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Studies of the pepsin digestion of

soybean protein textured foods in vitro

oW OE FOB OH # OF
WoE fm F M| F OH L

The purpose of this paper was to evalute the pepsin digestibilities of four soy-
bean protein textured foods through in vitro digestion method.
The samples were prepared as follows :
1) raw materials,
2) materials heated at 100°C with water,
%) materials treated with 4 % acetic acid.
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a) 0.1N-NaOH
b) 0.1N-HCI
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R | oD | Mk o0 | a8 | maesmen | o ik )
0 94.31 0 86.62
10 81. 61 10 81.27

a H C
30 80.94 30 82.73
40 80.94 | 40 86.13
0 %.09 0 89.69

. | 109_99 5 0| BB
30 100. 00 30 94.76
40 98.18 &0 98.75
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KERICHAOLRATEE DS b, AR L AMEEROBEEHT 50k, A% 4%
EEERICEE L 120 b 3EMEMEE I B THILE2AE LES OFRZET.
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M | gmmai MR 00 | 1 M [ g SR M G|
0 94.31 0 86.462
a 1 85.42 c 1 74.94
24 82.27 24 81.27
0 99.09 0 89. 69
b 1 90. 45 d 1 83.79
24 90.00 24 89.78
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