M, trypsin; A—a4, papain
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Fig. 3. Effect of temperature on the degree of hydrolysis of iso-

lated sesame meal protein treated with pepsin, papain and trypsin.
©—@ pepsin, M—M trypsin, A—aA papain
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Fig. 4. Effect of enzyme concetration on the degree of hydrolysis
of isolated sesame meal protein treated with pepsin, papain and
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Fig. 5. Effect of substrate concentration on the degree of hydrol-
ysis of isolated sesame meal protein treated with pepsin, papain
and trypsin. @—®, pepsin; W—M, trypsin; A—A, papain

Table 4. Amino acid composition of isolated sesame meal pro-
tein

Amino acid Content (g/100 9
Lysine 129
Histidine 406
Arginine 4.38
Aspartic acid 883
Threonine 414
Serine 6.52
Glutamic acid 1751
Proline 541
Glycine } 940
Alanine : 848
Cysteine 0.23
Valine 557
Methionine 0.60
Isoleucine 4.20
Leucine 8.30
Tyrosine 249
Phenylalanine : 4.36
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Optimal Conditions for the Enzymatic Hydrolysis of Isolated Sesame Meal Protein
S. H. Leel, Y. J. Cho!, S. Kim!, B. J. Ahn? and C. Choi* (\Department of Food Science and Technology, Yeungnam
University, Gyongsan, Korea; *Department of Cosmetic Engineering Tongkuk Juwior College)

Abstract : Optimum conditions for the enzymatic hydrolysis of isolated sesame meal protein were investigated. Opti-
mum conditions by papain were 60C, pH 6.0, 3% enzyme concentration to substrate and 1.5% substrate concentration,
respectively. The optimum operating conditions using pepsin were 55C, pH 9.0, 3% enzyme concentration to substrate
and 1% substrate concentration. The optimum operating conditions using trypsin were 60C, pH 90, 1% enzyme
concentration to substrate and 1% substrate concentration.
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