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Abstract: Enzymatic hydrolysis is one common technology of milk processing, which has been used in producing
hypoallergenic formula. The major allergens in milk and the mechanism of enzymatic hydrolysis for reducing milk
allergens are introduced briefly in this paper. The application of single proteinase and several proteinases in combination
for reducing allergenicity of milk protein are reviewed, which will be useful for the preparation and production of
hypoallergenic dairy products.
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