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acid concentration - 25 %
time - 6 h
temperature - 120 °C

When increasing a temperature from 100 to 120 °C, the degree of protein conversion can be increased from 40 to 80 % in many 
of acid processing of some wastes are tabulated /Table 1/. y

Table 1. Conditions of protein wastes processing

In Table 2 the data on free amino acids accumulation ir

1 he name of wastes Protein
concentration

Conditions of processing The yield 
hydrolyzate

Residuals of blood 
proteins

10-30% Acid concentration - 10 % 
Temperature - 120 °C 
Time - 4 h

75-80 °/°

Keratin residues Insoluble
(10 %mass in mix­
ture with acid solution)

Acid concentration - 25 % 
Temperature - 120 °C 
Time - 6 h

75-85 %

Residues of animal 
tissues after re­
covery of hepa- 
rine from lungs 
and mucosa

Insoluble
(5-10 %mass in mix­
ture with acid solution)

Acid concentration - 25 % 
Temperature - 100 °C 
Time . 5 h

80-90 %

Residues after re­
covering a recom­
binant protein 
from cell biomass 
ofE.coli

Insoluble
(5-10 %mass in mix­
ture with acid solution)

Acid concentration - 25 % 
Temperature - 120 °C 
Time . 7 h

85-95 %

“  *  r bvr  th\ cr itions a highammo adds from keratin, the latter being represented in this case by feather residues. 8

hydrolyzed products of one of proteins the most difficult to be hydro1/'2,
content of many
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Table 2. The dependence of the amino acid composition of hydrolyzed keratin-containing residues 
on the time of acid hydrolysis (temperature - 120 oC, H 2S04 concentrat.on - 25 /„)

^tftno acid Amino acid content (g per 100 g protein) on the time of hydrolysis (hours)
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0.975
5.452
3.277
4.615
3.990
1.822
0.711
2.259
0.536
1.096
1.765
1.207
3.723
3.419
0.328
1.043
39.860

2.553
9.122
6.636
9.011
5.522
3.176
2.805
2.766
0.269
1.674
3.872
1.376
3.438
2.192
0.592
3.035
62.664

11.453
8.759
13.592
6.727
3.957
4.525
3.781
0.288
2.745
5.682
2.123
4.155
4.180
0.918
4.657
86.908

processing o f acid hydrolyzed protein residues was earned on, for obtaining ,  solid product o f ,  nutritive value Liquid 
a res ates Produced were neutralized, desalted in an electrodialyzer and spray-dried. 

u acid hydrolyzed proteins were produced with the following characteristics, 
amino nitrogen (Nam), mg% - 150 - 250
total nitrogen (Ntotai), mg% - 450 - 550
dry residue, % - 10 - 20
PH - 5 - 6,5,

W t i jS to
'es.

use these products which contain up to 35-60 %mass free amino acids in rations of experimental and farming animals as feed
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