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Study on Various Enzymatic Hydrolysis of Chicken Skin for Collagen Peptides

ZENG Qing-ran', ZHANG Min™, CHEN Shi-hao®
(1. School of Food Science and Technology, Jiangnan University , Wuxi 214122, China ;2. Guangdong Jiahao Food
Ltd. Co,Zhongshan 528447, China)

Abstract: The collagen peptides from chicken skin has been extracted by using enzyme method. In
addition, the effects of enzyme types,enzyme concentration,hydrolysis time,hydrolysis temperature
and pH on peptide hydrolysis were studied,and the extraction conditions were optimized by
orthogonal experiment. The results shows that the optimum enzyme was papain add trypsin add
flavorzyme and the optimum concentration of enzyme was 0.9% ,the time of enzyme hydrolysis was 3
hours , the temperature of enzyme hydrolysis was 45 °C and pH was 7.
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