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Abstract The enzymatic modification of soy protein isolate (SPI) by papain and preparation of soy peptides which
can be applied to producing of high— protein, high—digested and low— fat instant milk powder for old ages were
studied. The properties of modificated SP1 were rel:alted to its degrees of hydrelysis (DH). When DH value reached
10. 1%, the solubility of modified SP1 was ihvaried with pH and while DH value increased to 33. 3%, the
solubility was 93 % and viscosity was 2. 4cp.

The digestive ability of modified SP1 was equvalent to milk casein at DH=15%. Cyc-+Met became the first
limited amino acid and Val took the second limited amino acid in the supernatant of modified SPI.

The prepared soy peptides which were used in milk powder for old ages had a molecular weight distibution of
about 6000.
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Abstract This article discusses and affirms the method of bitter — removing and preparing fermented drink of



