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Abstract: Low-cost fish protein was acylated, and then the effect of the acylation degree on the enzymatic hydrolysis of the acylated fish

protein, including yield of amino acids and TCA-soluble peptide, and molecular weight distribution of peptide, was studied in this paper. Results

showed that acylation significantly reduced the yield of amino acids, but improved the TCA-soluble peptides in the hydrolysates of the fish

protein. For the acylation of fish protein, the best pre-incubation temperature and time and the dosage of the acylating reagent SA were 60 ‘C, 30

min, and 0.3 g/g Pro, respectively, under which the highest yield of TCA soluble peptide reached 38% after hydrolyzing the fish protein for 10 h.
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Fig.1 Effect of the dosages of SA and AA on the acylation of fish
protein
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Fig.2 Effect of SA dosage on yield of amino acids in the

hydrayzate of the acylated fish protein
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Fig.4 GPC chromatogram of the enzymatic hydrolyte of fish

protein
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Table 1 MW distribution of the hydrolyte of the fish protein

SFE5eE 8000  8000~5 5000~ 2000~ 1000
(%4 Da) Vit 000 2000 1000 VAT

1 0.15 38.93 55.04 0.81 4.51
2 0 4377 43.89 19 991
3 Zhip
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TSR R IRER, (H/NKFREm, HA Ly
FAL R B N 35 . 60 'C. 30 min FULFE S5 03 g
SA/g Pro MCPERI A ET FHKARY) TCA RIVEVEIKAS % 5
1 1K 38%. HERIEIE IS T AR KB TR K
HB4r4EHLE 2000~8000 Da.
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