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Abstract
Enzymatic hydrolysis of egg yolk protein was carried out in continuous packed
column reactor. Five supports for enzyme immobilization were evaluated in this study.
We investigated the optimum operation variables - pH, temperature, and flow rate in

continuous reactor operation.
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Figure 1. Schematic diagram for continuous flow process.

(a) egg yolk protein solution reservoir, (b) peristaltic pump,
(c) packed column enzyme reactor, (d) water bath
(e) cryogenic vial(sampling bottle) (f) cooler (g) air filter
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Figure 2. Effect of pH on the enzymatic hydrolysis of egg yolk protein in continuous
operation.
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Figure 3. Effect of flow rate in enzymatic hydrolysis.
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