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Abstract 
Vegetable protein is now becoming a popular and economically more beneficial substitute for animal 

protein. Due to the peculiarities of Russia's climate, yellow peas are of particular interest as a source of 
protein. On its basis, products for sports, dietary and vegetarian food are produced. In order to obtain a high-
protein product from pea raw materials in a "green" way, an investigation of the enrichment of the textured 
protein fraction of pea flour with protein by splitting the impurity polysaccharide components with amylases, 
cellulases, hemicellulases, xylanases, β-glucans for their transfer to the soluble fraction followed by removal 
with the liquid phase was conducted. 

 In the course of the work, the optimal conditions for hydrolysis of the polysaccharide component were 
selected. The influence of the type of enzyme preparations and their concentration, the duration of hydrolysis 
and the ratio of the solution of the enzyme preparation to the substrate on the efficiency of the process was 
studied. It has been established that amylolytic preparations actively cleave starch in the substrate, which leads 
to concomitant losses of the target component – protein – with the liquid phase by 30-40%. In this connection, 
it has been proposed to use enzyme preparations having activity against non-starch polysaccharides. It was 
shown that hydrolysis is expediently carried out at the ratio of the solution of the enzyme preparation to the 
substrate of 6:1 in order to minimize the costs of equipment and drying of the final products. It was shown that 
using the enzyme preparation "Ladozyme Respect Ultra", which includes cellulase, β-glucanase, pectinase and 
xylanase, the target product obtained from the textured protein fraction of pea flour is the purest and has the 
maximum protein content. The optimum concentration of the enzyme preparation "Ladozym Respect Ultra" is 
4% of the weight of the substrate, which ensures the production of a high protein product with a crude protein 
content of up to 80% when it leaves 60% of the initial sample. 
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