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Abstract: Alkaline protease hydrolysate was isolated from codfish muscle, desalinated using DA201-C macroporous resin, and purified
using SP Sephadex C-25 ion-exchange chromatography and reversed-phase high-performance liquid chromatography (RP-HPLC). The final
product comprised of two bitter peptides at' a relatively high concentration. Peptide structures were characterized by liquid
chromatography/time-of-flight tandem mass spectrometry (LC-TOF:MS/MS), while bitterness intensity was evaluated by a combination of
sensory evaluation and Q value. Their amino acidsequences~were determined using an amino acid analyzer as HWPWMK
(His-Trp-Pro-Trp-Met-Lys) and AVVLII(Ala-Val-Val-Leu-lle-1le). The amino acid composition of bitter fractions C7 and S9 was also analyzed;
their Q values were determined as 6.03 and-6.79 kJ/mol, while their bitterness intensities were determined by sensory evaluation as 9 +0.8 and
8.2 £1.6, respectively. Q values of the purified bitter peptides SOpir, and S10,,i, were 8.85 ki/mol and 8.53 kJ/mol, while their bitterness
intensities were 9.4 +0.8 and 8.9 +0.9, respectively.- The bitter peptides isolated and purified from the codfish hydrolysate in this study are new
members of the bitter peptide family and provide data for further study.
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Table 2 Amino acid composition of fractions C7 and S9

SE BREE @ﬁiiﬁ!ﬂ CYjD i:f& 59:#5:
% Migiol) G BRez BN s
/(kd/mol) /(9/100g) /(9/100g)
Asp 133.1 225 8.99 8.65
Thr 119.1 1.85 2.99 222
Ser 105.1 0.17 2.63 242
Glu 147.1 23 6.82 6.00
Gly 75.07 0 2.66 1.88
Ala 89.1 3.1 149 133
Cys 121.2 4.18 - -
Val u7.1 7.05 5.87 8.38
Met 149.21 5.45 224 221
lle 131.2 12.4 6.67 7.09
Leu 131.2 102 8.88 16.92
Tyr 181.2 12 10.59 8.23
Phe 165.2 111 8.78 11.46
Lys 146.2 6.25 14.22 12.32
His 155.2 21 5.40 4.12
Arg 174.2 31 11.77 6.77
Pro 1151 10.85 - -
Trp 204.2 14.21 - -
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Table 3 Main peptide composition of different fractions
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Fig.4 Production spectra of the two purified bitter peptides
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