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Tab, 1 Taste and visual sense value
AL TEAR Sr{E ik

taste and visual sense scores remarks
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Tab. 2 Encoding and levels of factors
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value temperature pi active carbon Breyelodextrin yeast time
Xty 1 50 6.0 1.5 1.1 1.1 70
Xv; | 30 4.0 0.5 0.1 0.1 30
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Tab,3 The design and results of experiments
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Tab. 4 Calculating for the possible interaction factors
SEARAE Xi X X Xs XX XeXs Xa X XaXs
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Bi=YXX;Y; 1. 14 —-12.18 -5.42 41.74 13. 34 —-9.42
b =B;/n 0.07 —0.76 -0.34 2.61 0. 83 —0.59
S;=Bib; 0.08 9.28 1.84 108. 91 11.13 5.55
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Tab, 6 Analysis of variance to the equation and its quotient

7 Il FI By F (i i
factors sum of square degrees of freedom mean square value of F significance
Xi 26.83 1 26.83 3.19
X2 1278. 06 1 1278. 06 151. 97 * %
X3 22,37 1 22, 37 2. 66
Xy 8.07 1 8. 07 0. 96
Xs 195. 16 1 195. 16 23.01 *
Xe 1. 04 1 1. 04 0.12
X1 X3 0. 08 1 0.08 0.01
X2 X3 9. 28 1 9. 28 1.10
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Xz X5 108, 91 1 108. 91 12,95 *
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X3 Xs 5. 55 1 5.55 5. 55
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Decolorization and deodorization of enzymolysis liquid
of marine active collagen peptide

SONG Yong-xiang, SUN Mi, WANG Hai-ying, WANG Yue-jun, Li Wei, YUAN Cui
(1. Yellow Sea Fisheries Research Institute , Chinese Academy of Fishery Sciences, Qingdao 266071, China;
2. Department of Food Engineering . Dalian Fisheries University. Dalian 116023, China)

Abstract: In recent years, the protein hydrolysates which come from aquatic organisms, especially
from marine organisms. have been known and accepted widely due to their special functionality.
however. they often have the unpleasant color and odor. Researchers have been working hard in order
to look for the better way to remove the unpleasant color and odor and protect the functional material
as much as possible at the same time. The enzymolysis liquid with high hydroxyl radical scavenging
activity was gotten from waste of seafood. The waste of seafood is rich in collagen and hydrolyzed by
marine alkaline protease 894. In order to determine the better way to decolorize and deodorize.
comprehensive value had been adopted by the formula of “comprehensive value(Y) = sensory value X
0. 6 + activity recovery X 100 X 0. 4", The decolorization and deodorization effect on the enzymolysis
liquid had been investigated with the six factors such as reaction temperature(X,), pH(X,) . reaction
time(Xs) and the amount of active carbon (X3). B-cyclodextrin (X, ), yeast (X5) through linear
regression orthogonal design. Analyses were carried out based on F-test and t-test. Results showed
that both the temperature from 30 to 50 °C and the amount of active carbon from 0.5% to 1. 5% were
insignificant (P=>0. 05), though the comprehensive value increased with the increasing of the factors
value. The pH value was highly significant (P<Z0.01) from 4 to 6, and the comprehensive value
decreased remarkabaly with the increasing pH value. The amount of veast was significant( P<Z0. 05)
from 0.1% to 1.1%, and the comprehensive value decreases with the amount increasing, Both the
amount of B-cyclodextrin from 0.1% to 1.1% and action time from 30 to 70 minutes were all
insignificant(P=>0. 05). Among the possible interactions, the interaction of the pH and the amount of
veast was significant (P<C0.05) in their data zone, the comprehensive value became higher with
decreasing of pH value and the amount of yeast. Through the regression equation and results analysis
the optimum conditions were obtained:37 C, pH 4.0, active carbon 0. 8% . p-cyclodextrin and yeast
0.1% respectively, reaction for 30 minutes, Under these conditions, the comprehensive value was
90. 90, the protein recovery was 98.02% . the ICs concentration of hydroxyl radical scavenging had
been changed to 1. 62 mgeml. "' from 1. 42 mgeml."'. More properties need to be investigated deeply.
Key words: waste of seafood; regression orthogonal design; hydroxyl radical; enzymolysis liquid;

decolorization; deodorization



