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Table 1  The influence of hydrolysis process on the molecular weight distribution of enzymatic hydrolysate
24 E AW Protamex WP 1 Alcalase 2.4L FG F1 P H i Neutrase 1.5MG
if i H I5] h = ya = ya =
Tt it ﬂj/. Jr ¥ i /u Sy, o> ¥ i /u Sy 3 Bid/u SR/
Hydrolysis time Molecular . Molecular . Molecular .
X Content . Content . Content
weight ranges weight ranges weight ranges

138~5 947 10.28 138~5 947 20.94 138~5 947 9.94

1 5947~9 952 23.42 5947~9 952 26.18 5 947~9 952 17.49

9 952~42 446 66.30 9 952~47 239 52.97 9 952~42 075 72.57

138~5 947 21.26 138~5 947 23.29 138~5 947 13.58

2 5947~9 952 23.36 5947~9 952 31.16 5947~9 952 18.31

9 952~39 708 55.38 9 952~34 359 45.55 9 952~39 708 68.12

138~5 947 22.85 138~5 947 25.09 138~5 947 21.44

3 5947~9 952 24.58 5 947~9 952 32.92 5 947~9 952 18.90

9 952~38 576 52.51 9 952~31 501 41.99 9 952~38 576 59.67

138~5 947 23.03 138~5 947 30.82 138~5 947 18.76

4 5 947~9 952 25.88 5 947~9 952 32.44 5 947~9 952 19.81

9 952~37 476 51.09 9 952~31 387 36.75 9 952~37 340 61.43

138~5 947 16.57 138~5 947 21.91 138~5 947 19.84

5 5947~9 952 30.62 5947~9 952 34.17 5 947~9 952 19.98

9 952~36 340 52.81 9 952~27 256 43.92 9 952~36 937 60.78

138~5 947 24.59 138~5 947 27.57 138~5 947 13.77

6 5947~9 952 28.14 5947~9 952 31.75 5947~9 952 21.98

9 952~36 405 47.27 9 952~26 479 40.68 9 952~29 091 64.25

138~5 947 25.10 138~5 947 20.39 138~5 947 13.70

7 5947~9 952 27.66 5947~9 952 37.65 5947~9 952 22.37

9 952~36 580 47.24 9 952~29 421 41.95 9 952~28 985 63.93

138~5 947 19.96 138~5 947 24.51 138~5 947 13.17

8 5947~9 952 31.35 5 947~9 952 34.14 5 947~9 952 22.66

9 952~31 501 48.69 9 952~29 729 41.35 9 952~29 729 63.96

138~5 947 32.56 138~5 947 24.52 138~5 947 13.66

9 5947~9 952 26.21 5947~9 952 34.30 5 947~9 952 22.78

9 952~31 387 41.23 9 952~27 256 41.18 9 952~29 729 63.25

DPPH -« f& 1 9 5% Wi i, J52 J5E 26 11 K1) o o VR B 4
—[E%E N 20 mg/ml,

P4 g 7K i 100 v 0 065 A 7 0 W5 BR DPPH -
AE S BOIRBG 25 . XT3 Fh K A M, K A% 2 X
fift 7= Wi B DPPH « BB 1 19 52 B — B, SR,
SR FAAS [) 25 11t 647K gt 0T 4% 7= ) % DPPH « 1) 75
BRUGPEAETE R K 25 5 . i G Aot FsF i) 110 S K, 6 A 7
Yixt DPPH -« (175 B 68 71 &2 56 TH A B 9 25 fh ot 3
HAEKMAER 4 h bk s LR IZGERE5EH X
R R — B, KARIER 4 h, B AR A
K fife £ 45 21 1 B % 7 4 % DPPH « B35 BR %N
86.32 % BRI #E (N 82.14 % , 1M Fp Ik B 1 A Gk
AT 7015% H=FmMEXR LB LS, E4%
1R K ik 0 8575 3] 1 B % 7 0 % DPPH « Y35 B %
T E R A E A, XSRS C A X

BRU Y RO — B, B KRR N P R 2 EAT T A
PP DPPH « B3 BR BE 1 2 B S 4 56 I sl 55 1)
AR S, UL B A 7 % DPPH « B35 BR G £S5
KRR AT AR — RE ORI 2R . ey A0 A S 2

AT R B K AEAEHT 4 h B A AT A £ il o i 5 5L LA
2 JIk Bl a8 S TR U il Ok 2K 5 HE TR 1] A
Z5rP IR A 1 D 2R A S T 22 JIROK S R o)
it BN 22 R R . 3 R A K AR i A
% 152 i i O 7 A KR BRI M ) 2 K
Yy, SR, B Tl A IS [ 79 S I, X 28 B T AR TS
14 22 JIK B ik — 28 7K figt g Bt S8 AL RE T 25 sl e P R Ak
W PER R LR L I X DPPH « A9 35 B E 1 o 55 Bt
BREEK, SHCAH RS R, AT LS
TR g R R FUIRIE B DPPH « A9 RE Sy n) LLiE
Ao A A A A R T AR A R T 3 R 1 I KA
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Hydrolysis process of fish scale and its effect

on properties of collagen peptide
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Abstract Three kinds of industrial proteases were applied to investigate the effect of hydrolysis
process on the functional properties of crass carp (Ctenopharyngodon idellus) scale derived collagen
peptide. The results revealed that collagen peptide with different DH and the same DH by different prote-
ases showed different properties.For alcalase 2.41. FG group.after 4 h of hydrolysis,the clearance of DP-
PH free redical,emulsifying activity index (EAD) and DH were 82.14%,70.12 m*/g and 9.5% ,respec-
tively.For protamex group and neutrase 1.5 MG group.after 4 h of hydrolysis,the DH of collagen pep-
tide were 8.7% and 7.2% . the clearance of DPPH free redical were 86.32% and 70.15% .and the EAI
were 32.93 m*/g and 36.88 m’/g,respectively.

Keywords fish scale; collagen peptide; protease; hydrolysis; degree of hydrolysis; antioxidant ac-

tivity; emulsifying property
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