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D eterm ination of D istr ibution of M olecular W eight and
Bitterness of Soybean Peptides

Deng Yong Feng Xuewu
(College of Food Science and Engineering, CAU )

Abstract The relations betw een D egree of Hydrolysis and distribution of M olecularW eight,

asw ell as the bitterness of soybean peptides, w ere detem ined by using Sephadex G-25 and
HPLC. The result showed that the molecular weight of Soybean Protein Hydrolysates
decreased w ith an increase in degree of hgdrolysis W hen degree of hgdrolysis reached about

25%, themolecularw eight of most SPH ranged from 500 to 1 000 u T he bitter peptides has
the same range of molecular w eight as the above
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