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Abstract: Hydrolyzed Tilapia by -products proteins were prepared and the degree of hy drolysis was controlled as 5.09% by pH-stat method
in this study. Trypsin-hydrolysates (DH 5.0%) were ultrafiltered by 5 kDa ultrafiltration membrane. The results showed that the protein recovery
was 89.21% and the desalination rate reached 87.59% after ultrafiltration. Emulsifying activity increased by 1.2 times and emulsion stability

increased by 1.1 times after ultrafitration. Foaming properties was also improvedhy ultrafiltration treatment.

Key words: tilapia by -products; protein hydrolysate; ultrafiltration; emulsifying properties; foaming p roperties

KB R R B PR AN A TR 2L )
PR ERIE, RABREREFIMEDY, (HIRekr
PRI ZE A G WURANGT s e opl i AP 22 o IR A 5
AL JERR AT RS el R LR, ek B in T
TR BHAT, NN i ARk kAT
T REWTT, PRSI BRI AR, (H T
Vil g T A AR A AT AT , (36 75 ™ M) 52 S 3R 1
ZHEvE. SORMENRRS, BSA RERZRE T, MY
] AR £ T PVl Fer M, T LT HG XU A SR 1)
SO, BN ) AN [ 31 A [ A T
REME o0 HEAT 20 BRI 36 AL 3

FEIEAVE N — R T A B 7%, BT HER AR A
WAL, EA R E R, 7R F B B Al
TR B T2 R H ol e Ped A IS AR ES 4
LA oW L ER R R TRV TEA. IRBAEL
WisEHER: 2012-05-22
HEEWH: I"HAERETXIBIE (2011A020102005) ; B @GS B3
WIE (2009498021)

BB (FIE8 (1982-), B, TIRIH, FEMsAE: K=RFMT

1133

1 A0, AT AT AR R DIRE R o AHIETTR
JHERIE 5 2 £ T BAVRL B ™ AT R i )
2, WHTUREYIRIThRERF . T B AR, PR
TR E XS WA 7 ) DT RE R ARIRE T

1 RS

1.1 SEEGHPRL

DR TR QT LI PA TRA w4,
fFhf k. M DD b A
1.2 [l

Alcalase 2.4L FG (2.4 AUImL): W EELS (h
E) P2, PEE AR (20<10° Ulg). BEEA N
(17500, ARNEABE (8x10* Ulg). KUk E M
(2.0x10* Ulg) shE FKER Gl (1<10° Ulg):
B A )P R T AR
1.3 SEIR Tk
1.3.1 ZHEf PR AR I Hl &

Ik & TR —iF k., BT, GHEoE Q0 gR) —
—18 CA 4% M—BUE A (4°CHAR) -k GHik=1:1)


javascript:showjdsw('jd_t','j_')

M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.9

— T #Z%| 60 'C, #ApH 8.0—7%= Alcalase & & #— 4 NaOH
AV ik 44 pH 1A 8.0(pH stat &1 otz HI KRB )— BB
ik B P E 69K f 5 6 R BE (3K, 15min) —# & (10000,
4°C, 15min) —idiE—>FHE & T it & G itk
1.3.2 @ESLL
AR PER G B L E . fE[E Sartorius A A A2 (1)

Vivaflow50 BYRAE G IERS , BN A R0 I
FA 50 cm?, RN AT BTk, i FH AR e
& 4 FiEmAN 5 kDa. #8JE L1 K 71 i
MASTERFLEX L/S ZE#4&fit. BB ES): RH
2R R E T e AN BRI, TAER )

(0.15 MPa) #HJE (25 C). pH1E (8.0) Flifi# (250
mL/min) {#FFAZE .,

\%
A L) =
EEEE <A %D

HF, VAERARER (L); t ARERE (h); AR
@i (m?),

WA X=
v, @)

A, Vo%'a/‘?%%"&%ﬁ“ (mL): Vi ik iR (mb).

AR (%) = clvl %100 .

£, CLAREREAESE (gL); Vi ARERAER (L);
CoHERE a5 F (gL); Vo Aeliiikiz (L).

Eh 0 2 2

fiit R (%) = (1— ClVl) %100 A

S, Vi AR ARRARER (ML) Cy A K ik 2k . (107
ogmL) ; Vo H BBIRAR AR (ML) ; Co Bl 2 %% (102 g/mL) o
1.3.3  FAAPERNE

SR FH ek P 0NN e g v 1 FL A 1 CEAD FHFL
fersEtt (ES). HUEEHWKEE N 05% (M) (1 fiE
9 mL T 25 mL &AM, A 3 mL AEA, ) 1
min ([ E—AME, FIEZ) 12000 r/min) . JBHE A &
PRI 20 pL iSWINA 215 mL0.1% (mN) 1] SDS
Wh, $E5), SERIFE 500 nm K R ELE (LL0.1%
SDS A4 FDllE 0 min FIOEAE (Ao)s T E 10 min
Je P EORE [A]_E RO (Avod o FEASEZEGH, EAFI
ES FFfbtEFas (EAD Rl fbAase Mhfa% (ESD

, 2x2.303x A,
EAlI (m/g)=———"—— 0

mio 0.25x 25 )i #(g) (5)
ESI (min) =AoxAt/AA (6)

X6 ¥, AA=Ap-A; At=10min.
1.3.4 KR E
K AT A ER I s B R TSP (FAD

At ENE (FS). BUERKREN 2% (M) [
fif i 100 mL, FEBCFENLA BT &I 2 min, JREFIA
250 mL = &, 37 RIE SR ERA A (Vo), ##E 30 min
i, BOC TR (Va) o TEASZIGH, FA A

Iy IR RETE RS (FAD Rk e e v 45 4L
(FSD KR,
FAI(%) = —xlOO% -
FSI(%) = Var . 100%
Vo (8)
2 BRE5HH
2.1 AS[FI g = AR D8 IS THRERFIE A L AL
] B ea [ ] ESI 0

=
= =
- -1

&

EAlY im*'g)
]
ESl  min

[

ol

& 1 Ei}%iﬂ‘&a‘”ﬂk@?ﬂiﬂ*ﬁl Eﬁ’éﬂiat% (DH 5%) ?ut kA
Fig.1 Effect of ultrafiltration on emulsifying properties of
Tilapia by-products protein hydrolysate (DH 5.0%)
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Fig.2 Effect of ultrafiltration on foaming properties of Tilapia

by-products protein hydrolysate (DH 5.0%)
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Fig.3 Membrane flux and enrichment factor of tilapia

by-products trypsin-hydrolysates ( DH 5%)
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Table 1 Effect of ultrafiltration on protein recovery and
desalination rate
KAE =4 (DHE%) & &5 F/% & & EIE % Bk F/%

AR & AT 5.2940.31 - -
AR S 7.0240.47  89.21+0.58 87.59+1.27
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Table 2 Effect of ultrafiltration on functionality of tilapia

by-products trypsin-hydrolysates
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AZJEAT 76.00 102.02 158.00 53.04
RIS 89.40 112.24 160.00 53.13
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