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5 5.1 80.1 2.8 39.1 %2 ]49(3‘)I§;H
10 7.3 8.0 0.3  32.8
15 10.1 9.5 -0.6 26.8 W X
20 14.6 93.0 ~-1.0 21.8 A ERKE o/l RURAR/% BE/C BB /min
25 19.1 94.8 -1.1 17.2 GY (B) (© (D)
30 25.8 97.2  -1.0 11.8 1 100 3 40 3
35 29.8 98.0 -0.8 9.1 2 200 10 60 10
40 33.7 98.8 -0.7 7.1 3 300 15 80 15
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A 3 % 7
ERERE =) .
A B C D - a b BEWS
1 10 5 40 5 8.8 88.1 0.0 27.7 4.5
2 10 10 60 10 11.0 89.2 -0.3 20.0 2.5
3 10 15 80 15 14.3 9.5 -0.9 12.9 2.0
4 20 5 60 15 8.8 90.2 -0.2 25.8 5.0
5 20 10 80 5 9.9 93.5 -0.8 19.7 2.5
6 20 15 40 10 16.5 93.5 -0.6 18.0 0.7
7 30 5 80 10 7.7 89.7 -0.2 26.9 4.5
8 30 10 40 15 13.2 91.6 -0.5 22.6 2.0
9 30 15 60 5 15.4 94.8 -0.8 17.4 0.5
Ve 3 K,/3 11.367 8.433 12.833 11.367
K,/3 11.733  11.367 11.733 11.733
K473 12.100  15.400 10.633 12.100
R 0.733 6.967 2.200 0.733
L K./3 91.267  89.333 91.067 92.133
K,/3 92.400  91.433 91.400 90.800
K373 92.033  94.933 93.233 92.767
R 1.133 5.600 2.166 1.967
a K./3 -0.400 -0.133  -0.367  —0.533
K,/3 -0.533 -0.533  -0.433  —0.367
Ks/3 -0.500 -0.767  —0.633  —0.533
R 0.133 0.634 0.266 0.166
b K./3 20.200  26.800 22.767 21.600
K,/3 21.167  20.767 21.067 21.633
K,/3 22.300  16.100 19.833 20.433
R 2.100  10.700 2.934 1.200
BEES  K(/3 3000 4.667 2.400 2.500
K,/3 2.733 2.333 2.667 2.567
K4/3 2.333 1.067 3.000 3.000
R 0.667 3.600 0.600 0.500
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EXRBERREMMNE 4.5 5 HE 6,
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WMEFHFM BHE FH BEH
A 0.807 2 1.000
B 73.407 2 90.963 Fo.,(2,4)=18.00 » =
C 7.260 2 8.996  Fy05(2,4)=6.94 =«
D 0.807 2 1.000
wRE 1.614 4
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B RBHE/ % L a b BE S
HORBHE % Pearson BIBEMI X R H 1 0.738 * -0.703 * ~0.792%  —0.928% *
P {H(M) 0.023 0.035 0.011 0.000
AR 9 9 9 9 9
Pearson BUE H1 % R 3K 0.738 * 1 -0.962% * —~0.884% x  —0.726*
L P H () 0.023 0.000 0.002 0.027
AR 9 9 9 9 9
Pearson BRI X R EK -0.703 * —0.962 * * 1 0.898 * * 0.783 %
a P {E(BH) 0.035 0.000 0.001 0.013
AR 9 9 9 9 9
Pearson BB A 3% R I -0.792 * -0.884% x  0.898% * 1 0.810 % *
b P{ECRM) 0.011 0.002 0.001 0.008
BAH 9 9 9 9 9
BEWS Pearson BUBEAH 6 R -0.928 % * —0.726 * 0.783 % 0.810 % * 1
P {HOR®) 0.000 0.027 0.013 0.008
HAR 9 9 9 9 9
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Application Research of Debittering and Discoloring Technology of
Soybean Peptide for Developing Sports Drink

Wu Yimin Gong Shuli Wen Jian Qian Yingyan

(Beverage Research and Development Center,China National Institute of Food and Fermentation Industries, Beijing, 100027, China)

ABSTRACT Combination sorbent was chosen to debitter and discolor soybean peptide. Experimental design in-
cluded single factor,orthogonal design, correlation analysis. The result showed that the optimum conditions of debit-
tering and discoloring for soybean peptide colud be as follows:soybean peptide concentration 200 g/L, combination
sorbent concentration 15% ,80C for 5~ 10min. The result of debittering and discoloring has a high positive statis-
tical correlation.

Key words soybean peptide, sorbent, debittering, discolor
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{ # R EAARHEAAFRH-MFBRAKAAE DFALLRE. FAFADLRHLAE - Bo4H
BARIALRENLAER B mERAT2 FRORAERBR AR A HES

EHBET HEANNEP AR AN SR LA PETHEN M EEZNERT AN LT LA PETHE AR ENRE
PET; A& % X PET Xt #TH %,

RE FRALBENANETTUNRAAAANER EAERARHEEAEANEAARE, FABAREN —ARER
BAREAANEER O (ROARR, TRERE) EFFH ETRASPETHAWRA XA BEWAK HRE. 2L
BT HRER.

EEMEHEEIANRME . FRORE TR ETRANAE KARIRERF W, HRELEEA AN MAFRE
GRPUEERE HTULRYIENN EREREARAESER ;B4 REAERAART ABNLEA PET KR A,
EhHEd BT RSP EREADER FERFRF,

Bdh 2 S00mL W EER AR MM PETH 60% A4, Fi% 4R #4 % 500mL.450mL fo 350mL 3 # M #. Z&E
BT THBEREBBRANAAEEAH KX EFABPEALEAXEFEURBRELK, BWE A 4S0mL R BEX N H &
L,
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