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BRTBRBEAEME 10 mg, HEM JESFA200
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GHz, 0B 323. 3 mT, AR 2.5 mT, 3
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1.3.4 HEFEHEFHLED
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BREE N EREAEABALRSERESR
FRBAERNBRIT RMUMNER, 56T AN, W HE
RREBEAEFESEH —BURF LY NH-EE
He RN 17 BB 8 38 455 9 A A5 AR U A ot L JBURE R SRR
WA R KBAEER, SRREREET —ER
BRKE, HRER TR REARE MEAKY T
FRB KRR A BE T TR AT, b TS
— % AEERATRAE HkESaEd B bt Ba
EE MM RedE /N . HT, LR B ARE
BB R B 6N H R TR/
2.3 WEMEHRLER

MELITUEE,Z 2 min LHMTRHE, B
FIEHEEEE S TR, 5k 85.9% # 69.8%.,
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AR EE N REFRERR P<0.01,
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#/%
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Quality Comparison of Silky Fowl Melanin which Extracted in Proteinase
Hydrolysis and Muriatic Acid Hydrolysis

Cai Huazhen,Xu Xiaojun

(Engineering College, Anhui Science and Technofogy University, Fengyang 233100, China)

ABSTRACT Part qualities of silky fowl melanin extracted by the method of proteinase hydrolysis were com-
pared with that of the melanin which extracted by the method of muriatic acid hydrolysis. The results were as
follows: (1) In comparison with the melanin particles which extracted by the proteinase hydrolysis, melanin
particles which extracted by muriatic acid hydrolysis were rougher and bigger. (2) UV-resistant effect of the
melanin extracting with the proteinase hydrolyzation exceeded that of the melanin extracting by the acid. (3)
There was the same tendency on scavenging radical’s effect as the UV-resistant effect; but when content of
the melanin was above 0. 3mg/mL, scavenging radical’s effect of both were equal. Both the melanin extrac-
ting by the proteinase and the melanin extracting with the acid could protected butter from oxidation, and the
oxidation was more obvious as time prolonged. Antioxidation of melanin extracting using the proteinase was
slightly higher than that of the melanin extracting using the acid, but the difference was not striking. (4)
Heat stability of the melanin extracting using the proteinase was better than that of the melanin extracting u-
sing the acid, while light stability was opposite.

Key words  extracting using proteinase hydrolysis, extracting using muriatic acid hydrolysis, silky fowl

melanin, quality

Vo, BEHLZ

FHAEBAMERRENEME Vo, ARSI R, HARALERNAFIE, FAASMRAIRRTHETK
HEAEGER EXRWACERNAGBTLHAARBAFYAER BT Vo, WRE, HAFRWREATRBRARE, BH/
BRE. BAAEIEY Vo, WABAABRAEHEERSFER)  FARILEEH B L FRX . ZFEBHEF AR,
EFABRTHANELRAMNGAATHERY . PERFREAUAFARFET LT ERE LM FARNFRRE £ XD
FEHE Vo, AFFLEHER LV REERAEARRBAFFLTEFRNEFRB) . FILBRAUXRABRIRHS
ER ABERTHAXNERR G ZEF D, FAETTAVEREG N ELM N AR TREREAH . RAEFREN T %
(*BREEHFY EAEXANERNWAHCERTHOEAC EBHEAE R ATAAHATAF I RET 7. ZAF
ITYEAFREG AFRAPENERT AFRLEH R, RLARARBHERT Voo WEAFRA, RETUZAERERA
F(30%~35%),

FREE: Vo, ERJANFAEHARRENFERUB EHRAFT XS BREFV AR RAEFEHURAFERTEH
A. BATHTHARER AERE ANBRTHATERBARFRAERE, FH Vo E-XBELZTURAAY LK
AWER. Vo WHE - DMAKNBRTHEARFOAL.EENX T EHWRERERLLIT AR,
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