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Increased ther mogability of phytass by coated conditions

(Department of biology ,Oollege of Food Science and Nutritionad Engineering ,China Agriculture Universty ,100083  China)

Abgract : The Hfects of the various sugars, sats and their concentration on the relative retaining activites of
phytase under the dry heat condition and the wet heat condition were invegigated. Through results indicated
that trehalose was nore dfective than sucrose , bur for econony , sucrose was dill selected. The optimead conr
postion of coat was obtai ned through orthogond tegs as follows :with porous garch as the carrier , the stidac-
tory adding amount was 40 my/ phytaseg , the content of Nad was 10 % w/ w to garch, gelaiinwas 1. 5 % w/

w to darch. The coated rate is 82. 8 %. dter coating , when water activity is higher than 0. 35. The reetive re-
taining activites of coated phytase is much more than the original under the condition of thermogability. After
the ooating , the relative retaining activites of phytase under the dry heat condition in oven was nore than that
of free phytase in the same dtuation. Under the condition againg steam treatment , the relative retaining ac-
tivites of phytase was d 0 much better than that of free phytase, and the degrade of coated phytase by pepsn

was obvioudy lessened.
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Table 1 Reault of orthogond desgn of gahilized condition
Le(3) Le (3"
A( B( C( A( B( C(
) )
(%) (%)
1 1 1 1 57.2 1 1 1 1 44
2 1 2 2 75.4 2 1 2 2 58
3 1 3 3 53.3 3 1 3 3 41
4 2 1 2 83.2 4 2 1 2 64
5 2 2 3 66.3 5 2 2 3 72
6 2 3 1 79.3 6 2 3 1 61
7 3 1 3 63.7 7 3 1 3 59
8 3 2 1 71.5 8 3 2 1 55
9 3 3 2 78.0 9 3 3 2 49
K1 61.9 68.0 69. 3 K1 143.0 167.0 165.0
K2 76.3 70.2 78.9 K2 197.0 185.0 171.0
K3 711 711 611 K3 163.0 151.0 172.0
Kl 20.6 22.7 23.1 Kl 47.7 55.7 55.0
K2 25.4 23.4 26.3 K2 65.7 61.7 57.0
K3 23.7 23.7 20.4 K3 54.3 50.3 57.3
R 4.8 1 59 R 18 11.4 2.3
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2- 5 L
1 7 1
100 !
o S0t
5 60
=
= 40 ,
= 20 )
|} ary @
& b ¢ d 2.6
A s lg 4123 u,
a ; b ; 733.8 u, 82.2%
; d ; 2.7
7
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