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C21-sk2105 HLW (7 AR M A TE HL AR & A PR A ) 5 LR 6410 AURAR IS (R3E (HED) Bl A TR
NFD) sXK9T7-A BETETTHEES (VLA & 3 S R L 25 BR A F] ) s WSKLONG-66 T #4E 5 (R INAZ K
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Lﬁwmﬁﬁﬂﬁﬁ*%%%ﬁﬂﬁ%ﬁ REWE M ATETR IR S XY B 2 IR B R R R E b R
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KE— A BB T R e \*]jj(%ﬁﬁz—’{tb G it I IAKEE—20 MPa 5T 187 (FHEHR) KR E—
LA — B
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HAEBAETED FR PR T

1.3.3 TEEBRBHEEMNZ
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1.3.4 EA4L BAReN E
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2 HBREH

2.1 ZRERRGXRE T HFHE
2.1.1 Adm g HIAS T AR SR R B 3 R
BUE R Z MK, H 50~ 60 CIR/KIFM ., TR 2% , FEE 6% , FrEEIR 2% ML v, 20 a8 N 6% 8%
10% \12% 14% MR T AT 000  PEE S R LK 2, B3R 2 1 B H IS I o 129 ), TR 1 €356 (0 3%
W2 35 o B, BT AR R T IS I 12%
x2 BTHAMERETES

W/ % 6 8 10 12 14
KBS 75 80 83 85 82

212 FHIATEEER AL S Rk 4
TEWE R 2% , FEWE 6% KT 12%BEC 1, 43010 0.1% .0.12% .0.14% 0.16% 0.18% (AT R HEA T
S PMTAE R LR 3, AR 3 BB RR IS N 0.12% TR S (PR L B A R R e BT LA
FEBEIR TR A 0.12% .,
x3 HEBRANEREITS

W/ % 0.10 0.12 0.14 0.16 0.18
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2.1.3 HE R 54k S Rk bl %k
TERENE 6% ,BETT 129% 7R 0.12% WY BCTT 70 A8 N 2% 2.5% 3% 3.5% 4% B S 5 07525, 25
R 4, R 4G BN 2.5% 0, TR 05 LR 35 W] B35 S B, BT DA e 0 S s fin 24
2.5%,
x4 BERIMEBREITS

W/ % 2.0 2.5 3.0 3.5 4.0
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2.1.4 AR An 2 xR S Kok 89 % va
TERRTT 129% A7HTR 0.12% , % 2.5% WL 7, 20 IS N 3% 4% 5% 6% 7% W REME AT 520, 45 5%
WZR S5, MRS 1RSIl 6% 0], TR S I 5 RGOk OB I BE X s, BT AR B FERE R TN 4 6%
x5 EREANMERETES

HINE/ % 3 4 5 6 7
BBy 90 91 93 95 93

25 LR ORI R SR SR T A BT R T IS N 12.00% , AR S N 0.12%
BRI N 2.50% , REWERAINE N 6.00% o Hi T+ 4 A BN 22 22 ] AT REA7 7R3 TAE T, 6 1oL D8] 38 S
ANHER , A D2 25 B B Ak, Bt 1R &R =KF Ly(3*) BIEAS Bt
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it/ W%/ g MR/ g FEWE/ &
1 11.00 2.30 0.11 5.50
2 12.00 2.50 0.12 6.00
3 13.00 2.70 0.13 6.50
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BT/ % Y/ % ¥R/ % HEWE/ %
1 1(11) 1(2.30) 1(0.11) 1(5.50) 80.70
2 1 2(2.50) 2(0.12) 2(6.00) 76.60
3 1 3(2.70) 3(0.13) 3(6.50) 74.40
4 2(12) 1 2 3 80.00
5 2 2 3 1 79.30
6 2 3 1 2 81.70
7 3(13) 1 3 2 75.00
8 3 2 1 3 75.70
9 3 3 2 1 78.60
K1 77.20 78.57 79.37 79.53
K2 80.33 77.20 78.40 77.77
K3 76.43 78.20 76.20 76.67
W= 3.90 1.37 3.17 2.87
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2.2.1  B-ERIRMIHE AR Su AL M0 R
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2.2.4 3K SR A BT 0 AR
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231 REBARSH
MR 12 BE AT A R I, Z IRUCRH A | S SR ZUIRSHRE & & S2nyUoRt, i —
B AB I REME S B ORISR Fe L, BROESI 1 e A YK B AT B g S2
k12 BEERSTER

I 5t H @ R AR HARE
A R R A R Joor=  TEUVE,

LZRkER RBEE o
1], R LB

2.3.2 FALIEAR AT
MF 13 X 22 IR it AR AR A0 AT & 1, 2 IR TR B —E S TR HA E RN, FER G
B HK A2 IR B, A S A S B B OC R BT TR TR A BT R 09 R A 2 AR B
PO AT SV B R Y S B E A5 R A K IR AR
x 13 BEUIEHRSTER

e 1t H FENAE R/ (/L) TIHEEEEYEE/ (brix%) B8/ (ng/L) BB/ (ng/L)
Z KB 2.20 11.00 <1.20 <0.01

233 SRS TREARESZTAE

H13% 14 B, ZIROER i h ZOR IR IAR ST 4 R 17 &t me, LT & TERAB P M IE &
LR B AR . ANIRPTTR 1 8 Pl Ty ke rh, Joh A 7 Fhb s SRR A, FUR 8 S IR A WA
W AR TR SRR IS 11 R R TR DU Y A SR T, S R o i e, LR RS R, A SR
SRR FrE i, ORI AR, 7EOREIR SR 1 LR R K 6.86 me/g, T & L iR Hh 0 20 L 1R
H BRI 52.77% AR E IR &7 47.23% , Horb b B/ S A BERR AL I B 1R/ b A HE R
AR50 0.52 Al 111, BiE 8T FAO/WHO! ™ EIU{H 0.40 1 0.60 , 4B AL 1% 1 Ik 35 2 ph o 2e 41
BERRLA AN, Ui 2 BRI T B R B i R B SR A R RS 2 00 E S BT MR Y A IR
K S, B T2 N AT L

X114 SHREKRPEERSENE

e AR WA Anm A B g/ (mg/g)
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223k 14
Fe REER WA/ AFE BTtk BE/ (mg/g)

3 HAMR Met 149.20 0.28
4 IR Ile 131.20 0.38
5 SRR Leu 131.20 0.82
6 RN Phe 165.20 0.58
7 AR Lys 146.20 0.67
8 R Trp 204.10 0.00
9 ITAAER Asp 133.10 0.24
10 22 R Ser 105.10 0.20
11 HEAMR Glu 147.10 0.67
12 HEmR Gly 75.10 0.16
13 AR Ala 89.10 0.45
14 ot R Cys 240.30 0.04
15 Ti% R Tyr 181.20 0.25
16 HRR His 155.20 0.15
17 AR Arg 174.20 0.75
18 iR Pro 115.10 0.33
> AA 6.86

> EAA 3.62

> NEAA 3.24
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(2) FAEME GRERBLTT :0.12% 1 B-FRRMIRS F1 0.119% 11 ( CMC-Na) & F JL 27 2 R4 15 110.40%
(B FEAHRG , UOR AR IR, BRI 38 O SR E ORI AE R UR Ay B — e M TF R MR T i
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Technology Research on Chicken Polypeptide in Health Drink

MA Long', TANG Chun-hong'>**, YU Yan', ZHANG Chun-hui’

(1.School of Environmental and Biological Engineering,Chongqing Technology and Business University,
Chongqing 400067, China;2.Green Food Research Institute , Chongqing Technology and Business
University , Chongqing 400067 , China; 3.Comprehensive Key Laboratory of Agro-Products Processing,
Ministry of Agriculture / Institute of Agro-Products Processing Science and Technology , Chinese Academy of
Agricultural Sciences, Beijing 100193, China)

Abstract; With high nutritional value of orange juice, honey, sugar, citric acid as flavoring, chicken
polypeptide from a protease enzyme complex is formulated into bone polypeptides drinks with moderate sweet and
sour, good smell and light yellow color. The optimal health drink formula and stabilizers formula are explored and
perfumer are added into the nutritional drinks. The optimum formulation and stabilizer formula results are 12.00%
orange Juice, 2.30% honey, 0.11% citric acid, 5.50% sucrose, 0.12% stabilizer compound B-cyclodextrin and 0.11%
(CMC-Na) carboxymethyl sodium carboxymethylcellulose and 0.40% vanilla flavoring. The polypeptide drinks with
unique flavor, sweet and sour taste, good stability, functionality have the dual effect of nutrition and health, and
quality indicators are in line with national standards. There are great market application and development prospects.

Key words: polypeptide; seasoning; compounding; quality





