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Abstract
[ Method ] Alcalase was the optimal enzyme with hydrolysis degree as evaluation indexes. In single factor experiment, hydrolysis temperature, pH
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[ Objective ] This paper studied the best preparation process for preparing casein peptides using casein as experimental material.

value, enzyme concentration, hydrolysis time and substrate concentration were selected to detect the main influence factors. The optimal hydroly-
sis conditions of alcalase were obtained from the results of Ly (3*) orthogonal test. The molecular weight of casein peptides were obtained from the
results of gel permeation chromatography. [ Result] The optimal hydrolysis conditions were obtained as hydrolysis temperature 60 °C , pH 7.0, en-
zyme concentration 1.5% and hydrolysis time 150 min through orthogonal test analysis. Casein peptides showed molecular weight of 2 kD. [ Con-

clusion | This paper will provide important theoretical basis and technical approach for casein peptides research and development.
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