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The Hydrolysis of Freshwater Mussel Protein by Papain

ZHANG Zhi-fen' ~ YANG Wen-ge*  XIA Wen-shui' WU Han-min’

1. School of Food Science and Technology Southern Yangtze University Wuxi 214036 China 2. Department of

Food Science and Technology Ningbo University Ningbo 315211 China

Abstract Using Hyriopsis cumingii as material the conditions for enzymatic hydrolysis of protein by

papain were studied. The results of orthogonal tests showed that the optimum reaction occurred at

50 C pH 6.5 for 5 h with the amout of enzyme 0.6% . Under these conditions 48.9% of fresh

vale mussel was hydrolyzed and the recovery of the protein was 78.1% .
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3 301
48.9% . A B C D /%
78.09% .
1 15 4 3 2 1 38.83
Tab.1 Factors and levels of enzymatic hydrolysis experiment 16 4 4 1 2 39.82
/h "/ % pH /C ky 37.96  38.63 42.63 35.34
A B ¢ b ky  39.49  39.28 40.32  35.43
1 0.6 6.0 65
ks 40.61 40.22 37.82 43.41
2 6 0.8 6.5 60
ky 41.45 41.38 38.73 45.33
3 7 1.0 7.0 55
R 3.49 2.75 4.81 9.99
4 8 1.2 7.5 50
*
3
2 Ly 4 Tab.3 The result of test analysis
Tab.2 The Lys 4° orthogonal design and results
F
A B C D /%
A 27.35 3 9.12 0.89
1 1 1 1 1 36.84
B 17.21 3 5.74 0.56
2 1 2 2 2 31.76
C 53.26 3 17.75  1.73
3 1 3 3 3 38.34
D 337.60 3 112.53  10.97 % %
4 1 4 4 4 44.90
30.78 3 10.26
5 2 1 2 4 42.69
435.42 15
6 2 2 1 3 46.31
F()_()] 33 =29.46 F().()S 33 =9.28 F()_] 33
7 2 3 4 2 36.14 =5.39
8 2 4 3 1 32.80
3
9 3 1 3 2 33.99
10 3 2 4 1 32.90
pH
11 3 3 1 4 47.55
12 3 4 2 3 48.01 50 C pH
13 4 ! 4 3 40.98 6.5 5h 0.6% 48.9%
14 4 2 3 4 46.16 78.1% .
1 M . 1991.
2 M . 1994.
3 J. 2000 3 43.
4 M . 1997.
5 1990.
6 J 1993 4 5-7.
7 HVP I . 1998 5 12-14.
8 J 1997 21 2 220-224.



