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Tab.1 Routine Composition of Materials (g/ 100g dry basis)
42.0 3.36 38.7
61.1 7.57 9.57
76. 1 4.84 7.96
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[ 1997] , ,

2) 2 [ 1997
2
Tab.2  Optimal Conditions for Hydrolysis by Bienzyme Method

pH (C) ( B/ mL) (h) pH (C) (H/mL) (h)
7.5 45 6 4 3.5 45 2
7.5 45 6 2.5 4.0 55 2
6.5 40 3 3 3.0 60 4.5 3
7.5 40 3 3 2.5 45 9 4
(3
R 66.0%; , 34. 9%
, 8. 5% 5 ’
33%; 27.6%  23. 1%
, 93. 6% ; R 43. 4% ;
3

Tab. 3 Hydrolytic Efficiency of Material Protein by Bienzyme Method

(mg/ 100mL) (%) (mg/ 100mL) (%)
129 34.9 144 43.4
178 49.0 295 82.0
204 59.9 358 82.6
211 66.0 574 93.6
2.3
HaS | 1992],
[ 19901, [ 1994]

( ). ..pH 7.5 40°C 10
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Tab. 4 Effective Methods for deodorization of Hydrolyzed Solution

1%8- CD 3
0.5% 40T 30

1%B- CD 3

0.5% 40C 30
1%B- CD 3

0.5% 40°C 30

2.4 HAP
B- CD
HAP; B- CD
HAP
5 HAP
HAP
5 HAP (%)
Tab.5 Nutrient Composition of Aquatic HAP( %)

3.86 9.03 9.03 1.21 25.5 -

43.7 7.40 6.09 0.95 2.28 4.87 56.3

36.9 10.6 5.90 2. 88 2.71 5.22 63.1
3

43.4% ,
82. 0%

82.6% 93. 6%, )

HAP
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TECHNOLOGICAL STUDY ON PREPARATION OF AQUATIC
HYDROLYZED ANIMAL PROTEIN BY BIENZYME METHOD

DENG Shang-Gui, ZHANG Chaoe-Hua
( Fisheries College, Zhanjiang Ocean University, 524025)

ABSTRACT The bienzyme method used to hydrolyze four aquatic species such as Sesac-
ma, Perna viridis L., Pinctada martensii D., and Harengula zunasi B. for the preparation
of aquatic Hydrolyzed Animal Protein(HAP) was studied. The bienzyme involves B. Sub-
ctls neutral proteinase with activity 10° B/ g and pepsin with activity 3 000 H/g. The degree
of hydrolysis by the bienzyme method was 43. 4% for Sesacma, 82.0% for Perna viridis
L.,82.6% for Pinctada martensit D., and 93. 6% for Harengula zunasi B.. Moreover, the
deodorization and debitterization of hydrolyzed solutions by means of yeast powder and
flavourease were also studied in this papaer. Through the processes of deodorization , deb-
itterization, and concentration or spray drying, a high quality product of HAP with good
smell and deliciate flavour was prepared, which can be used as food additive.

KEYWORDS A quatic product, Bienzyme method, Hydrolyzed Animal Protein, Yeast

powder, Flavourease



