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The Compound Hydrolytic Process of Oyster with
Two kinds of Proteinase
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Abstract The protein of oyster was hydrolysed by many kinds of proteinase and eventuallythe
neutral proteinase 1 398 and flaourzyme were chosen for the hydrolysis. The optimal conditions were
found as following hydrolysis time 16 hours the acting time ratio of neutral proteinase 1 398 and
flaourzyme 16:15 neutral proteinase 1 398 amount 300 U g and flavourzyme amount 1 200 U g.
After hydrolysis the content of amino nitrogen was 0. 4690% and the recovery of nitrogen was
91% .
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1398  Flavourzyme
1398
Flavourzyme
1
1.1
0.5
1398 0.167 1398
p 0.167 Flavourzyme 0.167.
rotamex
10h 0.167 12h 0.125 14 h
Flavourzyme
0.084 16 h 0.042 1398
1.2 300U g 0.167 600 U g  0.125 900
DS-1 FA1104 HH- Ug 0.084 1200 U g 0.042 Flavourzyme
b DELTA320-S PH HJ-3 600 U g 0.167 900 U g 0.125
12000 g 0.084 1500U g 0.042.
1.3 -
— —> —> — —> 05 + +
. . + Flavourzyme
1.4 - ~
_ 2.
2
3 Tab.2 Factors and levels of hydrolysis experiments
' A B 1398 C 1398 D Flavourzyme
Fla
4 h h Ug Ug
1 10 0 300 600
2 12 1 600 900
3 14 2 900 1 200
4 16 3 1200 1 500
1.5
2 2
2.1
1
5
3.
1.
1
Tab.1 Factors and levels of hydrolysis experiments
A B C D
h Ug g dL
1 2 300 2 3 A,D,B;C;
2 1398 3 600 3 1398
3 Protamex 4 900 4 2 g dL.
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Tab.3 Orthogonal design and results

A B C D % %
1 1 1 1 1 17.00 0.0476
2 1 2 2 2 19.17 0.0553
3 1 3 3 3 18.02 0.0602
4 2 1 2 3 61.89 0.0875
5 2 2 3 1 73.07 0.1092
6 2 3 1 2 64.70 0.0980
7 3 1 3 2 54.16 0.0959
8 3 2 1 3 55.36 0.0728
9 3 3 2 1 70.41 0.0973
K, 54.19 133.05 137.06 160.48
K, 199.66 147.60 151.47 138.03
K; 179.93 153.13 145.25 135.27
ky 18.06 44.35 45.69 53.49
k) 66.55 49.20 50.49 46.01
% k3 59.98 51.04 48.42 45.09
R 48.49 6.69 4.80 8.40
K, 0.1631 0.2310 0.2184 0.2541
K, 0.2947 0.2373 0.2401 0.2492
K; 0.2660 0.2555 0.2653 0.2205
ky 0.0544 0.0770 0.0728 0.0847
k> 0.0982 0.0791 0.0800 0.0831
, k3 0.0887 0.0852 0.0884 0.0735
* R 0.0438 0.0082 0.0156 0.0112
2.2 .
4 A4B,CiD;
16 h 1398
Flavourzyme 16:15
1398 300 U g Flavourzyme
4. 1200 U g.
0.469% 91%.
3
2~4
1
2

0.469% 91%.
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Tab.4 Orthogonal design and results
A B C D A B C D
% %

1 1 1 1 1 0.2611 0.2611| 14 4 2 3 1 0.3934 0.3114
2 1 2 2 2 0.2898 0.2657 | 15 4 3 2 4 0.4620 0.3273

1 3 3 0.3388 0.2823 | 16 4 4 1 3 0.4165 0.3297
4 1 4 4 4 0.3549 0.2581 | K; 1.0672 1.2051 1.2435 1.1276
5 2 1 2 3 0.3766 0.3138 | K, 1.1929 1.2447 1.1947 1.1684
6 2 2 1 4 0.4025 0.3354 || K3 1.2587 1.1941 1.1915 1.2580
7 2 3 4 1 0.3206 0.2072 | Ky 1.2773 1.1522 1.1664 1.2421
8 2 4 3 2 0.3318 0.2765 || K; 0.2668 0.3013 0.3109 0.2819
9 3 1 3 4 0.4536  0.3213 | K, 0.2982 0.3112 0.2987 0.2921
10 3 2 4 3 0.4690 0.3322 || K3 0.3147 0.2985 0.2979 0.3145
11 3 3 1 2 0.3626 0.3173 || K4 0.3193 0.2881 0.2916 0.3105
12 3 4 2 1 0.3290 0.2879 | R 0.0525 0.0231 0.0193 0.0326
13 4 1 4 2 0.4361 0.3089
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