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Optimization of porcine pepsin production process
RAO Chun, TIAN Qian, ZHOU Min, HE Ze-chao "
(College of Chemical Engineering, Sichuan University, Chengdu 610065, China)

Abstract: To reduce the acetone residues, the optimization of porcine pepsin production process is performed. Using
acid extraction technology with acetone as precipitant , the enzyme activity, yield and specific activity are 140.7 U/ g( raw
material ) ,5. 38% and approximately 8. 72 U/mg, respectively. The turbidity of 5% porcine pepsin solution is 1. 270 A.
The method of crushing and drying pepsin is used to remove the residue of acetone with acetone residues and enzyme
activity as an index. The optimum conditions are:45 seconds of the pulverizing time,20°C of the drying temperature and
6 hours of the drying time. Under this condition, the acetone residue is only 0.75% and the specific activity is
approximately 8. 72 U/mg. Compared with the untreated porcine pepsin,the acetone residues is reduced by 40. 5% and
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the specific activity nearly remains.
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