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Tab.1 Optimal hydrolysis conditions of four kinds of proteases

G R YRS 0/C pH {H o/ %% z/pkat « g7 t/h
ku B2 2 4 il 50 8.0 4 13. 336 2.5
M 50 7.5 5 8. 335 2.5
KN [ il 60 6.5 5 10. 002 1.5
Y E E A 45 7.0 5 10. 002 2.5

PR A ) 25 T < 75 R JADRHA) 2K — 8 TR PG L pH(E L TR S IR BE 10 min— i i K fig
— K (100 C/K 10 min)—>Z0 A 1 JE I8 10 ku G BE AR 43 F i 10 kw) o JE U 1 ku
R B AR 3 F it 1 kw3 JE—>1~10 ku By 40 WK — ¥ Uk T 1 25 F — 6 0 Bt S e 1k g B 25 B8 70K
T R AT
1.3.2 REARMMNE BBKEIBELRE R GBT 5009. 124 —2003) K /K fif i Cie 55 28 5L W v 1)
ZHCTT S BRI oo A A
1.3.3 AL 1D FEEC OHDIFERAES BIIE. K 0.5 mL A [F] i W BE 1 22 Ik . 0. 5
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Tab. 2 Ratio of amino acids from different protease hydrolysates

FIER R LE L
o1 A rhf 2R AN AR il Y E E A SR
RIT& AR 0.012 3 0. 009 4 0. 004 40 0.022 9 0.083 7
TE R 0.017 3 0. 006 9 0. 004 30 0.025 1 0.025 8
25 0.012 3 0.007 2 0. 004 60 0.020 7 0.0325
B AR 0.021 0 0.015 0 0.009 40 0.038 8 0.085 9
HH R 0.005 7 0.004 1 0.002 40 0.007 9 0.045 1
SR 0.014 2 0.008 4 0. 004 20 0.021 2 0.039 6
Ik iR 0.003 7 0.002 0 0.001 30 0.005 8 0.008 0
R 0.013 3 0. 008 0 0. 004 90 0.020 1 0.020 3
W AR & R 0.008 1 0.004 5 0. 002 40 0.010 6 0.018 4
5o AR 0.014 1 0.008 2 0.004 30 0.017 1 0.017 5
AR 0.026 6 0.016 2 0. 009 30 0. 046 0 0.049 5
i 2 0.008 2 0. 002 0 0.001 60 0.028 6 0.030 6
RN AR 0.020 9 0.011 3 0. 006 10 0.027 8 0.042 3
[ 0.022 4 0.014 1 0.008 20 0.030 4 0.044 7
HA R 0.007 7 0.004 2 0.002 30 0.009 6 0.017 2
s = R 0. 004 0 0. 000 1 0. 000 02 0.019 9 0.044 3
i 2 2 0.005 7 0.005 3 0.001 40 0.008 0 0.025 7
IS8y 0.227 5 0.126 9 0.071 10 0.360 5 0.631 1
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Fig. 3 Absorbance of different
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L
2
F4 + BT AR G e B A0 3 19 it K A 98 H 22 JEK G A 218 A Jo 3
W Z . Mish Py aE B 8D, d R s E e gl 0 4 o 15 20 » 30
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Product Analysis of Protein Hydrolysate From Octopus Leftovers

HUANG Huili"*, ZHANG Shuang', ZHANG Yurong®,
ZHANG Luying’, WANG Kaiming®

(1. College of Chemical Engineering, Huagiao University, Xiamen 361021, China;
2. Environment and Resource Institute, Huaqgiao University, Xiamen 361021, China;

3. Xiamen East China Sea Aquatic Products Import and Export Company Limited, Xiamen 361012, China)

Abstract; In order to improve the comprehensive utilization of leftovers, four kinds of proteases were used to hydrolyze
the octopus leftovers, and the amino acids and antioxidant peptides from the hydrolysate were preliminarily analyzed. The
results show that the compound amino acid content from the animal protease hydrolysate could reach up to 57.12%. The
+ OH scavenging ability IC50 of four kinds of hydrolysates were all less than 1. 28 mg » mL ', and the Fe’" chelating a-
bility IC50 were all less than 2. 82 mg « mL~'. The reduction increased with the peptide concentration increasing. It indi-
cates that the process conditions and method can obtain two kinds of active substances (amino acid and antioxidant pep-
tide) . which provides experimental basis for the maximum utilization of the octopus leftovers.

Keywords: octopus; leftovers; enzymatic hydrolysis; compound amino acid; antioxidant peptide
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