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o l[ (87) Abstract: A method for producing a protein hydrolysate comprising a step of subjecting an aqueous dispersion of a protein raw

- -"Imaterial 10 heating and heat retaining under an acidic condition by the use of a plate type heat exchanger, to thereby substantially

.| sterilize the dispersion, and a step of allowing protein hydrolase to act on the resultant dispersion, to produce a protein hydrolysate

.| which can be used, for example, as a seasoning. The method makes it possible, in the production of a protein hydrolysate on an

-} industrial scale, to substantially sterilize an aqueous dispersion of a protein as a raw material, espcially a high concentration protein

" . dispersion, with ease and with no use of a special or expensive apparatus, and thus leads to the improvement of equipment produc-
“tivity and product quality, and further to the expansion of the area of applications of products.
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