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The Enzyme Characteristics of Endogenous Protease and Autolysis

Technology of Tilapia Viscera
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Abstract: The enzyme characteristics of endogenous protease were analyzed andthe optimum autolysis conditions were determined by

the orthogonal test. Result showed that the endogenous protease of Tilapia viscera was stable a pH of 5~11 and 40~50°C. The optimum

conditions for autolysis of viscera were pH 8, temperature 45°C, rawhvater - materials 1:2 and reaction time 4 h, under which the nitrogen

recovery ratio and degree of hy drolysis were 73.21% and 18.78% respectively.
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Table 1 The basic components of Tilapia viscera
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Fig.1 Effect of pH values on endogenous protease activity of
Tilapia viscera
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B %
IRARVE /%

%17

hydrolysis degree of Tilapia viscera autolysis
M5 AT, BN I, B A ECRFIK
%Fﬂz%LﬂFTﬁma% 16 45 CHf, Zlx
A BB 71.58%; M 45 CE| 60 'C, FEEIREN
TFRMCR TR, 76 60 ‘CF4%) 65.98%. M 45 C
F| 50 °C, BEEIREMTHEKIEEZZNE FIES,
£ 50 ‘Cik%| i 18.56%, 50 ‘C JmiZli i, 7E
60 C[%2] 16.94%.
zzziﬁmHﬁE#ﬁwwa R IRIR M)

H &5 2 e A IE FVE RCR B 7 — FER &,
mﬁzuﬂM13ma%ﬁFme\&9\m\n
S5 ANANE pH, 7E50 °C,. BRELL 1:2. /Kfi#it ) 4 h
ZAFTR, WHTT pH X RS A IE EVE RCR BRI, 45
RIE 6.

653



M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.6

70 118
- —— HiE
—u— K iR =417
68
= 67 16 -
S S
5 66 15 \;(
= 6 14 é
1= i
64 T %
13
63

7 8 5 '
pH
6 pH T IEf@ AIRE B iR~ MR TSR KR E RS20

Fig.6 Effect of initial pH value on nitrogen recovery ratio and
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