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Optimization of enzymatic hydrolysis of yak milk ghee based on
response surface design

CUI Guang-Zhi', YAO Na?, ZHANG Yin-Ping’, SU De-Liang’, SONG Li'", SONG Ting'

(1. Gannan Research Institute of Yak Milk, Hezuo 747000, China; 2. Gansu Hualing Dairy Co., Ltd., Hezuo 747000, China)

ABSTRACT: Objective To optimization of enzymatic hydrolysis of yak butter based on response surface
design. Methods Employed lipase to enzymatically treat yak butter. The 3 factors of enzyme addition, enzymatic
hydrolysis time and enzymatic hydrolysis temperature were determined as independent variables by single factor
test. The sensory score of ghee and ghee milk tea was taken as the response index, and the enzymolysis process of
yak milk ghee was optimized by response surface methodology. Results When the addition amount of lipase was
0.48%, the enzymatic hydrolysis time was 3.75 h, and the enzymatic hydrolysis temperature was 46 °C, the
optimal enzymatic hydrolysis effect could be obtained. Under these conditions, the enzymatic hydrolysis yak milk
ghee had bright color, pure frankincense flavor, and the odor of ghee was significantly improved. The ghee milk
tea prepared with enzymatic hydrolysis yak milk ghee had moderate smell, unique taste, and better sensory
evaluation. Conclusion The method of enzymatic hydrolysis of yak milk ghee by lipase can effectively improve

the taste and odor of yak milk ghee, optimize the smell of ghee, and improve the sensory quality of its additional
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products, which provides new ideas and technical support for the further development of Tibetan characteristic

products.

KEY WORDS: yak milk ghee; enzymolysis; response surface method; milk tea of ghee
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Table 2 Sensory evaluation criteria for yak butter and yak butter milk tea
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