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Abstract: The hydrolysis characteristics of the protease produced by a new isolated Exiguobacterium sp. SWJS2 on Coilia mystus and
Grass carp were studied. The results showed that the optimal hy drolysis temperature of Exiguobacterium sp. SWJS2 protease (EP) was 40 ‘C
for Coilia mystus and 45 “C for Grass carp. The enzymatic hydrolysis effect of EP on Coilia mystus was better than that of papain. The protein
recovery was 72.64% and the degree of hydrolysis was 21.38% after 12 h. The ORAC value and reducing power were higher than the
hydrolysates by papain. For Grass carp hydrolysates by EP, theprotein recovery and antioxidant activities were poorer than papain hy drolysates,
but the degree of hydrolysis was much higher. The free amino“acids compositions of Coilia mystus and Grass carp hydrolysates by EP were
quite different fromthose of six commercial proteases. The contents of Leu, Ala, Val, Phe and Ile were much higher in EP hydrolysates, while
the contents of Arg, Asp, Thr, Ser and Asn were rather low, which reflected that the prior cleavage site of EP had obvious differences from the six

commercial proteases.
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Fig.1 Protein recovery and the degree of hydrolysis of Coilia
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Fig.2 Protein recovery and the degree of hydrolysis of Grass
carp hydrolysates
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Table 1 Free amino acids composition of Coilia mystus hydrolysates by different proteases

AKB  AHEE  Papain Neutrase ~ Protamex PTN 6.0S Alcalase 2.4L Flavorzyme 500M G

Leu 25.34 12.76 20.10 22.86 16.27 18.64 20.85
Ala 15.16 12.94 12.41 12.11 6.62 12.64 9.16
Val 10.50 4.45 8.09 7.19 5.82 5901 8.84
Phe 9.42 5.59 6.77 8.60 7.14 7.35 5.80
lle 7.50 3.28 7.61 6.45 5.47 4.25 8.64
Lys 7.48 8.53 6.01 3.99 14.33 5.30 7.80
Met 6.14 3.76 261 3.36 4.37 6.69 4.35
Gly 5.76 7.10 4.52 3.23 1.78 2.67 2.81
Tyr 4.61 3.42 3.56 4.16 5.86 4.06 3.30
His 297 4.56 1.94 1.44 1.03 0.73 1.31
Glu 2.35 6.47 3.53 5.11 3.59 6.52 2.80
Pro 1.55 3.59 2.65 3.68 0.36 1.50 1.63
Trp 1.00 1.32 0.87 0.82 1.72 114 1.01
Arg 0.22 8.20 5.67 4.56 16.32 6.26 9.45
Asp ND 2.83 1.77 2.46 1.19 2.29 1.49
Thr ND 3.83 4.93 3.97 3.26 4.86 4.77
Ser ND 4.34 4.67 4.36 1.81 5.07 4.12
Asn ND 3.02 2.29 1.68 3.07 4.14 1.87

E: TR&EATHALHTRACEAE, NDATKTRMR,
* 2 Hea A EEABEES A EREREM (mol%)

Table 2 Free amino acids composition of Grasscarp hydrolysates by different proteases

AHAB  A#BE  Papain  Neutrase _ Protamex PTN6.0S Alcalase 2.4L Flavorzyme 500M G

Leu 21.81 16.17 16.20 18.12 14.60 15.53 14.62
Ala 15.48 11.14 10.39 9.60 5.81 9.72 9.33
Val 11.68 4.85 7.57 7.97 5.49 6.88 7.79
lle 8.60 3.97 7.45 7.45 4.83 6.00 7.13
His 8.33 5.26 3.70 2.79 1.98 2.65 2.64
Phe 8.09 6:13 4.84 5.52 6.01 5.30 4.23
Gly 5.97 7.13 4.68 3.20 1.77 3.03 3.59
Pro 5.54 2.76 3.23 2.96 0.98 2.23 3.00
Met 5.42 4.42 4.06 5.03 3.48 4.60 3.49
Glu 4.99 5.62 2.81 3.02 3.10 5.70 3.42
Trp 177 2.02 1.01 112 1.20 1.15 1.02
Lys 1.13 7.66 6.66 5.18 12.89 6.66 8.37
Arg 0.75 7.23 8.27 6.82 22.42 11.12 6.05
Tyr 0.44 3.76 3.40 3.70 5.43 3.82 331
Asp ND 341 3.64 3.55 1.93 3.92 4.87
Thr ND 3.85 3.37 4.13 3.52 4.88 491
Ser ND 4.25 211 4.15 2.51 5.35 4.96
Asn ND 0.36 6.62 5.70 2.08 1.45 7.25
E: TRI&ATHARSTACE O, ND A FKTARMR,

3 s R FA WIAT 1, RTRIOAER BRI B S 0o
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