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Abstract: The enzymatic hydrolysis of tilaplia meat by papain, Alcalase 2.4 L, Protamex, Neutrase 1.5 MG and Flavourzyme 500 MG

were studied. The nitrogen content of free amino acid (Cn), content of soluble peptides (Cp) and the recovery rate of protein were analyzed

during the hydrolysis. Results showed that the highest values of Cn (4.25 mg/ml after 12 h) and Cp (39.82 mg/ml after 5 h) were abstained with

Flavourzyme 500 Mg and papain respectively. And the highest recovery of protein was shown as 44.74% using Protamex for 12 h. Thus,

Flavourzyme 500 MG and Protamex were suitable for obtaining the hydrolysate containing high nitrogen content of free amino acid, while

Papain and Alcalase 2.4 L can be used for high content of soluble peptides.
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Table 1 The protease were selected in experiments

G Bt AR BAEC pH 5S¢ Ve 48 & A RYTK
ANINE 6 B 45~65 (60) 5.0~7.0 (6.0) YERALE ) 2 80 7 Ulg I A%
Alcalase 2.4L 55~65 (60) 6.5~8.5 (8.0) Ala-. Leu-. Val-. Tyr-. Phe-. Trp- 28 7% U/mL AT
Protamex 50~60 (55) 55~75(75) YR BT 2 20 7 Ulg HYEAE
Neutrase 1.5MG 45~55 (55) 5.5~7.5 (7.5) Leu-. Phe-NH2 % 17 7 Ulg YR
Flavourzyme500MG 50 5.0~7.0 (7.0) Ve )% 5% Ulg AT

RS NBALA AT I HT i 4 BEARR E AepHAA.
1.3 STV

CoftiffisE: FEsw v

Cp {ERIME: TCA 1ELE A W4iIRE:

EEFAAHE: RAMEIIREZHATIE (3%
GB5009.5-851l5E )

TR R = i e s S A e B
{Ex100%

B 3 00 5 SR I Folin — i

FEIE 7058 SUR: TEIE 464, 1 min 7K f#AR
TR B R0 11 5% — 5 LB T V) 5 Folin By [ v
IR 51 pgl A i BT as il &y 1 U,
14 B2

F 4k 5 1) —H b GR— de bl An K 4 AR AEpHIE—
B B PR R B R — 3 KIS K B 15 min—4000 t/min & <3 10
min—_E# AR B R
1.5 PRAEZ S
1.5.1  JERHmiAbEE

VUK I 2 A R T EOROK RIS s, T RR
Gy, K UUG, RN TIERINR,  E
FENLH ST
152 fRiRBEH

PESEIESR, IMA—E RN, EEEMIRE.
pH. B[] FYETEIR RS K B B R A TR AR, o
JE B INFALS min, ORI, SRR
1.53 EOidiE

WK FAEA000 t/min 50210 min, B &R E
YR 2 BRAK AR R T

2 HERSSH

EHRIUKFLIAEARNS Y, EAMERAT
BV, ARPEABRKEICRAR, BN 7 1&E

116

B, AU EARHTIRIE . A0 ik
FAAIRNE HEF. Alcalase 2.4 L. Protamex. Neutrase 1.5
MGFIFlavourzyme 500 MGTE X N I HoE/E 2%
PERIKIEZ At . FET DU S0 5 AR o7 St ]
SERNRLEL (PSR EmAD A1:1, InsgE 535
“N250 U/g. 500 U/g. 750 U/g, KARITEI12 h (RS
) TG R AR A R R RIS, RERR2 hid T
HURE, D5EHCn. CpAIEE (R 2.
2.1 KNEEN
SEHHIANE AR —MRGEAM, Hh
SHEZMEON, ERM Az ANEARKET
PR ZEEVE AL SN, SRREE I FAZAE 2 ik
PV XK LACH. CpfEANER BRI R =M
FEAREATINE, SER AL, B2 (S48 Cnfd; HEZk:

Cpfd, FED

45 +250U/g =500U/g —&750U/g - 4.0

Do I L S S
—~ 35"::1::211.’.”--.“ S . -
2 30 e =
2 o2sp.® 22 3
& 20y 15 =
N @]

15) 1S

" 0.5

51 3 5 7 5 120

IFA] /h
El1 AR/NEEEEESHFE RICn. CofE
Fig.1 Cn and Cp value of fish after hydrolyzed by papain
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Fig.2 Protein utilization rate of fish after hydrolyzed by papain
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Fig.3 Cn and Cp value of fish after hydrolyzed by Alcalase 2.4L
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Fig.5 Cn and Cp value of fish after hydrolyzed by Protmex
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Fig.6 Protein utilization rate of fish after hydrolyzed by
Protmex
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Table 2 The effect comparison of 4 proteases
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