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Hydrolyzing of Small Yellow Croaker Fish Protein

JIYing', ZHANG Guo—=zeng'*, ZHOU Su-mei*
(1. College of Life Sciences, Dalian Nationalities University, Dalian 116600, China; 2. Institute of Agro-Products Processing

Science and Technology Chinese Academy of Agricultural Science, Beijing 100094, China)

Abstract; In order to take full advantage of pseudosciaena polyactis and increase their added
value, the hydrolyzing of small yellow croaker fish protein were studied in this manuscript.
The enzymatic hydrolysis of protein in small yellow croaker fish by alcalase, flavourzyme, pa-
pain and protemex were firstly studied and papain was selected for further study with the de-
gree of hydrolysis (DH) as index. Then the effect of papain on the the degree of hydrolysis
(DH) was investigated by single factor test and orthogonal experiment. The results of the sin-
gle factor test showed that DH increases with the amount of enzyme, hydrolysis time, the ratio
of small yellow croaker fish to water and the temperature and the optimum conditions listed as
follows: 0. 2 mg/dL enzyme, reaction time 4 h, the ratio of small yellow croaker fish to water
1: 3. Furthermore, the optimum conditions was determined by the orthogonal experiment,
and listed as follows: the amount 0. 4 mg/dL, hydrolyzed for 4h at 60 ‘C and the ratio of mall
yellow croaker fish to water at the ratio of 1 : 5. The effect those factors on DH was the ratio
of small yellow croaker fish to water>>temperature>> amount of enzyme >time.

Key words: small yellow croaker, protein, enzymatic hydrolysis
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4 ’ Tab.3 Range analysis of the orthogonal experiment
Y N Y b
b L9 (34 ) .
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Tab.1 Factors and level of orthogonal experiment

K, 142. 46 136. 03 141. 91 147. 12
C ky 44, 29 46. 40 44, 72 42. 76
ks 45, 43 45, 47 45, 19 45. 41
(mg/dL)
ks 47, 49 45, 34 47, 30 49, 04
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Tab. 2 Results of orthgonal experiment
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