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Abstract Four common agricultural products, namely potato, yam, taro and Jerusalem artichoke were chosen for the
experiment. They were dealt with water, enzyme and water — enzyme combined respectively. Then the treated liquid was
added to the soybean milk to be mixed well. Sterilization, cooling, inoculation and fermentation were followed. It showed
that the filtered liquid of Jerusalem artichoke was the best to promote the growth of the bifidobacterium, and the optimum,
concentrationwas 0. 1% ~ 1% and the fermentation cycle was 4 hours or so, shorter than the control. The number of live
bacteria could reach 109CFU /ml the product.
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Abstract Inthis study, alcalase was used for producing CPP by hydrolyzing casein. The optimum conditions: casein
concentration 10% , enzyme usage 1500u/ g substrate, temperature 45°C, pHI10. 5 and time 150mins were deter-
mined. A selective precipitation procedure was also used to isolate CPP from the hydrolyzate of casein. The N/P ratio
and the yield of CPP obtained by adding 1. 1% CaCl.(w/v) and 50% (v/v) alcohol to the hyrolyzate at pH4. 5 were
6.39% and 13. 94% respectively.
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