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FIG. 2

pH after addition

Without enzyme treatment

2.5 ~ Aggregai on;ccurred
4.6 Aggregation occurred
54 Aggregation occurred
59 _ Aggregation occur_réc_l
6.6 ~ Aggregation occurred
7  Aggregation occurred
1.2 No aggregation
8.5 No aggregation
pH after addition With enzyme treatment
2.7 Aggregation occurred
4.3 - Aggregation occurred
4.8 Aggregation occurred
) No aggregation
h4 No aggregation
6.3 No aggregation
6.7 No aggregation
1.2 No aggregation
1.8 No aggregation
8.5 No aggregation
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FIG.3

pH after addition Wittr;ggttnﬁgn me With enzyme treatment
Coffee 9.7 Aggregation occurred No aggregation
Black tea 59 Aggregation occurred No aggregation
Decaf 58 Aggregation occurred No aggregation
4 Aggregation occurred | Aggregation occurred
Tomato soup : s
54 Aggregation occurred No aggregation
Aggregation occurred | Aggregation occurred
Lemon tea
5 Aggregation occurred No aggregation
FIG. 4
Without enzyme U\
treatment | With enzyme treatment
Almond milk Aggregation occurred No aggregation
Peanut milk Aggregation occurred No aggregation
Cashew nut milk Aggregation occurred No aggregation
Pistachio milk Aggregation occurred No aggregation
Hazelnut milk Aggregation occurred No aggregation
FIG. 5
Coffee temperature | Almond milk temperature Wittt:ggttnﬁgrz]%/me V\/tlrtgate%ze%([ne
50°C 5°C No aggregation
60°C 5C ‘Aggregation occurred | No aggregation
70°C g Aggregation occurred
80°C 5°C Aggregation occurred
90°C 5°C Aggregation occurred No aggregation
40°C 90°C No aggregation No aggregation
50°C 90°C Aggregation occurred
90°C 90°C Aggregation occurred No aggregation
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FIG.6

| | | Amount of enzyme added [U/g protein]

Reaction temperature| Reaction time [h] 02U 1U 54U
5°C 5 Aggregation occurred|  No aggregation No aggregation
8 Aggregation occurred No aggregation No aggregation
24 No aggregation No aggregation No aggregation
1 5“[: 3 Aggregation occurred No aggregation No aggregation
5 Aggregation occurred|  No aggregation No aggregation
7 Aggregation occurred No aggregation No aggregation
25°C 3 Aggregation occurred|  No aggregation No aggregation
5 Aggregation occurred No aggregation No aggregation
7 No aggregation No aggregation No aggregation
40°C 3 No aggregation No aggregation No aggregation
5 No aggregation No aggregation No aggregation
7 No aggregation No aggregation No aggregation
50°C 3 No aggregation No aggregation No aggregation
5 No aggregation No aggregation No aggregation
7 No aggregation No aggregation No aggregation

FIG. 7
- Presence or absence of
Amount of enzyme added [U/g protein] aggregation

Without enzyme treatment Aggregation occurred

5 No aggregation

15 No aggregation

4/5



FIG.8

i
Amount of | Without With
enzyme added | enzyme enzyme
[U/g protein] ' treatment treatment
. | Aggregation No
Peamilk 5 ' occurred aggregation
. Aggregation No
Oat milk 1 | occurred aggregation
. | Aggregation No
Hemp milk ° | occurred aggregation
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