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Effect of four kinds of protease on pacific oyster in the process of
enzymatic hydrolysis
FENG Dan-dan,FENG Jin—xiao,XUE Yong",LI Zhao—jie, WANG Yu-ming ,XUE Chang-hu

(College of Food Science and Engineering, Ocean University of China, Qingdao 266003, China)

Abstract: The effects of four kinds of protease enzymatic on pacific oyster during enzymatic hydrolysis on the
content of amino nitrogen,total acid, mineral elements and the influence of the content of taurine were studied.
The changes of total acid hydrolysis process and amino nitrogen showed that Bacillus subtilis neutral protease
induced the highest degree of enzymatic hydrolysis, followed by flavourzyme,hydrolysis papain and bromelain.
The changes of taurine and Zn,Cu,Se in enzymatic hydrolysate during hydrolysis was studied. The results
showed that the contents of taurine were maximum in Papain enzymatic hydrolysate,4.01mg/mL and the
contents of Zn,Cu,Se were maximum in flavor proteinase enzymatic hydrolysate,67.40,26.73ug/mL,270.92ug/L
respectively. The results of this investigation may provide a scientific basis for the optimizing the enzymatic
hydrolysis process conditions or oyster oysters raw material for the preparation of seleniumm-enriched drinks.
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Table 1 Hydrolysis conditions
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Fig.1 Change of amino nitrogen content during hydrolysis
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Table 2 Elementary composition of oyster (on wet basis)

JUH TR Zn Cu Se Ca Cd Fe Mg Mn Na
T (pgle) 6690 91.28 53.89 0.68 141.20 0.78 70.76 149.71 4.39 535.7
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Fig.2 Change of total acid content during hydrolysis
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Fig.3 Change of taurine content during hydrolysis
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Fig.4 Change of Zn content during hydrolysis
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Fig.5 Change of Cu content during hydrolysis
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Fig.6 Change of Se content during hydrolysis
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