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The Preparation of Siluer Carp Extract

CHENG Ji'  CAO Chun-yu>  XIA Yan'
1. School of Food Science & Technology Wuxi University of Light Industry Wuxi 214036 2. Danisco China Co.
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Abstract High extraction rate was achieved by adding to the raw material 90% water 3% salt and
adjusting the pH to 6.8 at 100°C. The hydrolysis of the residue with a mixticre of 1% papain 1%
neutral protease and 0.3% trypsin optimized the extraction rate and inhibited the occurence of bitter-
ness.
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Tab.1 Calibration factors for the pH-stat 1/a
1/a
/C
pH 7.0 pH7.5
25 2.59
30 5.00 2.27
40 3.00 1.63
50 2.27 1.4
60 1.79 1.25
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2.2.6 pH 5 50¢
450 mL NaOH  NaHCO;
pH 56789 100 C 15
min 4
wp
w4 2.2.2
2.3
2.3.1 50 ¢
3 500 mL
AS1.398 1%
2
NaOH DH
4
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Tab.2 The optimum pH and temperature of proteinases

/C pH
50 7.5
55 7.5
60 7.0
2.3.2 50 g 9
500 mL Ly 3*
pH 7.5 50 C 3h
3
3
Tab.3 The factors of orthogonal test
A B c
1 0.3% 0.3% 0.3%
0.5% 0.5% 0.5%
3 1% 1% 1%
3
3.1
4.
4
Tab.4 The ingredients of silver carp %
18.33 4.44 76.36 0.37
3.2
4
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Fig.1 The effect of temperature on the protein yield
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Fig.2 The effect of extracting time on the protein yield
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Fig.3 The effect of water volume on the protein yield
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Fig.4 The effect of salt on the protein yield
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Fig.5 The effect of pH on the protein yield
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Fig.6 The hydrolysis curves of proteinases
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Tab.5 The effects of proteinases on the protein yield and

mouth feeling

/%

81.48%
77.76%
48.03%
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Fig.7 The relationship of bitterness and DH
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Tab.6 Preferential specificity of proteinases

AS1.398 Tyr Phe Try
Tyr Phe Try Lys Arg Ale

Asn-Glu Glu-Ala Leu-Val Phe-Tyr
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7 Ly 3 3.4
Tab.7 The result of orthogonal test for enzymic hydrolysis pH 6.8 100 C 3%
of silover carp 30 min 9
A B C D /% 1% 1% 0.3%
T 1 1 1 74.75 pH 7.5 50 C 3h.
21 2 2 2 76. 69 88.9% .
3 1 3 3 3 81.37
o 23 7452 TR > 1T AT i
5 2 2 3 1 77.05
6 2 3 1 2 84.39 T B —» KBS P
7 3 1 3 2 81.02 i KR
8 3 2 1 3 85.71
9 3 3 2 1 84.44 wE —»HE—> AH
K, 232.01 230.29 244.85 237.24
K, 235.96 239.45 235.65 242.10
K3 251.17 250.20 239.44 241.60
K, 77.34 76.76 81.62 79.08
K, 78.96 79.86 78.55 80.70
K; 83.72 83.40 79.81 80.53
R 6.33 6.64 3.07 1.62
1 J . 1999 4 2~4.
2 J. 1994 4 2~7.
3 J . 1998 8 41~43.
4 M . 1987.
5 . . 1992.
6 ADLER NISSON. Enzymic Hydrolysis of Food Proteins M . London and New York Elsevier Applied Science Publishes LTD

1986.



