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Manufacturing process of collagen peptide from fish scale
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Fig.2

Effects of different pretreatments of fish scale on nitrogen recovery, hydrolyzing

degree and total amino-N of enzymatic hydrolysate
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Table 1 Effects of different pretreatments of fish scale on the molecular weight distribution of enzymatic hydrolysate
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Bl M2 (i Alcalase 2.41L FG
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k7 53T R /e y 53T IR /e /Y S5 T IR /e g/
Different pretreatments Molecular AR/ % Molecular AR/% Molecular R/
. Content . Content . Content
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~ £ Y —~ / £9 I £Q
S Hikh I 9 952~39 708 48.53 9 952~38 052 17.76 9 952~45 925 58.46
N 5 946~9 952 29.70 5 946~9 952 30.89 5 946~9 952 23.78
on pretreatment
138~5 946 21.77 138~5 946 21.35 138~5 946 18.26
9 952~36 405 53.40 9 952~31 387 37.63 9 952~43 310 59.67
A B ’
H 5946~9 952 28.03 5946~9 952 32.28 5946~9 952 20.42
eat treatment
138~5 946 18.57 138~5 946 30.10 138~5 946 19.91
B9~ 1~ =4 B9~ B9~ =4~
U B b T 9 952~31 501 53.62 9 952~30 618 39.13 9 952~38 855 63.72
Heat and smashing 5 946~9 952 28.21 5 946~9 952 33.14 5 946~9 952 20.97
treatment 138~5 946 18.18 138~5 946 27.73 138~5 946 15.32
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Effects of different pretreatment methods on collagen
peptide from crass carp scale

HU Yang'? YANG Lili' XIONG Shanbai'* LIU Youming' YOU Juan'?® YIN Tao'

1.College of Food Science and Technology , Huazhong Agricultural University/
National R & D Branch Center for Conventional Freshwater Fish Processing sWuhan 430070 ,China ;
2.Collaborative Innovation Center for Efficient and Health Production of Fisheries in
Hunan Province ,Changde 415000, China

Abstract Under different pretreatment methods of heat,smashing and their combination, the colla-
gen peptide of crass carp scale was obtained after the processes of enzymatic hydrolysis, centrifugaliza-
tion and freeze drying. The yield and properties of specimens were compared and analyzed. Results
showed that the average values of the nitrogen recovery, degree of hydrolysis,amino-N production and
anti-oxidant activity in wvitro were significantly different between different pretreatment groups
(P<C0.05).The relative molecular weight and distribution did not vary significantly with pretreatment
methods.Considering the yield and properties of end-products,the ideal pretreatment method is heat and
smashing for collagen peptide extracted from crass carp scale.

Keywords Ctenopharyngodon idellus; fish scale; collagen peptide; heat treatment; smashing

treatment; protease; enzymatic hydrolysis
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