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Abstract The contamination condition of moulds and Yeasts in Strawberry yogurts was Investigated.
The resalts showed the products were seriously contaminated with moulds and yeasts; The results of
processing points analyses indicated that the major factors which contaminated strawberry yogurts were
ineffective sterilization of semi-products containers and strawberry jam. It is important to stress the con-
trol of processing points and establish relevant mdulds and yeasts hygienic standard as soon as possible.
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Abstract This paper is about the research and development of multiamino acids nutrition value is high, AS1.
398 neutral protease have bellerhydrolysis activity to porcine blood lhan trypsin and papain. Its optimum hy-
drolysis condition is that pH7. 5, temperature 40 C , Enzyme/substrate ratio 8000u/g. substrate concentra-
tion 8%and hydrolysis time 7h. The degree of hydrolysis is 49. 7%. There are 18 kinds of amino acids in the
hydrolysate. The free amino acids account for 25. 2% and essential amino acids for 40. 9% of total amount of
amino acid. All peplides’molecuar weight are less than 17,500 Dalton. The nutritions liquid which amino acids
ratio is reasonable can be pepared by intensification according to FAO/WHO essential amino acid model.
Protease

Keywords Animal blood Amino acid Hydrolysis
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