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Intact food proteins do not display bitterness as
their molecular size militates against their ability 1o
mteract extensively with bitterness receptors 1n  the

oral cavity., Bitterness in protein hvdrolyvsates has
been classically associated with the release ol pep-
tides containing hvdrophobic amino acid residues.
internally sited hydrophobic amino acid residues led
to greater bitterness than when the hydrophobic resi-
dues were located at either the N- or C-terminus in
peptides. The presence of internally sited Pro residues
was shown to be a major and distinct contributor to
peptide bitterness due to the unique conformation
associated with this imino acid (Ishibashi et al.,
198%8).

Numerous options have been investigated in the
debittering of food protein hydrolysates. These include
absorption of bitter peptides on activated carbon, chro-
matographic removal using different matrices and se-
lecive extraction with alcohols. These procedures,
however, lead to the loss ol some amino acid residues
from hydrolysates. Bitterness has also been masked in
hydrolysates via the addition of polyphosphates, spe-
cific amino acids such as Asp and Glu., a-cyvclodextrins
and by the admixture ol hydrolysates with intact protein
samples. The debittering ol hydrolysates via transpep-
tidation reactions in the ‘so-called” plastein reaction in
addition to cross-linking using transglutaminase repre-
sent other potential routes for hydrolysate bitllerness
reduction. However, these latter protocols may not
always be suitable when products having high solubil-
ity are required.
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- %’:3:}7;:%‘?%‘ Choi 2 Oko(1986)z.# 3 » & &= i»(component)z. £ & é%lﬂ@:(thermal
conductivity, )£ § & & = = J #c(quadratic function) 2- B % > & & X faf /‘CT 7 -
= AN A L o 4o A 97r o Choi 2 Oko dpdt 0 8 R B H e W ir d
XA 2 HAGE GE B F2 > W
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o K =1.79x10" +1.20x10°T
w Fg k =1.81x10" - 2.71x10°T

G R k=2.01x10" +1.39x10°T
kA k =5.71x10" +1.76x10°T
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1~ 482 AkR (viscosity of fluid)

2 ~ - #4(specific heat)

3~ # @ H % fc(thermal conductivity)
4 ~ 7 % #(Reynolds number)

5+ 3 Z#Hc(Nusselt number)

6 ~ i %2R & (freezing point)

(E)& &4 1

- AR EFEET HEEE e AT B2 DESFE e AR S 2
(50 A )

S PEHRSHEALET R HRZALAN OS2 G 1 H2 G g
h1? (504%)



