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Tab. 1

Factors and levels in the orthogonal

array design of cellulase

S-S AMREE/C BEHE/L CNEgE/ % SR/ (pgoml ")

1 40 0.5 0.3 84.75

2 40 1.0 0.5 91.36

3 40 1.5 1.0 82.20

4 45 0.5 0.5 87.08

5 45 1.0 1.0 78.95

6 45 1.5 0.3 81.75

7 50 0.5 1.0 84. 88

8 50 1.0 0.3 86. 57

9 50 1.5 0.5 82.75

k, 86.10  85.57 84.36

k, 82.60  85.63 87.06

ks 84.73  82.24 82.01

R 3.51 3.34 5.05
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Fig.1 Effect of proteases on o-amino nitrogen content and

sensory evaluation of mushroom hydrolysis
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Fig.2  Effects of cellulase adding ways on
oi-amino nitrogen content
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Tab.2 Design of response surface experiment and results

BiEE,  p(a-HEER)/

FRUEF E17F IREE/C IHE/h

(mL-g™")  (g-(100 mL""))
3 1 50 2.5 15 0. 084
4 2 60 2.5 15 0. 086
14 3 55 2.0 15 0. 099
5 4 50 2.0 10 0. 087
11 5 55 1.5 20 0. 084
2 6 60 1.5 15 0. 086
1 7 50 1.5 15 0. 085
15 8 55 2.0 15 0. 097
7 9 50 2.0 20 0. 081
12 10 55 2.5 20 0. 083
16 11 55 2.0 15 0. 097
8 12 60 2.0 20 0. 087
17 13 55 2.0 15 0. 097
13 14 55 2.0 15 0. 098
10 15 55 2.0 10 0. 086
9 16 55 1.5 10 0. 084
6 17 60 2.0 10 0. 084




5535 % 453 PESCREE . s TE R AR T 2T 81
2.4.2 FENEREHSH 2.4.3 vh N E LR INE S

TEHL R R 50 50 1Y JE Al |, 2R ] Design-Expert
8.0.6.0 Hfh, b o2 FE75 FUMN 5 B A i) IO (L, 4
AT AT AR B B AR A

y = =0.73336 +0. 025 492x, +0. 096 415x, +
4.068 20 x 10 x, +1.470 80 x 10 ~*x,x, +
8.460 52 x 10 *x,x;, —2. 364 00 x
10 2,0, —2.446 11 x 10 22 —

0. 025 166 x 1022 2. 806 23 x 10 ~*x2

AR A R R =0.993 3, 16 B 52 1Y
99. 33% Af LA A AT fig B0 %O Ry 5 PR
PG EERE, BRI T 250 a5 SR W3R 3, i3k 3
AT BRI p < 0. 01, 156 B L ELAT A 0 2 [l
07 FAR Y rR A 4 0. 880 0( > 0. 05) , 1t B Je #137
AN AR B RSB R FRAR Oy R AT W 1T A
P, FESCERM 3 A5 R 5 i Y 38
HAEN p /N T 0,01, BT - BN AR
(R S R S 2, A LA TR R a2 1) A PR 6 -
RES RN B A 2552w (B A Qi B2 T &
Ve RE S HAE S K, BERLH Ry - R, <0.2
Ut B RS TR F00 A 5 512 s 1 28 v 1 R G 1 A 7R
W, 25 L RTR SR B A A ) B A A
Z6AF 1T DA AR AR G AR

K3 HEHSWE

Tab.3 Variance analysis results
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Study on Enzymolysis Technology of Shiitake Mushroom Seasoning
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Abstract; In this study, the optimal processing of enzymatic hydrolysis of shiitake mushrooms has been
studied using three enzymes, in order to improve the enzymatic efficiency and sensory evaluation. First,
the hydrolysis conditions of cellulase were optimized by orthogonal experiments. The results showed that
the optimum hydrolysis conditions were temperature 40 °C, hydrolysis time 1 h, and enzyme dosage
0.5% . Second, bromelain and flavourzyme were screened out using o- amino nitrogen content and
sensory evaluation as indicators. Third, the enzyme hydrolysis conditions were optimized by the response
surface test. The results showed that the optimum conditions were hydrolysis temperature 58.6 C, hy-
drolysis time 2. 02 h, and concentration 15.24 ml./g ( water volume : shiitake mushroom powder quanti-
ty). Under the optimum conditions, the a-amino nitrogen content was 0. 090 1 g/100 mL and the sensory

score was 7.4, belonging to the category of favorite.

Keywords: shiitake mushroom; protease; hydrolysis; a-amino nitrogen



