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Effects of micro—filtration by ceramic membrane on physicochemical
properties of enzymatic hydrolysates of Pinctada martensii meat
ZHANG Xiao-yu, YANG Ping", HONG Peng-zhi,ZHOU Chun—xia

(College of Food Science and Technology, Guangdong Ocean University, Guangdong Provincial Key Laboratory of
Aquatic Product Processing and Safety, Key Laboratory of Advanced Processing of Aquatic Products of
Guangdong Higher Education Institution, Zhanjiang 524088, China)

Abstract: The effects of micro-filtration by ceramic membrane with pore size of 200 nm on enzymatic hydrolysates
of Pinctada martensii meat were studied. The results showed that the color value and clarify of the enzymatic
hydrolysates were ameliorated and all proteins with the molecular mass of more than 15000 u and most peptides
with the molecular mass of more than 10000 u could be cut off and peptides with the molecular mass of less
than 5000 u were enriched effectively in the permeation fraction.
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Table 1  Chromatographic data for preparing standard curve for

molecular weight determination

PRt 2> T (0 IgMw  PEBAAR (L)
Tt 1R R A S A T 26625 4.4253 6.75
a-FLiEEH 14437 4.1595 9.43

SN 6512 3.8137 15.23
AR B 2D RE 3496 3.5436 19.05

FF B R 1423 3.1532 20.85
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Table 2 Physicochemical index of the hydrolysates before and

after micro—filtration
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Fig.1 Liquid chromatogram of enzymatic hydrolysates
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Fig.2 Liquid chromatogram of permeate liquid
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Fig.3 Liquid chromatograms of rejected fluid
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Table 3 The percentage of different molecular mass peptide

in hydrolysates

AN TFRKE BN (%) B %) B (%)

<1000 u 10.23 10.08 4.97
1000~2000 u 8.84 10.55 6.29
2000~2500 u 9.31 12.32 6.24
AR 28.38 32.95 17.5
2500~3500 u 10.27 14.36 8.23
3500~5000 u 17.36 21.94 11.59
It 27.63 36.3 19.82
5000~6000 u 13.55 12.6 10.11
6000~10000 u 19.79 16.95 24.18
AR 33.34 29.55 34.29
>10000 u 10.64 1.18 28.39
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