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Abstract

In present work, the development of processing for various fermented sea foods using low-usefulness
marine resources were investigated. The optimum temperatures of autolysis were 35 for hair tail, 457
for gizzard shad, 30C for kangdale, 30°C for pen shell and 307 for oyster and when alcalase (Novo Co.)
were added, optimum temperatures were 60, 50, 50, 507C and 507, respectively, and protease NP,
(Pacific chem, enzyme mixture 2,000) were 55%, 607, 50, 50 and 507, respectively. Especially
although exozymes and endozymes reacted at same time, hydrolysis rate of raw materials got to maxi-
mum at optimum temperatures of exozymes, The facts showed that exozymes dominated the hydrolysis
of raw materials, When alcalase and protease NP, were added the hydrolysis rate of 5 raw materials
reached maximum at pH 9.0, and optimum hydrolysis time of all raw materials were § hours. And the op-
timum concentrations of exozymes were about 3.0% for hair tail, 4.5% for gizzard shad, 3.5% for kan-
gdale, 3.0% for pen: shell and 3.0%4 for ovster, respectively,
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Table 1. Chemical composition, pH, volatile basic nitrogen(VBN) and amino nitrogen(NH;-N) of sam-

ples

Hair tail (Gizzard shad Kangdale Pen shell Cyster
Moisture, % 80.7 73.4 73.9 314 77.4
Crude protein, % 12.1 13.4 11.7 3.9 11.6
Crude lipid, % 28 9.3 10.5 0.9 3.4
Total sugar, %6 0.4 - - 0.2 4.4
Crude ash, % a1 3.0 3.2 2.4 2.5
nH 6.8 5.5 7.0 6.3 5.8
Amino-N, mg% 187.6 205.2 199.4 276.5 302.3
VBN, mg% 13.2 11.7 10.8 14.3 15.2

Table 2. Specific activity of proteolytic enzymes used in the hydrolysis of samples
Protease N.P. Alcalase

Specific activity (U /g solid) 3.08 - 10* 3.69 - 10*
Optimum temperature, © 55 60
Optimum pH 7.0 8.0
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Fig. 1. Influence of added alcalase concen-
tration on the hydrolysis of chopped whole sam-
ples.
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Fig. 2. Influence of added protease N. P. con-
centration on the hydrolysis of chopped whole
samples.



Vol. 11, No, 4(1908)

o3 7] A
H.R. : Hydrolysis ratio, %
Ny, 1=t : Amino-nitrogen in hydrolysate, mg%
Na t—o: Amino-nitrogen in chopped whole fish
meat, mg%
Ngp.t=e:Pure protein-nitrogen in chopped

whole fish meat, mg%;
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